HOMEMADE PLANCHES BEU F
1007% Iberian Pig - 16 p B
F lberian ham, chorizo, lomo, coppa ) T 7 h . v
1007 Beef 16 \
Charolais dried beef, Galician ham, Galician R ——
chorizo, pastrami
Iberian Ham :
dried matured Galician beef 18 D R Y AG E D M E AT
Mixed 18 Our finest pieces of matured meat flourish here, you can taste the pleasure of different breeds, countries and cuts.
chef's selection, pork, beaf and cheese B Do not hesitate to ask us for advice. Bleu or Saignant cooking is recommended.
Cheese THE MATURATION CORNER TOMAHAWK MENU ~ TOMAHANWK MENU
seasonal gouda, matured cheese, fourme d' ambert BREEDS Rlpe rib450 g 499 FOR 2 - 99'50€ FOR 4 - |49'50€
gsgge:?o'tqu?ed e — 20 depending on arrival and availability: Black Angus, Salers, Galice, breed according to arrival 1 Board of hoi 1 Board of hoi
Argentinian, Wagyu, Kobé of Kagoshima. Matured entrecéte300 g ) oar .0 your ¢ .0|ce oar .0 your ¢ .OICE
ﬁ Matured L-Bone 300 g 29 according to selection according to selection
- ' 1 Marrow hone 2 Marrow hone
SALADS DECOUPE Ripe Rib of the Moment Tkg 125
Caesar Salad ___ _ | 1 Wagyu rib kg 180 1kg Tomahawk 1.6kg Tomahawk
ibchapipunag i bty - 2 Sauces of your choice 4 Sauces of your choice
Signature Salad 2 Toppings of your choice* 4 Toppings of your choice*
mged salad, cocktail tomatoes, matured cheese " q TDMAHANKS " g*Except{ligul " g*Saquylignt
secreto N° 7, black olives, radishes Angus 1kg 75
Bouddha Bowl .18 L-Bone Flat Iron ) ‘ SAUCES DONENESS CHART
quinoa, avocado, mango, beetroot, carrot, (bone-in ribeye) Charolais 1.6kg ——— 103 P
edamame, black olives, cocktail tomatoes 05 epper _ Bdleu N
Mixed salad . | Matured 1K0 oo | s IR, ATt iy v
tomato, burratan, Galician ham, black olives ‘%‘T" . - P Forestié Saignant
ﬁ g Matured 1 6kg . 128 - mushro?)’r‘f\salsesr(‘lertment cooked on the outside, red in the center
Entrecdte ‘P.icanha Tomahawk pending en arivels / Fourme d'Ambert ked on th Ap_gint Kin th
ENTRIES Exceptional Tomahawks VIEW THE SLATE AO;E"“"’ cheese Buien c'upit
. . | earnaise slightly pink in the center
Marrow Bones Gratinated Homemade Recipe . 10,8 \ ' Ohlavache ! sic ° y;és it
Rﬂasted camembert - 9'5 — ' Sauce supplement €1 well cooked inside
Chicken Wings 98 GARNISH
6 pieces oo .. P
IR & . Fresh Fries
Coeur de Boeuf Tomato & Burrata _________ 13 P '%f Pan-fried seasonal vegetables
Argentinian Beef Empenadas 98 ‘ ’ Varied seasonal salad
5 pieces N G
Crispy Goat Cheese - 95 BAR A VIANDE EXCEPTIUNAL PIECES DISCOVERY MENU - 35€ MashRPutatoes
3 pieces .. n ice
. . Argent trecot — )
Avocado Mango Tartar - 95 Flat iron Black Angus Argentine 200g 21 tgen inian entrecdte 300g 35 Marrow Bone Aligot 8¢
Crisov Shrim ] very tender piece Cote Black Angus USA 450g awarded - 58 Toppng supplement350€
v py p 9,8 Y p or Man 0 AVlJcale Tartare All your dishes are served with 1
5 pieces Spider Steak 21 L-Bone Matured 1Kg depending on availahility 95 g sauce and 1 garnish of your choice (except dligot)
pie . . or Warm Goat Cheese Salad Allour simsoss anl ppings o homernade
Elak Irom marinated Japanese Waguy beef ________ depending on availability PRing
Céte et Entrecste Picanha Black Angus Argentina 23 . LUNCH FORMULA KIDS MENU- I10€
rump steak 200g THE FRESH CURNER Picanha excluding weekends and public holidays -12yo
" . _ o or Grilled Sea Bass Fillet . .
Chateaubriand 180g depending on availability —— 35 _ Starter + main course Piece of Beef
taken from the hip, very tender Cheesl?urger Black Angus 21 o.r Pork Ribs or main course + dessert - 19,8€ or Nuggets,
Entrectte du Limousin 300g — — 29 Pork Ribs 300g -2 or Chicken Escalope Starter + main course + dessert- 25¢€ Fries
Chuck Flap Beef skewer XXL 300g % Alquot sausage L _ _ - Scoop of ice cream of your choice
marinated Black Angus rump steak Chicken breast A | Dessert of your EI:;:;zgaliE:::mg to selection See today’s slate Water syrup or Oasis drink
Tomahawk Lamb Chops x3 9 Prawns with Garlicx3 — 26 a
Beef Tartar 2 Grilled SeaBassFillet — 24

o i e I




