Chancho Wedge sr cr

Local baby iceberg lettuce + crispy pork belly

+ red onions + grape tomato + blue cheese

crumbles + creamy blue cheese dressing

Patagonia Salad sis o

Butter blossom lettuce + radicchio + pear
+ strawberry + caramelized walnuts +
farms blue cheese stone ground cucumber
wrapped + champagne vinaigrette

Charred Cacsar su cr
Local romaine lettuce + lemon Caesar
dressing+ shaved Parmigiano Reggiano +
croutons + white anchovies

Roasted Beet Salad sis o
Red and yellow beets + shaved fennel + wild
arugula + pomegranate seeds + goat cheese

foam + sunflower seeds + citrus vinaigrette

GOOD PLACE TO START !

Braised Beet Cheek s23ar

Slowly braised served over
cauliflower puree + crispy onion

Artisan Rustic Bread so
Served with fresh herbs + black
truffle butter candle

Tuetano Beef Tartare s2ct
Crispy potato pavé + capers +

shallots + parsley + egg yolk +

pickled cucumber + truffle oil

Empanada Trio so
Pork chile verde empanada +
Chicken florentine empanada +
Beef empanada

BGG? CarpaCCiO (shareable) $22 Gt

Wild arugula + shaved Parmigiano
Reggiano + lemon + balsamic + EVOO

oasted Charred Beet
arpaCClO $18 Gt
Toasted pistachio + micro arugula + goat
cheese foam + red wine vinaigrette + EVOO

Wagyu Meatball s24

Homemade four cheese stuffed + mascarpone
soft polenta + fresh tomato sauce + black
truffle ricotta mousse

Lamb Lollipops s23
Parsnip puree + chimichurri sauce +
pomegranate

CRAW

BAR

Scallops in the half shell s24
Half dozen scallops + champagne cucumber mi-
gnonette * jalapeno + domestic caviar

Fresh Oysters

dozen $45 | half dozen $23 Gt
Champa ne mignonette + atomic
horseradish + creamy mustard

Tuna Tartare 23 cr

Spicy tuna + scallions + avocado +
caviar + ponzu

Tuna Crudo s23 cr

Yuzu ponzu sauce + mango salsa + serrano +
lemon oil + micro cilantro

A 3% CC surcharge will be added to all credit card transactions

Salmon Crudo s23 ct

Dragon fruit citrus + domestic caviar +
scallions+ micro cilantro lemon zest

Kampachi Crudo s21 ot

Aji rojo tropical salsa + salmon caviar +
lemon oil + citrus sauce

Scallops crudo s ot

Aji amarillo + passion fruit yuzu + mint +
charred blood orange + radish

Sea Food Platier vpcr
Chef’s daily selection

Ceviche Chefs Daily Creation mp Gt
Chef’s daily selection




* MORE THAN STEAK

Cordero ssect

Australian Heritage rack of lamb + pistachio crusted + potato pave
+ whole grain mustard cognac sauce

Milanesa Mp

Thinly cut breaded veal chop + pan seared + arugula +
pear tomato + garlic + charred lemon

Kurobuta Pork Chop s4ocr

Fresh herbs + roasted fingerling potatoes + pancetta +
baby bok choy + sage + dried apricot + pork au jus

' CHORIZOS ARGENTINOS

ALL CHORIZOS SERVED WITH ONION, BELL PEPPERS, CHIMICHURRI

Paisa Chorizo suct
Grilled Argentine pork sausage

Morcilla s
Grilled Argentine traditional blood sausage

Chorizo su
Grilled Argentine beef & pork sausage

Chilean Sea Bass sssat
Parsnip puree + baby bok choy + passion fruit emulsion

New Bedrord Sea Scallops v et

Lobster soft polenta + caviar + pomegranate reduction

King Salmon sas
Gnocchi + beech mushrooms + lobster meat + sage t
lemon zest + brown butter sauce

Pappardelle Wagyu Ragu 3o

Slowly braised Wagyu ragu + shaved parmigiano reggiano

[.obster Ravioli 42
Homemade ravioli stuffed with lobster + ricotta cheese
+ vodka creamy tomato sauce

Jidori Chicken sssat
Organic free range half grilled chicken + fresh herbs +

burnt carrots + fingerling potatoes + crispy onions +
chimichurri sauce

Kobe Beet Carbonara sssct

Kobe beef creamy egg yolk emulsion + pecorino cheese

A 3% CC surcharge will be added to all credit card transactions



All Wagyuis hand cut to order MFEAT TEMP LEGEND:

Greg Norman Australian Wagyu A8 Blue Seared: Cold Center Medium: Pink Center, Touch of Red
NewYork $15/0z. Eye of rib-eye $16/0z. minimum 6 ©2 GF Rare: Cool Red Center Medium Well: Brown Pink Center

J apancse Miyazaki Prefoecture Wagyu A5 Medium Rare: Warm Red Center Well Done: Brown Center

New York $30 per oz. minimum 6 % (@) rE

ARGENTINIAN CUTS | AGED HAND CUTS & CHOPS |

Natural certified Angus prime beef. GF 28 days aged USDA prime hand cut in house. GF
Parrillada for Two mp  Bife de Lomo™ s34 Bone-in Rib Eye 20252 New York Center Cut 149%g52
USDA Prime Skirt Steak, USDA Prime Fllet Mignon 80z . .
Bone-in Filet 1207 g2 T-Bone 200z s12

Bone-in Short Rib, . *
Morcilla Sausage, Paisa Chorizo Blf@ AnChO $62
X } USDA ll)’;mellzoorzlelms [ ARGE SHARFEABIE CUTS:
Churrasco de ye
D Tomahawk aged 28 days 449z wp
Asado de Tira* s48 Entrana* s = Y
SRE Bone-in Short Rib USDA Prime Skirt 807 Porter House aged 28 days 4497 wp

PEPPERCORN SAUCE | BORDELAISE | CHIMICHURRI Gf | BEARNAISE Gt | HORSERADISH CREMA Gt

ENHANCEMENTS..

BLACK TRUFFLE BUTTER $6 | CRAB CAKE OSCAR §$12 | HALF MAINE LOBSTER SAUTEED WITH TRUFFLE OIL AND BUTTER §52 | SAUTEED BLUE CHEESE $4| BONE MARROW §20

SIDES MATTER

Truitle Papas Fritas sic G Sautéed Wild Mushrooms $i5 G

Summer black truffle + shaved parmesan cheese Seasonal variety of garlic + parsley + thyme

Humita sie GF
Sweet corn cream turbinado sugar MaSthCiIﬂll) goafﬁt(ggf $13 GF Mushrl;%tr?\t%?ar;?n 516 GF

White Cheddar Fontina and
Gruyere Mac & Cheese si6

Parmesan Creamed Spinach $i5 GF Charred Broccolini $i6 GF
Chopped spinach + smoked garlic + sweet cream

*A 3% CC surcharge will be added to all credit card transactions



