Argentinské hovézi maso je pravem povaZovano za nejkvalitnéjsi na svété. K jeho kvalité prispiva mnoho faktord.
Mezi nejdlleZitéjsi patri, rasa hovéziho dobytka, zptsob chovu, porazka a nasledné zpracovani. Nejznaméjsi pleme-
na péstované v Argentiné jsou - ABRDEEN ANGUS plvodem ze Skotska, HEREFORD a SHORTHORN.

Dalsi faktorem je to, Ze zvife je porazeno v mladém véku, max 1,5 az 2 roky. Velmi dllezZité je, Ze stada se po cely
Zivot volné pasou v oblastech Pampy, kde jsou optimalni podminky pro jejich vyvoj a zdravy rist. Jejich porazka probiha
tak, Ze zvifata neprochazeji stresem a tudiz se do masa neuvolnuiji latky, pozdéji negativné pUsobici na jeho tuhost.

Argentine beef is considered to be the best quality beef in the world. There are many factors which contribute to its
high quality. Among the most important of these include careful breeding, the way that animals are raised, the way that
the meat is butchered and its final preparation. Among the best known breeds raised in Argentina are the ABRDEEN
ANGUS, originally from Scotland, the HEREFORD and the SHORTHORN.

An additional factor is that the meat is butchered at a young age, at most one and a half to two years of age. It
is also very important that the animals are allowed to graze freely in areas with PAMPA, which have the optimum
conditions for their healthy growth. The butchering of the meat is done in a way that ensures that the animal is
not under any stress, which guarantees that the meat won‘t be negatively influenced in terms of its consistency
or taste.
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1 round tapa de cuadril
2 striploin bife angosto
3 tenderloin lomo
4 flank bife de vacio
) rib eye bife ancho
6 matambre matambre
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STEAK RESTAURANT-PARRILLA-TANGO

Plate ,tapas” spanish salami and cheese with olives, dried tomatoes
Plato tapas con salames espafioles, quesos, aceitunas y tomates secos
los./20s | 1persona/ para2personas | 1 person / for2 people

Argentina beef carpaccio with basil pesto, pine nuts and parmesan cheese shavings
Carpaccio de carne argentina con queso parmesano rallado

Beef tartar with dende oil, avocado purée and chilli
Carne tdrtara con aceite de dende, el puré de aguacate y chile

Thin slices of roasted flank steak with salsa verde, chilli oil, herbs baguettes with garlic
Lonchas finas de bistec flank con salsa verde, aceite de chile, hierba baguette con ajo

Roasted scallops with jamoén Iberico and parmesan velouté
Vieiras asadas con jamon ibérico y velouté de queso parmesano

Red Beet Ravioli stuffed with goat cheese with balsamic dressing and watercress
Ravioli de remolacha roja rellenos con queso de cabra, acompanados con aderezo de balsamico y berros

Grilled Skewer of prawns on garlic with Mary Rose sauce, herbs baguettes
Pinchitos de gambas con ajo, salsa rosada y baguette con hierbas

Two traditional pastries Argentina stuffed with beef meat, chimichurri sauce
Dos empanadas tipicas argentinas con carne de res y salsa chimichurri



Strong beef-tail soup with pieces of beef meat
Caldo de rabo de buey

Goulash soup with Argentina beef meat with sour cream
Sopa ,,Goulash” de carne argentina con patatas y crema agria

Filet of sea bass with pangratatto, served on spinach salad with pine
nuts, tomatoes, fave beans and jerez vinegar reduction
Filete de lubina a la parrilla con pangratatto, servido en una ensalada de espinaca,
habas, tomates y reduccion de vinagre de cerezas

Filet of tuna served on Panzanella salad with anchovies and grissini
Filete de atun servido con ensalada ,,panzanella®, anchoas y grissini

Tiger prawns with chilli salsa and coconut foam 6 pcs
Gambas tigres con salsa chilli y espuma de coco, 6 piezas

Grilled octopus and squid with lemon vinaigre, rucola salad and toast in the piri piri
Pulpo y calamares a la plancha con aderezo de limén,
ensalada de ricula y pan tostada con piri piri



quickly grilled, raw inside
hecho rapidamente, muy crudo por dentro

juicy, raw inside
" MEDIUM RARE muy jugoso, crudo dentro

medium done, pink inside
medio hecho, rosado por dentro

* MEDIUM

MEDIUM WELL well grilled

medio bien hecho

bien hecho

Doba pripravy cca 35-45 min dle tpravy | Preparation time 35-45 min.

All you can eat | Coma todo lo que pueda
Pro 2 osoby | for 2 persons | para 2 personas

Taste our choice argentine meat prepared on a special grill ,parrilla“ grilled on an open fire.

Filet of beef tenderloin, rib eye steak, striploin steak, rump steak, corn and salsa chimichurri
Filetes de solomillo, filete rib eye, filete de Lomo, Solomillo de buey, maiz y salsa chimichurri

Grilled Rib Eye with the maturation of bones, macerated in herbs oil with garlic
Ryb eye macerado con hueso a la parrilla, marinado en aceite de hierbas y ajo
pro 2 osoby | for 2 persons | para 2 personas

Flank steak| Bife de vacio
pro 2 osoby | for 2 persons | para 2 personas



Striploin steak from Argentine Aberdeen Angus with fat crust
Bife de chorizo

Steak Argentine Aberdeen Angus Rib Eye with grease eye
Ojo de bife ancho

Steak s velmi malym obsahem tuku.
Argentine Rumpsteak aberdeen angus
Steak with very little fat.

Bife de cuadril

Beef tenderloin | Bife de lomo

Filet ,mignon” (Mignon are cut from the smaller tail end of the tenderloin)
tenderloin with grilled red onion
Bife de solomillo ,mignon“ a la parrilla con cebolla roja

Beef burger with cheddar cheese, pancetta (italian smoked bacon)
caramelized onions, tomatoes and french fries
Hamburguesa de ternera con queso cheddar, panceta (tocino ahumado italiano)
cebolla caramelizada, tomates y papas fritas

Giant meat skewer with vegetables and chilli (argentine tenderloin, rumpsteak, chorizo)
Pincho gigante con verduras y chilli (solomillo argentino, bife de cuadril, chorizo)

Grilled half of boneless chicken with chimichurri sauce and pommes frites XL
Mitad de pollo deshuesado a la parrilla con salsa chimichurri y patatas fritas XL



| Pepper sauce | salsa a la pimienta

Cream sauce from dijon mustard |salsa cremosa de mostaza de dijon

| Blue cheese sauce | salsa de queso azul

| Mushroom sauce | salsa de setas

| Red onion salsa | salsa de cebolla roja

| Guacamole salsa

Grilled filet of pork tenderloin wrapped in pancetta bacon with
Pork belly and spice kumquat salsa with ginger, potato purée
Solomillo de puerco envuelto en tocino , pancetta” y faldita de cerdo servidos
con salsa de kumquat con jengibre y puré de patatas

Lamb chops with herb crust, salad of lentils, lamb juice, buttered potatoes
Chuletas de cordero con costra de hierbas, ensalada de lentejas,
jugo de cordero, patatas con mantequilla

Grilled breast of guinea fowl, roasted chard, apple puree and cinnamon flavored sauce
Pechuga de gallina de Guinea con acelgas rebosadas, puré de manzana y salsa con sabor a canela



Grilled pieces of argentine beef meat with fresh beans, chilli,
tomatoes and grilled corn on the cob, baked potato
Carne de solomillo de vaca cortada con ejotes, tomates, aji, mazorca de maiz y patata a la parrilla

| Grilled corn on the cob | mazorca de maiz a la parilla

| Crushed potatoes with bacon | Patatas picadas con tocino

Skin baked potato with chive sour cream | Patata a la parrilla con crema de cebolleta

| Potato purée | puré de patata

| Basmati rice | arroz basmati

| Baked garlic baguette | barra de pan con ajo al horno

| Small vegetable salad | ensalada mixta pequena

Grilled vegetables with chimichurri spices | Verduras a la parilla con salsa chimichurri

Green beans roasted on bacon and garlic | Ejotes tostados con tocino y ajo

| French frites | patatas fritas

Home-made pastry with chive cream cheese | Panes caseros con queso cremoso

Prilohy se podavaji pouze k hlavnim choddim | Side dishes are served only with main courses
Guarniciones son para acompanar platos principales solamente



| Steak & salad | bistec & ensalada

Rucola salad with olives, onion, pancetta, peeled tomatoes with slices
of Argentine meats of your choice, with a dressing of meat juices and red wine
Ensalada de rucula con aceitunas, cebollas, panceta, tomates pelados y trozos
de carne de res argentina, segun su eleccion, con aderezo de jugo de carne y vino tinto

| Striploin steak & salad | Bife de chorizo & ensalada

| Rib eye steak & salad | Ojo de bife ancho & ensalada

Rump steak & salad | Bife de cuadril & ensalada

Filets of beef tenderloin & salad | Filete de bife de lomo & ensalada

| Caesar salad | ensalada caesar

From romaine lettuce with anchovy dressing, croutons, baked pancetta,
Parmesan cheese, served with slices of leg of guinea fowl
De lechuga romana servida con crutones, panceta al horno, queso parmesano
y trozos de carne de gallina de Guinea con aderezo de anchoas

Salad with chunks of seabass and tuna with potatoes, beans,
chard lettuce, capers and mustard mayonnaise
Ensalada con trozos de lubina y atun con patatas, habas,
acelgas, alcaparras y mayoneza de mostaza

Salad of arugula, tomatoes and Parmesan cheese with balsamic dressing
Ensalada de rticula, tomates y queso parmesano con alifio balsamico



Camargue rice pudding and seasonal candied fruit
Camargue arroz con leche y fruta de temporada confitadas

Truffles from french chocolate Valrhona
with acacia honey served with fresh raspberries
Warning! Possible aphrodisiac effects
Trufas de chocolate francés valrhona
con miel de acacia y frambuesas frescas
Aviso! Posibles efectos afrodisiacos

Grilled pine-apple with cinnamon and vanilla ice cream coated in pistachios
Pifa a la parrilla con canela y helado de vainilla con capa de nueces pistacho

Cheese cake | Tarta de queso

Fruit salad with mint and lemon syrup
Ensalada de frutas con menta y jarabe de limén

Daily selection of Haagen-dazs ice cream
Helado Haagen-dazs segun la oferta del dia

Selection of Italian and French cheeses
Seleccion de quesos franceses e italianos



