
                    
 

 
ENTRADAS  

(Starters) 
 
CHORIZO CASERO         R68 
Spanish style sausage homemade with 100% free-range pork mince, white wine 
paprika, parsley and chilli, served with salsa criolla (tomato, red onion & parsley) 
 
MORCILLA           R68 
Authentically Argentinean sausage, sliced and served on bruschetta and topped  
with salsa. 
 
PICADA DE CAMPO        FOR 2  R130 
Sharing board of cold meats and cheeses (Salami, Coppa & Serrano ham,  FOR 4  R250 
Lonza Stagionatta, Olives, Padano, Emmental, Peppercorino & Gorgonzola cheese). 
 
MOLLEJAS 
Authentically Argentinean dish. Veal sweetbread cooked in lemon, coarse wedges  R85 
paprika and salt, served with lemon and salsa criolla (tomato, red onion & parsley).  
 
PROVOLETA (to share)           
Our trademark Argentinian smoked provolone cheese, served on a pesto sauce   R95 
with pepper and salsa criolla (tomato, red onion, pepper mix & parsley).    
          
OSSOBUCO          R60 
Fired roasted Marrow bone accompanied by toasted garlic bread. 
 
NACHOS CON GUACAMOLE        R65 
Crispy nachos smothered in homemade guacamole. 
(please feel free to ask for more Nachos to finish off your guacamole) 

 
 
EMAPANADAS (Argentinian Homemade Pies) __________________________ 
 
CARNE (from Mendoza): 100% chopped beef, onion, red peppers & eggs.   R30 
JAMON & QUESO (Buenos Aires Style): Ham, mozzarella & oregano   R30 
POLLO: Free range chicken, onion, spices, green & red pepper.    R30 
ESPINACA: Spinach, mozzarella & feta.       R30 
CAPRESE: Mozzarella, basil & tomato.       R30 
 

 
 
 
 

 

Follow us: 

 
 



PLATO PRINCIPAL 
(Mains) 

VACA 
(Beef)________________________________________________________________  
Our meat is sourced from the Midlands in KZN. It is free range, grass fed and ethically raised. It is cooked on 
the grill in coarse salt for the authentic Argentine taste and served with our famous Chimichurri sauce  
 
Apart from the Asado we recommend all our cuts cooked medium rare. Please let the waiter know if you would 
like it cooked differently. 
   
ARAÑITA STEAK (Spider) Served with a side of your choice   300g R235 
Also known as the Butcher’s steak. From the inside hip, tender and flavourful. 
 
ASADO (Short Ribs)        500g R195 
It has a very rich flavour and an addictive crispy fat. 
 
BIFE DE CUADRIL (Rump)        300g R180 
Cut from the cap of the rump. Tender and tasty    
 
LOMO CON HUESO (Fillet on the bone)      400g R210 
Extra flavour on the fillet steak. 
 
LOMO (Fillet Steak)         250g R195 
A very tender and low in fat cut. 
 
BIFE DE CHORIZO (Sirloin Steak)       300g R178 
Juicy with a robust flavour.  
 
OJO DE BIFE (Rib Eye)        350g R215 
Generous marbling and amazing flavour. Recommended medium rare.   
 
OJO DE BIFE CON HUESO (Prime Rib)      500g R245 
Rib eye on the bone generously marbling. Mouth-watering.       

 
PARRILLADA PARA COMPARTIR (Platter to share)    FOR 4  R880 
Asado, Arañita, Chorizo, Pecho de cerdo & Pollo deshuesado served with   
chips and mixta salad. 
     
MILANESA Served with a choice of chips, potato puree or mixta salad   R160 
Rump schnitzel with mozzarella cheese on top 
  

POLLO (Poultry)___________________________________________________________ 
POLLO DESHUESADO Served with seasonal veggies     R165  
Half deboned chicken marinated in lemon, garlic and oregano and grilled to perfection. 

 
CERDO (Pork)_____________________________________________________________ 
PECHO DE CERDO Served with sweet potato.      R165 
Pork Belly marinated in lemon and herbs. 

 
CORDERO (Lamb) _________________________________________________________ 
CORDERO Served with mashed potato       R245 
Lamb shank braced for two hours in red wine, onion, garlic, rosemary, thyme and finished on the grill. 



ACOMPAÑANAMIENTOS 
(Sides) 

 
VEGETALEAS DE ESTACION ASADO       R45 
Roasted seasonal veggies with olive oil and garlic. 
 
MORRONES ASADOS         R38 
Roasted peppers 
 
BATATA ASADA         R30 
Roasted sweet potato coated in honey. 
 
HUEVOS DE CAMPO FRITOS        R25 
Fried free range eggs. 
 
PAPA FRITAS (Chips)         R30 
  
PAPAS FRITAS A LA PROVENZAL       R35 
Chips with garlic and parsley.  
 
CHOCLO A LA PARRILLA        R30 
Roasted sweet corn on the cob. 
 
ENSALADA DE RUCULA        R38 
Rocket, tomatoes confit, feta cheese, cashew nuts and balsamic vinegar. 
 
ENSALADA RIO DE LA PLATA       R38 
Red Cabbage, orange segments, cashew nuts, honey and Chinese sprouts.  
 
ENSALADA DE REMOLACHA        R38 
Beetroot, boiled egg, cumin seeds and rocket. 
 
ENSALADA DE ESPINACA        R38 
Baby spinach, cherry tomatoes and brandy-soaked pears with crispy bacon bites. 
 
ENSALADA MIXTA         R32 
Lettuce, tomato and onion tossed with mustard dressing.  
 
PURE DE BONIATO O PAPA        R30 
Sweet potato or Potato puree. 
 
 
 
 
 

 
 
 
 
 
 



POSTRES 

(Traditional desserts) 
 
FLAN DEL RIO DE LA PLATA        R60 
Our flagship dessert cream caramel with dulce de leche.       
 
ALFAJOR HELADO         R68 
Layers of pecan nuts biscuit, dulce de leche ice cream, chocolate glaze and a mixed  
berry sauce. 
        
CHURRO           R79 
Deep fried pastry basket with ice cream sprinkled with cinnamon and sugar.    
   
PANQUEQUE          R58 
Homemade pancake filled with dulce de leche and served with brandy-soaked pears 
and coffee sauce. 
 
Helado           R60 
Vanilla and Pistachio Ice cream (“La Cremosa” Italian gelato) 
            
 
 
 

CAFÉ Y TE 
(Coffee & Tea) 

 
Expresso Single/Double         R20/R25 
Flat White          R26 
Cortado           R26 
Americano          R23 
Macchiato          R26 
Cappuccino          R26 
Café Latte          R26 
Don Pedro          R50 
Hot Chocolate          R35 
Irish Coffee          R50 
Rooibos/Five Roses Tea         R19 
 
 
        
 
 
                                                  


