GROUP MENU CRIOLLO
1,980 pp

STARTERS
FARMER’'S MARKET VEGETABLES : House dips : Anchovy,golf dressing , garlic and dil
EMPANADA : Spinach and provolone cheese (v)
CHICKEN LIVER MOUSSE : House pickles

GAMBAS AL PIL PIL : Tiger Prawns, garlic, chili, parsley

GRILL
CHICKEN MILANESA : Chicken fillet, seasoned breadcrumbs

SIRLOIN : Lean, firm and bold flavor

SIDES
FRENCH FRIES : ‘Provencal’, herbs (v)
MUSHROOMS : Seasonal mushrooms, garlic, butter (v)

COMPLETO : Market greens, seasonal tomatoes, herry vinaigrette (v)

DESSERT

FLAN : Cream, caramel toffee

*vegetarian or pesquetarian options available upon request

O

All prices are subjecte to 10% SVC and 7% VAT




GROUP MENU GAUCHO
2,480 pp

STARTERS
FARMER’'S MARKET VEGETABLES : House dips : Anchovy,golf dressing , garlic and dil
PROVOLETTA : Baked provolone cheese, mozzarella, oregano, sour dough (v)
EMPANADA : Flank steak, cut by hand

TUNA TARTARE : Avocado, soy dressing, shallots, coriander

GRILL
TENDERLOIN : Tender, mild and delicate

SIRLOIN : Lean, firm and bold flavor

SIDES
FRENCH FRIES : ‘Provencal’, herbs (v)
BROCCOLINI : Garlic, chili (v)
CRISPY FRIED ONIONS : Breadcrumbs, togarashi (v)

MUST HAVE CAESAR (Prepared table side) : Lettuce, croutons, pecorino, anchovies

DESSERT

24 LAYER CHOCOLATE CAKE : Chocolate genoise sponge, chocolate mousse

*vegetarian or pesquetarian options available upon request

O

All prices are subjecte to 10% SVC and 7% VAT




GROUP MENU FESTIVAL
3,280 pp

STARTERS
FARMER’S MARKET VEGETABLES : House dips : Anchovy,golf dressing , garlic and dil
CRAB COCKTAIL : Jumbo crab, golf dressing, avocado
PROVOLETTA : Baked provolone cheese, mozzarella, oregano, sour dough (v)
CHARCOAL GRILLED CHORIZO : Chimichurri

EMPANADA : Flank steak, cut by hand

GRILL
QUILOMBO STEAK : Wagyu M6 Bone-in Loin steak

RIB EYE : Richly marbled and intensely flavorful

SIDES
FRENCH FRIES : ‘Provencal’, herbs (v)
CREAMED CORN (v) : Sweet corn, butter

MUST HAVE CAESAR (Prepared table side) : Lettuce, croutons, pecorino, anchovies

DESSERT
DON PEDRO : Freshly spun vanilla Ice cream, crushed walnuts, Whiskey

24 LAYER CHOCOLATE CAKE : Chocolate genoise sponge, chocolate mousse

*vegetarian or pesquetarian options available upon request

O

All prices are subjecte to 10% SVC and 7% VAT




