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Launch Menu

Garlic Bread
Toasted Ciabaftta bread topped with
fresh garlic, olive oil & mixed herbs

Soup of che PDay
Rustic homemade soup

Roguefortc €heese Salad

Mixed lettuce with roquefort

cheese, walnuts, Spanish onion,

olive oil, balsamic vinegar & fresh cream

Smoked Salmon Salad
Imported smoked salmon
served with sliced Spanish
onions, capers, allioli,

foasted bread & side salad

Fish ‘n €hips Buenos Aires style
Fresh SA butterfish dusted with rice flour,
fried and served with a side salad & Spanish chips

Seafood Crepe
Selection of fresh SA seafood
in a tomato & cream sauce
served with garden salad

Salc ‘n Pepper Squid

Fresh SA calamari dusted with

rice flour fried topped

with roasted garlic & chilies and served
with salad & Spanish chips

€hicken charcoal grilled
1/4 free-range chicken charcoal
grilled basted with chimichurri
and served with salad

& Spanish chips

Spicy Argendéinian Sausage
Norberto’s homemade chorizo
charcoal grilled basted

with chimichurri and served

with salad & Spanish chips
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Beef Empanadas

Traditional Argentinian

beef pastry filled with

minced beef, garlic, sulfanas

& cumin seeds oven-baked & served
with a side salad & Spanish chips

Spanish Prosciutcéo Roll
Imported Spanish prosciutto
served in a warm ciabatfa bread
roll, with fresh tomato,

cheese & allioli

Stceak Sandwich de Buenos Aires
Aged pieces of steak charcoal

grilled, basted with chimichurri

in a charcoal grilled ciabaftta roll

with caramalised onions, lettuce,

roasted Capsicum, cheese,

seeded mustard and Spanish chips

Pinchicos

Skewers of steak with capsicum
& onion, charcoal grilled and
served with a side salad

& Spanish chips

Rump Sceak
3502-400g rump steak
basted with chimichurri
charcoal grilled, topped
with “Café du Paris” and
fresh garlic & served with a
side salad & Spanish chips

Dessert

Homemade fruit salad and vanilla bean icecream

Cream Brulee
Delicious cream brulee served with fruit
coulis and vanilla bean icecream
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