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THE MEAT

Prepared in our kitchen

BURGERS daily with the utmost care,

our tender and juicy beef
chop, with a deep and

CHICKEN ' ) - 13,95€ elegant flavour thanks to
grilled chicken burger (170 gr), lettuce, tomato, fried grilled egg, ali oli sauce and melted its 30-day maturation, is an
cheese example of the quality of
our products. Its intense
& THE 40°s SUPREME 13,95€ flavour and tender texture

180 gr of 30 days dry-aged beef chop with lettuce, tomato, fresh red onion, gherkins, will surprise you.

cheese and bacon

80°s SPICY BURGER 180 gr of 30 days dry-aged steak, melted smoked cheese, chili con carne, 14,55€ BREAD

avocado, crispy corn strips and chipotle sauce { We put the finishing touch

to our burgers with daily
OLD SCHOOL BACON CHEESE artisan bread.
180 gr of 30 days dry-aged steak, double portion of melted smoked cheddar cheese and 14,55€

double portion of bacon with American sauce Gluten-free burger bun +2 euros

TRUFFLED
& 180 gr of 30 days dry-aged steak with melted smoked cheese, grilled egg, poached onion, 14,95€ SIDE
truffle mayonnaise and crispy potato straw All burgers are served with

french fries.
& CHEESE LOVERS
exquisite mix of 180 gr of 30 days dry-aged steak with smoked cheese and goat’s cheese, 14,95€
cheese sauce, all melted with sautéed mushrooms, poached onion and crispy fried onion

LA GAUCHA &
180 grams of 30-day aged pork chop with melted smoked cheese, bacon marinated for 24h  15,95€
in chimichurri, gherkin, fried onion, gaucho sauce and crispy potato straw { Our meat is cookedin a
charcoal oven. Please,
inform our staff how
& SUPERNOVA would you like your
180 gr of 30 days dry-aged steak, melted Camembert cheese, bacon and onion jam, finished 15,95€ meat to be cooked.

with a delicate cheese sauce

TRIVACA
180 gr of 30 days dry-aged steak, cured beef mayonnaise, beef crackling, smoked cheese,  15,95€
grilled onion and homemade tomatillo, jalapeno and habanero jam

MAVERICK 2.0

made with 240 gr of two 180 gr medallions of 30 days dry-aged steak, crispy chopped bacon, 16,95€
gherkins, cheddar cheese, 20 months matured English cheddar cheese, poached onion and

Emmy sauce

OUR SPECIALITY, THE

MEAT&GRILL

& GRILLED MARINATED CHICKEN 13,95€
free-range chicken thigh marinated and grilled, served with traditional potatoes and corn on the cob

& BEEF SKIRT STEAK 14,95€
Argentinian cut, juicy and intensely flavoured, served with chimichurri, french fries and fried green
peppers

& SECRETO DE CERDO IBERICO 16,95€

Duroc pork "secreto” with potatoes au gratin, fried green peppers and cheese sauce

BBQ PORK RIBS 17,95€
slow-cooked and grilled pork ribs glazed with Bullseye BBQ sauce served with corn on the cob and
waffle cut fries

GALICIAN BEEF STEAK 18,95€
classic 300 gr prime loin cut served with chimichurri, french fries and fried green peppers

d, PORKY’s GRILL (for 2) 37,95€
ribs, slow-cooked Texas-style marinated pork belly with authentic American sauce, blood sausage,
@creole sausage, Iberian pork and roasted potatoes au gratin with cheese, egg yolk, and crispy bacon

MEAT LOVERS GRILL (for 2) 39,95€
skirt steak, ribs, free-range chicken, creole sausage, black pudding, french fries, green peppers, corn
cob and chimichurri sauce

& TENDER LOIN OF BEEF (for 2) 49,95€
Selection of grilled beef tenderloin, served with french fries, corn on the cob and green peppers.

VAT included
Bread service 1,20€ Please inform your waiter of any possible allergies or intolerances
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