ENTRADA

ARTISAN SOURDOUGH 3.5
WITH EXTRA VIRGIN OLIVE OIL AND
ORGANIC SEA SALT

OLIVA 6.0
WARMED MIXED OLIVES WITH
CHILLI, PAPRIKA, LIME AND TEQUILA

PRIMER PLATO

PICADA CON VERDURAS
EN

ESCABECHE 24.9

SELECTION OF ARTISAN SALUMI AND
HOUSE CHARCUTERIE WITH PICKLED
VEGETABLES, MUSTARD AND
CROSTINI

EMPANADAS DE CARNE
22.0

TRADITIONAL ARGENTINIAN
PASTRIES FILLED WITH BEEF, OLIVE,
EGG AND RAISINS

EMPANADAS DE FRIJOL

NEGRO (V) 22.0
TRADITIONAL ARGENTINIAN
PASTRIES FILLED WITH BLACK
BEANS, SPINACH AND PROVOLONE
CHEESE

PROVOLETA (V) ** 21.0
TERRACOTTA BAKED PROVOLONE
CHEESE WITH ROASTED PEPPERS,
GREEN CHIMICHURRI AND GRILLED
BREAD

CHORIZO* 24.5
CHAR GRILLED PORK AND FENNEL
SAUSAGE

MORCILLA* 22.0
CHAR GRILLED SPANISH STYLE
BLACK PUDDING

CALAMARES A LA

PARILLA** 17.9

CHAR GRILLED SQUID SALAD WITH
ZUCCHINI, GARDEN PEAS, AGED
CHORIZO AND MINT

OSTRAS

OSTRAS DEL DIABLO*

2 DOZ 21.9 DOZ 34.0

COFFIN BAY OYSTERS OVEN BAKED
WITH BACON, GINGER, CHILLI,
CORIANDER AND CREAM

OSTRAS NATURALES

2 DOZ 17.5 DOZ 25.0

FRESH COFFIN BAY OYSTERS
SERVED ON ICE WITH

A TABASCO VINAIGRETTE AND FRESH
LEMON

SEGUNDO PLATO

POLLO * 35.5

HALF FREE-RANGE CHICKEN CHAR
GRILLED WITH A GARLIC AND
ROASTED CHICKEN JUS

CERDO* 36.0
TWICE COOKED SPICED PORK BELLY
WITH PERUVIAN CRIOLLA

CORDERO* 36.0
ADELAIDE HILLS LAMB LOIN
CUTLETS CHAR GRILLED WITH
GREEN CHIMICHURRI

PARILLADA MIXTA* 38.9
MIXED GRILL FOR ONE WITH CHAR
GRILLED CHORIZO, PORK BELLY,
MORCILLA, SMOKED CHICKEN, BEEF
PINTXOS, LAMB AND SWEETBREADS

PESCADO DEL DIA rP.0.A.

MARKET FRESH FISH OF THE DAY
PLEASE REFER TO WAIT STAFF

PAELLA DE MARISCOS
65.0 P.P.

CHEF’S SELECTION OF FRESH
SEAFOOD, OVEN BAKED WITH
CALASPARA RICE, AGED CHORIZO,

SAFFRON, PAPRIKA AND WHITE WINE
MINIMUM 2 PEOPLE

CARNES A LA PARILLA

BIFE DE ANCHO 37.9
DARLING DOWNS - QUEENSLAND
250G GRASS FED SCOTCH FILLET,
AGED 42 DAYS

BIFE DE CHORIZO 43.9
RIVERINE - NEW SOUTH WALES
450G GRAIN FED NEW YORK STRIP
STEAK, AGED 42 DAYS

CHURRASCO GRANDE 39.9
ADELAIDE HILLS - SOUTH
AUSTRALIA 250G GRAIN FED, DRY
AGED RUMP STEAK, AGED 40 DAYS

OJO DE BIFE 49.9

ADELAIDE HILLS - SOUTH
AUSTRALIA 500G GRAIN FED, DRY
AGED BONE IN PORTERHOUSE,
AGED 40 DAYS

CHULETA 52.9

ADELAIDE HILLS - SOUTH
AUSTRALIA 500G GRAIN FED, DRY
AGED T-BONE STEAK, AGED 40 DAYS

CHURRASCO 43.9

MAYURA STATION - SOUTH
AUSTRALIA 300G GRAIN FED,
MARBLE SCORE 9+ WAGYU RUMP,
AGED 42 DAYS

SALSAS PARA CARNES

SAUCES FOR THE STEAK 6.0
EACH

DE SETAS
MIXED MUSHROOMS WITH
CARAMELIZED LEEK AND THYME

PIMIENTO
GREEN PEPPERCORN AND MALBEC
REDUCTION

QUESO AZUL*
ADEL BLUE CHEESE, SHERRY,
SHALLOTS AND CREAM

ENSALADAS E
VERDURAS

ENSALADA VERDE* 12.0
MIXED YOUNG GREEN LEAVES

CHAMPINONES 15.9

CHAR GRILLED MUSHROOMS WITH
SPINACH, RADICCHIO AND GOATS
CURD

CALABAZA 10.0

ROASTED BUTTERNUT PUMPKIN
WITH SMOKED BUTTER AND SPICED
PEPITAS

BROCOLI 12.0

FRIED BROCCOLI WITH ANCHOVY,
CHILLI, GARLIC, PAN GRATTATO AND
PARMESAN

MAIN COURSES SERVED WITH
TRADITIONAL STEAK CUT
CHIPS.

NO SEPARATE ACCOUNTS.
ALL PRICES INCLUDE GST.
V VEGETARIAN DISHES * GLUTEN
FREE DISHES
** OPTIONAL GLUTEN FREE DISHES



