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t Provoleta cheese

with sourdough bread chilli 
flakes and chimichurri 

Argentinian wagyu 
beef empanadas 

Vegie empanadas 

Garlic parmesan grilled 
chicken skewers 

Scallops and king mushroom
with cauliflower cream, shaved 
truffle and toasted hazelnuts 

Beef bone marrow
with crusty bread, chimichurri
+ beef tartare to infuse flavour

Argentinian twist beef tartare
with provolone shaved cheese 
and crostini 

Burrata salad
cherry plum tomatoes, toasted 
pinenuts and spicy roasted red 
pepper pesto 

Stuffed baked potatoes
with steaks fine cuts finished 
creamy cheesy parmesan sauce 

Beef carpaccio
crostini, parmesan , rockets 
and black garlic mayonnaise

Sourdough breed
with confit garlic butter, 
oil olive and balsamico 
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s House made vegetarian 
black been burger
avocado and egg with boomboom 
sauce lettuce, tomato, pickled 
onion and jalapeños
 
Wagyu beef burger
gherkins, tomatoes, lettuce, onion 
and house sauce finished with 
overnight cooed beef brisket
 
Provolone risotto
with clams, wild fennel and red 
peppers flakes
 
Argentinian locro stew
beef chunks, lamb, beef ribs, 
nduja halal sausage and bread 

Double panne Milanese steak
with melted mozzarella cheese, 
tomato sauce, basil and chimichurri 

Braised beef short ribs
in coffee ancho chilli sauce, mash 
potato, asparagus and baby carrot 

Red mullet fish
with smoked bell pepper sauce, 
pomace potatoes and seasonal 
vegetables

Pomelle and orange salad
toasted almonds, pomegranate, 
olives and drizzle with house 
dressing.

Chose from: feta cheese / steak / 
chicken

Paella for two
Choose from:
meat / seafood 
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Wagyu ribeye
300g		  25
400g		  55
500g		  75
		
Sirloin
300g		  25
400g		  55
500g		  75

Rump
300g		  25
400g		  55
500g		  75

Um aliat aut offictur, officiundici omniam doluptat. Ucipit, audigen dandam quam, seceper 
iatur, se sequis estis des natur as atatur atum.

Filet
225g		  25
300g		  55
400g		  75

Chateaubriand
450g		  25
750g		  55

Stingray tomahawk		            34
(ask members for the available sizes)

Asada plater			             70
short rib, stuffed potatoes, salad, 
nduja halal sausage, ribeye, sirloin, 
rump, filet and triple cooked fries

add gold to your 
steak + 45

S
I

D
E

S Surf and turf		        6
lobster tail and king prawns

Triple cooked fries	       6
parmigiano, truffle oil

Side salad 		        6

Chilli mac and cheese 	       6

Mash potato		        6
add cheese + 1

Sautéed green beans	       6
with potato, confit garlic 
with nduja sausage (halal) 

Sweet potato fries 	       6

Cauliflower cheese	       6
with panko crumb 

d
e

s
s

e
r

t
s Chocolate burnt		  4 

cheesecake

GF chocolate		  4 
strawberries brownie

House made spicy	 4 
apple crumble
Choose from: 
custard / cream / ice cream
 
Triple chocolate		  4 
mousse cake 		

f o o d

Add a sauce +3

Peppercorn, Red wine jue,
Blue cheese sauce,
House chilli, Mustard volute, 
Chimichurri or Mojo verde
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