
APPETIZERS

Spinach Fritters	 200 g.	 $129
Spinach fritters with parmesan cheese.

Beetroot & Strained Yogurt	 190 g.	 $248
Beetroot, jocoque, pistachio and goat cheese.

Grilled Cauliflower	 1,200 g.	 $258
Cauliflower, slightly spicy habanero ayoli.

Argentinean Style Sausage	 150 g.	 $144
Beef from the grill

Smoked Sausage	 200 g.	 $259
Grilled with peppers and onions.

Provoleta	 250 g.	 $248
Griddled provolone cheese with tomato or bell pepper.

Sweetbread (fried or grilled)	 500 g.	 $397

Half Sweetbread (fried or grilled)	 250 g.	 $238

Sautéed Asparagus	 250 g.	 $272
Sautéed with white wine, salt, and pepper, 
served with Parmesan cheese.

Atún fuego	 150 g.	 $258
Diced fresh tuna fingers on a bed of caramelized onions, 
with soy reduction and a touch of spice.

Grilled Beef Marrow	 3 pzas.	 $263

CARPACCIO

Beetroot	 100 g.	 $126
Salmon	 100 g.	 $237

SOUPS

Lentil	 400 g.	 $146
Beef broth	 200 g.	 $144

SALADS	 REGULAR	 SMALL

Caesar	 $211	 $161
Romaine lettuce leaves topped with a dressing of egg, 
olive oil, Dijon mustard, anchovies, and crispy croutons.

Garufa	 $211	 $161
Lettuce, tomatoe, onions, beetroot, egg, bacon and carrots.

Greek	 $239	 $175
Lettuce, tomato, onion, cucumber, green bell pepper, 
black olives, and goat cheese.

Grilled Veggies	 $249	 $189
Tomato, bell pepper, zucchini, mushrooms, and a 
blend of onions, dressed with garlic and paprika vinaigrette.

Chopped salad	 $254	 $209
Serrano ham, asparagus, pistachios, green olives, 
Manchego cheese, tomato, lettuce, olive oil, balsamic vinegar.

Capresse	 $229	 $183
mozzarella cheese, tomatoes.

Palta	 $219	 $176
Avocado, celery, walnuts, apple, hearts of palm, and golf sauce.

Prosciutto	 $269	 $232
Prosciutto ham, spinach, almonds, asparagus, 
and herb vinaigrette.

STEAK	

Lomo argentino -Tenderloin.	 400 g.	 $554
Bife de chorizo - Ribeye importado	 400 g.	 $937
Bife Prime - Prime Ribeye	 400 g.	 $1,345
Medio churrasco - Imported Top sirloin	 400 g.	 $539
Vacío - Imported Flap meat	 400 g.	 $692
Entraña - Flank Steak	 400 g.	 $665
Cowboy - Imported Ribeye with bone	 500 g.	 $1,398
New York- Imported	 400 g.	 $759

STEAK FOR SHARING	
Lomo Hambriento - Tenderloin	 800 g.	 $1,076
Bife de Chorizo Mariposa - Imported Ribeye	 600 g.	 $1,368
Churrasco - Imported Top Sirloin	 800 g.	 $1,097
Tomahawk - Imported RIbeye with bone	 900 g.	 $1,896

CHEF’S CUT (SMALL PORTION)

Lomo - Tenderloin	 200 g.	 $313
Bife Chorizo - Ribeye	 200 g.	 $505
Vacío - Flank steak	 200 g.	 $392
Entraña - Flap meat	 200 g.	 $389

SEAFOOD CUISINE

Grilled Salmon	 300 g.	 $506
Grilled Octopus	 500 g.	 $576
Lobster Tail (seasonal dish)	 800 g.	 $1,806
Lobster, butter, fine herbs, and mashed potatoes.

GARUFA SPECIALTIES

Tenderloin steak in red wine reduction	 200 g.	 $401
Breaded Tenderloin steak	 250 g.	 $401
Breaded Napolitalian steak	 250 g.	 $423
Chicken Breast	 500 g.	 $365
Boneless and charcoal-grilled
Garufa Hamburger		  $352
1/4 lb tenderloin steak, provolone cheese, Argentine sausage, bacon, Dijon mustard.

SIDES	
French Fries	 500 g.	 $146
Truffled Potatoes	 350 g.	 $167
French fries, parmesan cheese and truffle oil.
Baked potato	 320 g.	 $135
Mashed potato	 350 g.	 $42
Spincach Dip	 280 g.	 $149
Shrimp		  $199

ITALIAN SPECIALTIES

Pizza Margarita		  $259
Mozzarella cheese, tomato, basil and parmesan 30 cm diameter

Pizza Pepperoni		  $259
Cheese mix with tomato sauce 30 cm diameter  

BUILD YOUR PASTA	 REGULAR	 SMALL
Spaghetti or Fetuccine	 300 g.	 230 g.

Homemade Ravioli	 200 g.	 150 g.

CHOOSE YOUR SAUCE	 REGULAR	 SMALL

Siciliana - Tomato.	 $215	 $161

Bolognesa - Tomato and ground beef	 $248	 $201

Pesto - Basil and walnut	 $238	 $193

Hongos - Mushrooms and cream.	 $238	 $193

Shrimp - Shrimp, cream, sun-dried tomato, and spices.	 $289	 $221

Four Cheese	 $264	 $216
Manchego, Parmesan, mozzarella, and Chihuahua cheeses.	

* PRICES INCLUDE TAXES

TURNOVERS
Beef	 120 g.	 $85
Spinach	 120 g.	 $83
Corn and Cheese	 120 g.	 $83
Rib Eye and manchego cheese	 120 g.	 $85
Shrimp and cheese	 120 g.	 $85
Proscuitto and cheese	 120 g.	 $83
Ham and cheese	 120 g.	 $85
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