
Our menu prices are inclusive of 12% VAT and subject to 10% Service Charge

ASADO DEL CENTRO 
Beef Short Ribs 

2,680 / 500g

VACIO 
Flank 

3,600 / 500g

ENTRAÑA 
Skirt 500g 

Prime 3,720 • Premium 4,380

BIFE DE CHORIZO 
Striploin 

4,720 / 400g • 6,180/600g

CUADRIL 
Coulotte 

3,280 / 500g

LOMO 
Tenderloin 

3,980 / 500g

TRIO DE CARNES 
Cuadril, Entraña and Asado del Centro  

4,995 / 750g

MILANESA DE CARNE NAPOLITANA 
Striploin with Ham, Tomato and Provolone Cheese 

1,880

LUBIA GRILLADA CON TOMATES, 
ALBAHACA Y ALCAPARRAS 

Sea Bass with Tomatoes, Basil and Capers 
2,490

POLLITO CON QUESO AHUMADO 
Y TOMATES 

Grilled Chicken with Provolone Cheese and Tomatoes 
680 

COSTILLAS DE CERDO CON BARBACOA 
Barbeque Baby Pork Ribs  

1,720 

CHURRASQUITO CON CHIMICHURRI 
Pork Belly with Chimichurri 

1,420

OJO DE BIFE 
Rib Eye 

3,480 / 500g  •  4,995 / 800g 

OJO DE BIFE 15 DÍAS 
15 Days Wet-Aged Rib Eye 

3,880 / 500g

BONE-IN FULL BLOOD WAGYU (M7-8) 
7,280 / 800g

OJO DE BIFE ESPECIAL 
Super Prime Rib Eye   

4,995 / 500g

CHULETON CON HUESO 15 DÍAS 
15 Days Dry-Aged, Bone-In Rib Eye 

7,495 / 1000g

SELECTED  
PRIME STEAK

FROM THE GRILL

ESPECIALES

CORTES ARGENTINOS

(A) Neck (Cogote con azotillo)

(B) Rib Eye Steak (Bife ancho)

(C) Strip Loin (Bife angosto)

(D) Tenderloin (Lomo)

(E) Round roll (Peceto)

(F) Shank (Garrón)

(G) Flank (Vacio)

(H) Long rib (Asado)

(I) Navel (Falda)

(J) Brisket (Pecho con Tapa)

(K) Arm clod (Marucha)

(L) Skirt (Entraña)

(M) Coulotte (Cuadril)
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TRADITIONAL CUTS

EL SECRETO DE LA CABRERA

The Parrilla (Grill) is an essential part of Argentinian cooking.   
It is a place where good friends and family gather around  

to tell stories and enjoy good food.

Every Argentinian grill master has their own particular specialty  
and style. Whether it is the heat of the fire, the ratio of coal to wood  

or the precise moment they turn the meat on its back. 

What I wanted to do was to elevate the typical Argentinian Parrilla.  
Create a place that stands out not only for the quality of the meat but also for 

the complete dining experience. La Cabrera is the result of that dream.

GASTÓN RIVEIRA 
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OLIVA, TOMATE Y ALBAHACA 
Olive Oil, Tomato and Basil Chiffonade  

480 

CHORIZO CARBONARA 
Chorizo and Parmesan Cheese in Creamy White Sauce 

650

POLLO Y PESTO DE ALBAHACA 
Chicken Basil Pesto 

 630

LUBIA CON OLIVAS NEGRAS, 
ANCHOAS, ESPINACA Y TOMATE 

Sea Bass Braised in Olive Oil, Black Olives  
with Plum Tomatoes

 890

PASTA

BRUSCHETTA DE JAMON 
Parma Ham Bruschetta  

345

EMPANADA DE CARNE  
Minced Beef Pastry  

250 

CHORIZO CRIOLLO  
Creole Chorizo Sausage  

790 

BUTIFARRA DE RUEDA 
Catalan Pork Wheel Sausage 

720

MORCILLA CRIOLLA  
Creole Blood Sausage/Pudding  

490

SELECCIÓN DE CHORIZOS 
Criollo, Butifarra and Morcilla 

995 

CAMEMBERT CON  
CHUTNEY DE  MANZANA  
Camembert with Apple Chutney  

495 

PROVOLETA  
Grilled Provolone Cheese  

890 

PROVOLETA CON PANCETA 
Grilled Provolone Cheese with Bacon  

950

PROVOLETA CON JAMON CRUDO,  
TOMATES SECOS Y ALBAHACA 
Grilled Provolone Cheese with Parma Ham,  

Sundried Tomatoes and Basil 

990 

CHICHARRONES  
Beef Chicharon (Limitado)  

  250

ENTRADA

PAPAS FRITAS 
Crispy Fried Potato  

250 

PAPAS FRITAS CON CEBOLLA CONFITADA 
French Fries with Caramelized Onions  

380 

PAPAS CRIOLLAS CON HUEVOS REVUELTOS 
Creole Spiced Potatoes with Scrambled Eggs 

380 

PAPAS FRITAS CON AJO 
Crispy Fried Potato with Garlic  

280 

TORTILLA DE PAPAS 
Spanish Tortilla 

280 

AROS DE CEBOLLA 
Onion Rings 

250

FOIE GRAS CON REDUCCION DE MALBEC 
Foie Gras with Malbec Reduction 

780 / 70g

GUARNICION
S I D E  O R D E R

SOPA DE TOMATE  
Tomato Soup  

250

SOPA DE CALABAZA 
Pumpkin Soup 

 250

- Please ask for our soup of the day- 

SOPA

ENSALADA
S A L A D

MIXTA 
Mixed Greens, Tomato and Red Onion 

450

ENTRAÑA,VERDES Y ADEREZO 
Skirt Steak, Arugula and Parmesan Cheese with  

Orange Balsamic or Lemon Ginger Dressing 
1,295

RÚCULA Y QUESO PARMESANO 
Arugula with Parmesan  Cheese 

450 

CAPRESE 
Tomato, Mozzarella  and Basil  
Half order 550 / to share 1050 

CAESAR 
Lettuce, Croutons,  Grilled Chicken, Bacon and  Caesar Dressing  

Half order 375 / to share 680

JAMON CRUDO CON MOZZARELLA,  
ALBAHACA, TOMATES SECOS Y RUCULA 

Parma Ham with Mozzarella, Basil, Sundried  
Tomatoes and Arugula  

Half order 500 / to share 950 

ARROZ
BROWN RICE 

150 
STEAK RICE 

320
GARLIC RICE 

180

S TA R T E R


