
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Pampas Grasslands in Patagonia, Buenos Aires. 
 

Rich in nutrients and indigenous to the area, these fibrous plants 
are just one of ten different varieties of plant matter that the cattle 

feast on throughout the year.



All prices are in USD  and subject to service charge and applicable taxes 

( V )VEG E TA R I A N  • ( V E) V EG A N  • (SF )SEAFOOD  • (D) DAI RY  • (P)P ORK  • (N)N U T S  • (GF )90%  GLUT EN  FREE  

 

7  F I R E  TAS T IN G  MENUS  
 
 
 
 
 

 
G R I L L E D  B A BY  C O R N 

Chili Emulsion 

PA O  D E  Q UEI J O 

TA R TA R E  
Fermented Seasonal Fruits, Caviar, 
Summer Truffle, Ponzu, Yuzu Kosho 

 

 
L O B S T E R (SF) 

 Leche de Tigre, Calamansi, Burnt 

Cucumber, Pickled Celery, Heirloom 

Tomatoes, Fermented Chili 
 

 
S T R A C C I AT E L L A  ( D )  (SF) 
Smoked Ikura, Potatoes, Rucola, Yeasted 

Cabbage, Gremolata 
 

 
WA GY U  ( D )  

Australian Ribeye Cap Wagyu, Garlic 

Puree, Black Garlic Aioli, Charred Leek, 

Citrus Miso Eggplant, Kampot Pepper Jus 
 

 
M U E S L I  (D)  

Cereal Ice Cream, Muesli Foam, Crumble, 
Apple, Berries 

 

 
FARE W E L L  T R E AT S  ( N)  (D )  

 
 
 
 
 
 
 
 

• $295++ Per Person •



All prices are in USD  and subject to service charge and applicable taxes 

( V )VEG E TA R I A N  • ( V E) V EG A N  • (SF )SEAFOOD  • (D) DAI RY  • (P)P ORK  • (N)N U T S  • (GF )90%  GLUT EN  FREE  

 

STARTERS  
 

Inspired by traditional Argentinian street food, these offer a quintessential taste of the hearty 

flavours found in every aisle of the Central Market in Buenos Aires. 

 
 

H E I R L O O M  B E E T RO O T  (D)  S TEAK  TA R TA R E  (SF) 

 
Stracciatella, Arugula, Apple, 

Pomegranate Molasses 
 

• 32 • 

 
Wagyu Beef, Brasa Dressing, Beluga 

Caviar, Sourdough 
 

• 57 •

TUN A  (SF)  LOBSTER  (SF) 

 
Purple Potato, Leche de Tigre, Red Onion, Chili, 

Citrus Kosho, Coconut, Avocado 
 

• 48  • 

 
Leche de Tigre, Yuzu, Burnt Cucumber, Pickled Celery, 

Heirloom Tomatoes, Fermented Chili 
 

• 48  •

 
 
 
 

 

MAINS  
 

 
 

REE F  FISH  “A  E L  IN F IER N IL LO”  (D)  C HA R R E D  O C TOPUS  L EG  (SF) 

 
Pil Pil, Chorizo & Artichoke Barigoule 

 
Char Siu, Grilled Lemon

• 70 • • 45  •

IBERIAN  PO R K  BEL LY  (D) ( N )  L A M B 

 
Carrot Textures, Spiced Apple Chutney, Dukkha, Mustard Jus 

 
Sumac, Sikil Pak, Smoked Ponzu

• 65 • • 75 •



All prices are in USD  and subject to service charge and applicable taxes 

( V )VEG E TA R I A N  • ( V E) V EG A N  • (SF )SEAFOOD  • (D) DAI RY  • (P)P ORK  • (N)N U T S  • (GF )90%  GLUT EN  FREE  

 

FROM  TH E  B UTCHE R’S  BLO CK  
 
 

WAGY U  M7  R IB E Y E  
 

300g • 125 

 
WAGY U  M7  S TRIPLOIN  

 

225g • 110 

 
WAGY U  M7  TENDER LOIN  

 

180g  • 118 

SIDES                                                     SAUCES  
 
 

B R A S A F R I E S ( D) ( V ) 
 

• 15 • 
 

M AS HE D P OTAT O E S ( D) ( V ) 
 

• 15 • 
 

S AU TEE D M US H RO O MS  ( V ) 
 

• 15 • 
 

C H E R RY T O M AT O S A L A D ( V ) 
 

• 15 • 

C H I M I C H U R R I  
 

• 10 • 
 

D E M I - G L ACE  
 

• 10 • 
 

B E A R N I S E (D) 
 

• 10 • 
 

ROM ES C O  (N)  
 

• 10 •

 

Inquire with our team for the Cuts in display in our Aging Cabinet 
 

 

 
R IC E  PUDDIN G  ( D) ( N )  

FAREWEL L   

 
M I L L E  FU I L L E 

 
Orange custard, Lemon Curd, raisins, Hazelnut 

 
• 22  • 

 

 
 
 
 
M UES L I  

 
Charred Peach, Seabuckthorn, Grilled Mille Fuille, 

Crème Diplomat 
 

• 28  •

 
Cereal Ice Cream, Muesli Foam, Crumble, 

Apple, Berries 
 

• 28  •



 

 

 


