
Personalise your steak

Garnishes
Garlic prawn skewer £5.95   

Double fried egg £2.95   
Pan fried Foie Gras £4.95 

Stilton £1.95

Argentine Marinades £1.00
Provençal, Aji molido and Smoked 

paprika, Hot chilli

Sauces £1.95  
Chimichurri 
Blue cheese 
Bearnaise

Peppercorn

Classic empanada £3.00

Beef, sultanas and chilli

Spinach and Provolone

Chicken, chorizo and tomato 

Ham hock and mozzarella

Ecuadorian prawn ceviche £6.95

Aji amarillo potato puree, red onion and coriander 

Confit pork belly  £8.25
Spiced butternut squash and crackling with a golden 
sultana and sage sauce   

Argentine sausage platter £10.95
Spanish chorizo, morcilla, Argentine and pork & fennel

Stilton, pear and watercress salad £5.95
Chicory, walnuts and blue cheese dressing  

Asado £9.95
Braised short ribs with a fennel and cucumber ceviche

Calamari £6.95
Provencal mayonnaise, coriander and pickled chillies

Selection of breads with chimichurri £3.95
Rosemary and sea salt and ciabatta  

S T A R T E R S

M A I N S

Poached and grilled herb buttered free range chicken £13.95
Wild mushroom and truffle risotto

Rump of English lamb £16.95
 Creamed savoy, carrot and celeriac with a thyme and lentil jus 

Risotto of butternut squash and wild mushrooms £9.95
Finished with a tarragon butter 

Pan-fried seabass £14.75
Celeriac puree, spinach, grilled fennel and Malbec butter sauce

Whole lemon sole  £16.95
Braised baby gem, parma ham crisps, tenderstem broccoli and a light beef sauce 

200g Iberico Pork Secreto £12.95
Acorn fed, pata negra served with chimichurri

Comedor burger £12.50
Sweet cured bacon, mature cheddar, sweet and sour onions, Comedor relish and aioli

Add a fried egg £1.50

Comedor asado burger £13.50
Pickled jalapenos & cucumber, provolone and red cabbage in a yogurt dressing 

S I D E S  £ 3 . 7 5

Rib-eye  Sirloin  Fillet   Rump  
300g £24.50  300g £23.50  300g £28.95  300g £18.50            
200g £17.50  200g £15.95  200g £19.95  200g £15.50 
Per 100g £6.75  Per 100g £6.25  Per 100g £7.50  Per 100g £5.50

Tasting board - 4x300g of our four prime cuts to share £85

500g T-bone £29.95
 Cut straight through the sirloin 
and fillet to combine the best of 

both cuts in one steak

1kg Porterhouse £49.95
Known as the ‘king of cuts’, 

Porterhouse is cut straight through 
the fillet and sirloin, but with a 

much bigger fillet than the T-bone

550g Asado £23.95
Braised short ribs served the 

Argentinian way with chimichurri

Our beef on the bone is dry aged 
for a minimum of 28 day’s

650g Churrasco £32.50
Rib-eye cut straight through the 
bone and grilled to perfection - 

our Argentine speciality cut

600g Chateaubriand 
£43.95

Cut from the head of the fillet, 
comprised of three muscles - just 
as tender, but with more flavour

       300g Picana £23.95
A prized South American cut - 
one of our most popular steaks 

1kg Sirloin £46.95
Dry aged on the bone  

Argentinian way with chimichurri

Beef on the bone/sharing 

Triple cooked chips - Add a marinade for an 
authentic Argentine flavour
Sweet potato chips with chorizo
Creamed spinach
Mash potato with chives

Humita - Sweetcorn puree, mozzarella and tomato,    
wrapped in a corn husk
Rocket and parmesan salad, red onion and balsamic
Thyme roasted flat mushrooms 
Garlic French beans, tomatoes and shallots 
Whole roast cauliflower cheese to share £6.95

www.comedorgrillandbar.co.uk
020 7354 2843

S T E A K S

COMEDOR
S T E A K  R E S TAU R A N T

Enjoy your steak made to order at comedor
1. Select your cut - choose one of the four prime cuts

2. Choose your size - starting with 300g go as big as you like per 100g
3. Personalise your steak - choose a garnish - marinade - sauce 



N.B Vintages are subject to change  N.B Vintages are subject to change

Domaine Chandon,      
Brut NV, Argentina
£54.50
Crisp, fragrant, citrusy with stone 
fruit aromas. The palate is elegant 
with subtle biscuity notes and good 
length. 

Miolo Cuvee Tradition, 
NV Brut Rose, 
Brazil £36.50
A Chardonnay/Pinot Noir blend, 
strawberry and cherry fruit aromas 
with creamy notes and lemony 
acidity.

Bodegas Santa Ana
Brut NV, Argentina          
£33.50
Exquisite and elegant with fruity 
aromas of apple and pineapple & 
hints of brioche. 

 N. n.B Vintages are subject to change

Valdivieso Brut NV, Chile 
£33.00 
Citrus and nectarine characters, 
underpinned by subtle notes of 
white blossom.

Miolo Cuvee Tradition 
Brut Rose 2013,  
Brazil £36.50 
A Chardonnay/Pinot Noir blend, 
strawberry and cherry fruit aromas 
and creamy notes, lemony acidity. 

COMEDOR
S T E A K  R E S TAU R A N T

De Gras, Chardonnay 2016,  
Chile £21.00 / G£5.25 175ml 
Crisp clean tropical fruit flavours of melon and pineapple 
on the nose and palate, with underlying vanilla wood 
tones.
Los Espinos, Sauvignon Blanc 2016, 
Chile £27.00 / G£6.75 175ml 
Zesty citrus fruit and a hint of guava. Hugely refreshing. 

Trapiche Melodias, Pinot Grigio 2017,  
Argentina £27.00 / G£6.75 175ml 
Elegant with notes of citrus fruits, flavours of peach, 
apricot and orange peel, followed by a
slight sprinkle of spice.

Indomita Nostros Reserva, Riesling 2016, 
Chile £29.00 
A beautiful pale green colour, intense lime and lemon 
aromas with a hint of flora. Refreshing and zesty.
Zuccardi Serie A, Torrontes 2016,  
Argentina £38.00
Full of white flowers and citric fruits. Notes of orange peel 
and oregano. Lively acidity and very aromatic.

El Esteco, Amaru, Torrontes Rose 2016,  
Argentina £28.00
Hints of red fruits such as strawberry derived from the 
Malbec. An elegant acidity and a refreshingly fruity 
palate.

Costa Vera, Merlot 2016,  
Chile £21.00 / G£5.25 175ml 
Soft, super-juicy ripe plummy fruit. A long full-flavoured 
finish, bursting with forest fruit.

Los Espinos, Cabernet Sauvignon 2016, 
Chile  £26.00 / G£6.50 175ml 
Plum and cedar, with sweet fruits, cassis and spices. 
Tannins are ripe and subtle and the finish is rounded.  

Trapiche Melodias, Malbec 2016,
Argentina £27.00 / G£6.75 175ml 
Softly textured with notes of violets, cherries and subtle 
hints of vanilla.

Indomita Nostros Reserva,
Pinot Noir 2016, Chile £28.00 
Black cherry, red fruits, violets and hints of white and 
black pepper. Ripe tannins.  

Santa Rosa Estate, Tempranillo 2016,  
Argentina £29.00 
Dark and concentrated, with a silky strawberry and violet 
fruit character, soft tannins and nice charred oak.

Santa Rosa Serie A Zuccardi, Bonarda 
2016, Argentina £34.00 
Savoury cherry and chocolate character. These rich red 
and black fruit flavours are supported by silky tannins. 

Armador Odfjell, Syrah 2016,
Chile £32.00
Figs and redcurrants offer a rich fruitiness to the wine. 
Scents of cloves, vanilla and a touch of toasted bread. 
Full bodied with hints of strawberries and cherries.

Indomita Duette, Cabernet Sauvignon, 
Carmenere 2015, Chile £34.00 
Red and black fruit with cinnamon, peppermint, 
blackcurrant, clove, vanilla and leather aromas. 

El Esteco Don David, Tannat 2014,  
Argentina £37.00 
A medium-full bodied wine bursting with notes of black 
fruits, cloves, chocolate and vanilla.

Odfjell Orzada, Cabernet  
Franc 2014, Chile £45.50 
Ripe fruit such as blueberries with mint and chocolate. The 
oak is seamlessly integrated despite abundant tannins.

Cobos Felino, Malbec 2016,
Argentina £36.00
This exquisite malbec displays aromas of white flowers 
and black fruits and cloves with hints of licorice and 
chocolate.

De Gras Carmenere Reserva 2016,   
Chile £34.00 
Violets, dried roses, damson jam, sweet purple fruit and 
ripe tannins.

Catena, Malbec 2014,
Argentina £49.00 
Ripe black cherry and red currant fruit flavours, layered 
with sweet spices, tobacco and supple tannins.
 
Cobos Bramare, Appellation, Valle de 
Uco Malbec 2014, Argentina £60.00 
This super malbec is a deep red colour with ripe berries, 
plum, cherry and cassis, it has delicate floral hints of 
violets, subtle notes of spices like pepper and tabacco, 
with full sweet tannins.

W H I T E  W I N E S / R O S É

R E D  W I N E S

S PA R K L I N G  W I N E S

www.comedorgrillandbar.co.uk
020 7354 2843

N.B. Vintages are subject to change

Valdivieso Brut NV, £33.00 
Citrus and nectarine characters, 
underpinned by subtle notes of 
white blossom.

Cuvee Tradition Brut 
Rose 2013,  
Brazil £36.50 
A Chardonnay/Pinot Noir blend, 
strawberry and cherry fruit aromas 
and creamy notes, lemony acidity. 


