


MINI TAPAS

OCTOPUS CRACKLINGS  (100 g) $225 
On a bed of arugula with a touch of 
chile de árbol and lime juice

SMOKED SALMON (100 g) $195
Scented with a touch of chive served 
with a caper dip and fennel bulb

SERRANO HAM  (60 g) $195
On a base of goat cheese with a touch 
of honey, green grapes, and capers



APPETIZERS

FRESH TUNA TARTAR (150 g) $215
Olive oil, capers, and shallots served 
with Melba toast

TRADITIONAL EMPANADAS 
(100 g each) $80
Served with its ever faithful chimi- 
churri sauce: Spinach and ricotta / 
Sweet corn and provolone / Argen- 
tinian empanada

GRILLED CHISTORRA (150 g) $160
Extra virgin olive oil marinated

CHORIZO ARGENTINO (150 g) $160
Marinated in chimichurri and grilled

BEEF SWEETBREAD  (150 g) $160
Garlic-lime marinated and char-grilled

GRILLED SMOKED PROVOLETA  
(150 g) $145
Grilled, marinated in chimichurri and 
a Campari tomato sautéed medley

SAILFISH CARPACCIO  (150 g) $280
Dressed with Campari tomato and 
Sorrento lemon with a touch of 
habanero chile “Tatemado”



SOUPS

LEEK SOUP (250 g) $140
Traditional Uruguayan soup with 
lightly butter-fried leek in a beef 
broth

ASPARAGUS AND SPINACH SOUP  
(250 g) $140
Chicken-broth based vegetable stew 
with seasonal asparagus and fresh 
spinach, served with garlic-rye 
croutons



SALADS

entrevero (240 g) $205
Campari tomatoes, Kalamata olives, 
avocado, and pine nuts with Grana 
Padano cheese flakes

FASANO (240 g) $195
Watercress and frisée lettuce with 
butter pear dressed with a grape 
vinaigrette; topped with a touch of 
macadamia-crusted brie cheese

GAUCHA (240 g) $195
Lettuce blend with an orange vinai- 
grette, a touch of sun-dried toma- 
toes and Kalamata olives with goat 
cheese, Campari tomatoes, and red 
onion



SANDWICHES, HAMBURGERS 
AND CHORIPAN

BURGER FROM THE HOUSE 
(250 g) $250
Grilled, with chimichurri alioli

CHORIPÁN (100 g) $190
The classic neighborhood snack, with 
Argentinian chorizo, tomato, 
lettuce, red onion, and chimichurri 
sauce

CHIVITO URUGUAYO (250 g) $250
Grilled steak, bacon, ham, provolone 
cheese, sliced tomato, caramelized 
onion, and fried egg



PASTAS

FETTUCCINE WITH SEASONAL 
MUSHROOMS (150 g) $210
Combination of sautéed mushrooms 
with a touch of chile de arbol, 
scallions, truffle oil and Grana 
Padano cheese flakes

POMODORO SEAFOOD LINGUINE 
(150 g) $325
Octopus, shrimp, squid, and mussels 
garlic-sautéed with white wine, 
pomodoro sauce, fresh Campari 
tomatoes, and parsley

SORRENTINA GNOCCHIS (150 g) $210
Potato gnocchi in cheeses sause with 
truffle oil



FLAT BREAD AND CALZONE

MARGARITA FLAT BREAD
(25 cm) $260 
Mozzarella cheese, sliced tomatoes, 
and basil

FOUR CHEESES CALZONE
(25 cm) $280 
Mozzarella, Gorgonzola, Parmesan, 
and blue cheese

CAMPERA CALZONE
(25 cm) $280
Mozzarella cheese, sliced tomatoes, 
basil, argentinian chorizo (100 g), 
goat cheese, Serrano ham (100 g) and 
arugula

MONTEVIDEO FLAT BREAD 
(25 cm) $325 
Pesto sauce, provolone cheese, fresh 
tuna, octopus, shrimp and squid (100 g)



GRILLED MAIN DISHES

SIRLOIN (300 g) $350
Grilled to order

GRILLED  JUICY STEAK (250 g) $280
Steak on charcoal

GRILLED HALF CHICKEN (350 g) $270
Boneless and herbs marinated 

RACK OF PORK (350 g) $270
Cooked over coals and finished on 
the grill



STOVE TOP MAIN DISHES

ZAKU TUNA (180 g) $290
Black pepper crust, with thyme sauce, 
Sorrento lime, and white wine

CHICKEN BREAST (180 g) $290 
Stuffed with mushrooms and 
gorgonzola cheese, served with red 
wine reduction

LEMON SEA-BASS (180 g) $315
Sage-lemon butter, artichokes and 
cappers



PREMIUM DISHES
 
• RIB EYE STERLING SILVER (350 g) $750

• VACÍO STERLING SILVER (250 g) $450

• T BONE STERLING SILVER (400 g) $690

• BEEF TENDERLOIN (200 g) $350 

• FASANO PLATTER (650 g)  $480
  Chistorra, chorizo, provoleta, beef 
  sweetbread

• WRAPPED SALMON (200 g)  $390

• FASANO OCTOPUS (600 g)  $390

• SURF N’ TURF $1 200
  Picanha (220 g), lobster tail (180 g)

• FILETE ALCAUCIL (200 g)  $530
   Beef fillet served with artichoke    
   hearts sautéed with olive oil,  
   roasted garlic and peperoncino



SIDES (90 g / each)

· ROASTED GARLIC MASHED 
   POTATOES $85

· ROSEMARY ROASTED POTATO $85

· FRENCH FRIES WITH TRUFFLE OIL $85

· GRILLED PESTO VEGETABLES $85

· SAUTÉED SPINACH $80

· VARIETY OF GRILLED TOMATOES $85



DESSERTS

· DULCE DE LECHE ALFAJOR (110 g) $115

· DULCE DE LECHE CREPE (120 g) $90

· FLAN (130 g) $95

· CHOCOLATE CAKE (140 g) $95

· HANDMADE SORBETS (120 g) $110
  Passionfruit, dulce de leche, Ferrero 
  Rocher, cheesecake



Prices are expressed in mexican 
pesos. Tax included. 

Average food weigh before cooking. 
Consuming raw or undercooked 

meat, poultry, seafood or egg 
products may increase the risk of 

foodborne illneses.
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