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. Sugerencias o
" delChef °
Fiirh Plato principal Postre
: Risotto de Tarta de manzana
Ceviche cordero con helado
Gs. 40.000
Gs. 86.000 Gs. 28.000

Combo: Gs. 152.000

LavA11n

ITALY"S FAVOURITE COFFEE



Entradas

BIMSCUSTAS BN PAN. 7 hiiimintouplia e siliavio sivessin s Mo b m § s S b e i e o 78.000

Salmon ahumado, caprese, queso brie, fungi

Camarones al 2] o s R T S e I T SR T e A1 A e e e @8.000

Dressing: Con salsa cocktail

FProuglela = 1 20000 etmmmrem Ml ok ML A e 38.000

Con oliva, orégano, pimienta, tomate, y albahaca

BantoncCitos e Zanmaiorial .. ...ceciericcsenncesssonasssessssassssssmaessssinsesdomssinss 32.000

Dressing: Cream cheese con pimienta

e e g e I N et s Loty L o L L 92.000

Pollo, lomito, zuchinni, berenjenas y papas grilladas

Dressing: salsa de soja, salsa picante
BEreNINas Y INNATISCOS ik s oo vh ok e d s aaesis s s aears o ¥ v wo o4 e VoS R A o e i Wi 98.000

Camarones al ajillo, mejillones, calamares, pulpo, berenjena y zuchinni grillado

RO ANItas T Sl i s e S A BT s R s R o D e s 24.000

Dressing: Salsa tartara

Tabla de LHiesos Y I aMmOoRes. .. .ottt iudddis dosmisoamie sovmn sl ol fovinins v 72.000

Variedad de quesos, jamones y frutos secos



CAzUBIE AaSHIUBT ™ it o e s s e e N e ke R s 86.000

Cubos de Surubi con vegetales, arvejas y papas rebajado a la crema.

Bisciiet deCamaroiies: (oo amesalsnieh s s i i s s s e s 88.000

Camaroncitos, verduras, fideo de arroz y un toque de crema.

g |7 e R - = == A e |1/ N . SN | 3 0 Ao ="l 58.000

Trozos de lomito, pure de tomate natural, verduras y fideo de cabello de angel.

@ T R T U - o N (RO . <O § { £ .1 7% 3 . S 38.000

O AT e COTY Cr O DIBE o T i vt T i b e A e S et Y, 46.000

Con un toque de panceta y ajo.

Dapoloi\\ 1] 4 oo e s e e 52.000

Tiritas de pollo, mix de verduras con un toque de limén y jengibre.

Crema de Calalla 7 U o eerarrennerrne e A I eremerew 46.000

Cebollas rehogadas en vino, crema y especias, con tostadita al ajillo y queso.

NOEENONE 0 S asarevemiiaema i s e e s s e e e B e i e 42.000
Acompanado de Mbeju



Bife de Chorizo

Grillados del Chef

lllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

Acompanado con torres de vegetales grillados y salsa demiglase.

Lomito

Acompanado con papas a la crema.

Tomahawk

llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

Acompanado de batata salteadas en ajo y perejil.

Don Joaquin

llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

Lomito con cebolla caramelizada y 2 huevos poche acompanado con arroz quesu.

Surubi

Con salsa roquefort y papas doradas con un toque de oliva.

Surubi mediterraneo

Con salsa de camarones y papines al romero

Tilapia

llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

Con salsa de hierbas acompanado de arroz a base de curry, uva pasas y almendras.

Salmon

lllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

Con salsa roquefort y panache de verduras.

Pollo

Con salsa de coco y arroz multicolor.

Pollo al Cassis *Vuevo®

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

Acompanado con arroz quesu.

Ojo de bife *Nuevo*

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

Acompanado con ensalada Veronica: Rucula, mango, cebolla morada, aguacate.
Dressing: Picante

Bife de chorizo

Lomito

Pollo

Surubi

Tilapia

Salmon

Clasicos

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii
iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii
lllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll
iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii
iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

Los grillados clasicos van acompanados de una ensalada de mix de verdes

con tomate cherry y verduras en juliana zanahoria, locote rojo, zuchini y berenjenas.

92.000

92.000

128.000

110.000

110.000

112.000

86.000

112.000

76.000

82.000

110.000

78.000

78.000

62.000

96.000

78.000

98.000



Ensaladas de la Granja

DEBRAEAD, 00 i s s e s R R A S A R R e e
Lomito en juliana, hojas verdes, brote de soja, morrones, zanahoria.

Dressing: Salsa shanghai.

THOE o [ o i e e R R S e S R N N s
Cubos de lomito, repollo blanco, colchon de lechuga, tomate en cubitos,
panceta, queso emmenthal y choclo.

Dressing: Alcaparra y mayonesa.

THAERIEEE / 3230 Ahcamsrevvmsircnbornscions i iciit s T Aty
Cubos de lomito, repollo blanco, colchon de lechuga, tomate en cubitos,
panceta, queso emmenthal y choclo.

Dressing: Alcaparra y mayonesa.

MY KONOS et e et raaranaas
Roast beef, acelga japonesa, lechuga, alcaparra, tomate cherry, huevo de codorniz.

Dressing: Salsa inglesa reducida.

FE Tl AR RN '/, (111 ot N S R . . ~. S\ \\ W / A\ S —
Pollo en juliana, lechuga, huevo rallado, crotones, queso parmesano, panceta.

Dressing: Salsa caesar.

8 o | T L e s < A | | I == = e S A
Pollo en juliana, lechuga, huevo rallado, crotones, queso parmesano, panceta.

Dressing: Salsa caesar.

ChamiBs EBSEEE ™ I¥ N ccnrene i im rennnens ihon enlpnnsnenssensnesesens s it Aot e ens
Pollo en juliana, hojas verdes, tomate cherry, nuez, huevo de codorniz.

Dressing: Salsa roquefort.

VENRCIAN® ,/~ 9T o dlcerssercssssrmssamrderseseressss Sl s s rsnennonseseneiiia s
Pechuga de pollo grillado, zuchini grillado, brote de soja, esparragos,
berenjenas grilladas, mix de morrones.

Dressing: Salsa de soja y aceite de sésamo.

NIFIRENET L e ehn ke cabinciardsaisn sits chnisss aaaeis i shunsini ouois vt cank seiUbmsis
Pollo, acelga japonesa, lechuga, manzana verde, zanahoria, nuez, apio, queso ementhal.

Dressing: Mayonesa reducida, pimienta y orégano.

MORBE. S i s e Y TR S G I e R v s
Pavita, mix de lechugas, Espinaca, mix de hongos, tomate cherry, aceitunas negras.

Dressing: Reduccion de mostaza.

Chopm-4. | el s T D e T b
Cebolla morada, manzana verde, pavita,repollo blanco, uva pasa, zanahoria.

Dressing: mayonesa blanca con un toque de mostaza.

62.000

62.000

52.000

68.000

58.000

48.000

58.000

68.000

52.000

58.000

58.000



Ensaladas de la Huerta

BATOCIEE. =00 0" nieanuir e s T T s e e e

Lechuga mantecosa, tomate seco, rucula y nuez.

Dressing: Miel, aceto y mostaza.

BBAHOEA . S o e e e e s e S e el

Lechuga mantecosa, tomate seco, rucula, queso camembert.

Dressing: Aceite de oliva.

CICTAVID. UENN i e e e e A e e e e e e e

Mix de lechuga, riucula, panceta, mix de hongos, huevo, tomate, choclo.

Dressingde: Mayonesa con toque de curry y curcuma.

Caribena
Zanahoria en tiras, lechuga mantecosa, palmito, tomate, rucula, huevo, choclo.

Dressing: Mayonesa con aji picante.

Basilea
Tomate, mix hojas verdes, cebolla morada, mozarella fresca, rucula, crotones.

Dressing: Reduccion de miel y aceto balsamico.
Caprese

Tomate, mostaza fresca, albahaca y acitunas negras

Dressing: Aceite de oliva y pesto de racula.

Ensaladas del Agua

B e N S S F N -2 11, S | A A/ 4 | R A N I At

Camarones, lechuga morada, arroz negro, tomate cherry, cebolla en julianas, choclo.

Dressing: Salsa verde,

VICEDMIRL/ /1LY o i e e e i e irt M e v v e g L

Camarones, lechuga mantecosa, apio, palta, manzana verde, almendras,
crotones.

Dressing: Salsa cocktail.

rshae | | L L | R «.» R S . =Y. | O

Salmon ahumado, lechuga morada, lechuga mantecosa, alcaparra, ricula,
acelga japonesa.

Dressing: Vinagreta.

EROHCA ] N S e e s s e e e e s N e S

Surubi grillado, hojas verdes, mango, palta, morrones rojos y verdes.

Dressing: Reduccion de coco y curry.

Ni
IZE8 0000 eieedssdesennassesnisasstuntsisstennsss st santereunnitanantnteneennNs

Atln, colchon de lechuga, esparrago, huevo, tomate cherry,
aceituna negras y alacaparra.

Dressing: Aceite de oliva y limoén.

48.000

48.000

58.000

58.000

42.000

52.000

78.000

82.000

78.000

78.000

58.000



Pastas

DELMISEY 0000 it i e e e R e S R e A e )

Fetuchini con Mariscos.

Caprese .................................................................

Espagueti, tomate cherry, queso mozzarella, aceite de oliva y albahaca.

Ve d T | e o R - === S " b |7 1 T . US| (A

Nogquis rellenos con roquefort en suave salsa crema.

Con espinaca .................................................................

Pippe rigatte, espinaca, cream cheese, queso parmesano y un togue de ajo.

RIGHATEE L) 0 0 o e i e e e e e e e e e ey e AL

Bolitas de acelga y ricota con salsa de tomate confitados.

Risottos

Conpollon N VAT e e et v ek e s e

COIRIGEE = W e o e e N

CoONimarsens— " G . M e i et ¢ i

Con rucula

Con ragout de champinones y hongos de pino.

Con camarones

Y un toque de limon

Con verdura

Fideos

Con salsa roja o blanca.

Tt A It S | Wy . ORI .~ Thell USRI % (. SR« 1

Mini pizzetas de queso muzarella y jamon.

Mini milanesitas

Con puré de papas

Menu kids

98.000

62.000

72.000

52.000

58.000

82.000

86.000

110.000

76.000

110.000

72.000

38.000

42.000

42.000



Postres

TAarta He TrUBIE: it o o s e e e e e 28.000
Solo en época.

Lrepes de dulte deiletie (8 Gito e iiiosnisasnebss s eoadra s ahoh s s seioa s ne saie 36.000
BT T T o e - R - o == Y Je 1 Y A WO | o et 36.000
Steusselkuchen con helado oot aaaaas 28.000
Cramade Dapaya. v Cailiilisualunaitedilin s e oh e uniiis aous S e v S AN SO SR s hietae 36.000
B oIe GO LD N s e e S e A e e e e e 38.000
LTRE TR e s TR by T L B e N S R, - . .\ s\ /| S — 28.000

Frutas de estacion con un toque de miel.



Bebidas

Jugos naturales

Naranja

Limon

Limén, jengibre, menta

Limon, menta

Pina

Pina, menta

Pifa, jengibre, menta

Frutila

Sin alcohol

Agua sin gas
Agua con gas
Coca - Cola
Coca - Cola Zero
Sprite

Sprite Zero

Fanta naranja/guarana

Schweppes Citrus
Schweppes Ténica

Schweppes Pomelo

llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!!

++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++

llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

Sauvignon Blanc

Adobe

Coleccidn Privada
Luigi Bosca
Matua

Rutini

llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++++

20.000

20.000

20.000

20.000

20.000

20.000

20.000

25.000

8.000

8.000

8.000

8.000

8.000

8.000

8.000

8.000

8.000

8.000

85.000

90.000

148.000

175.000

210.000



Chardonnay

Coleccion Privada

Reserva Seleccion de Parcelas

La Mascota
Beringe

Alegoria

Malbec

Coleccion Privada

Gran Reserva La Escondida

Reserva Seleccion Privada

La Mascota
Luigi Bosca

Alegoria
Seleccion del Enologo

DV Catena Malbec

Cervezas
Pilsen

Stella

Corona

Heineken 650 ml.
Heineken 330 ml.

Sajonia Pale Ale
Amstel

Patagonia Amber Lager
Paulaner Blond
Chop Munich 500 ml.

Chop Munich

Bebidas

llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll
iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii
llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll
iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii
iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii
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iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii
iiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiii

----------------------------------------------------------------------
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lllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll
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llllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllllll

90.000

120.000

130.000

150.000

180.000

90.000

100.000

120.000

130.000

110.000

110.000

210.000

240.000

12.000

12.000

12.000

20.000

12.000

15.000

12.000

20.000

20.000

12.000

10.000



