
STEAK RESTAURANT

Provoleta Grilled Cheese | 16
GLUTEN-FREE OPTION AVAILABLE
WITHOUT HOUSE BREAD)

Traditional Argentine entrée:

grilled provolone cheese with

sun-dried tomatoes.

Fire-Grilled Marinated Vegetables | 12
Wood-fired sweet peppers |

smoky aubergine | artichoke

hearts | aged olive oil | sea

salt flakes | flat bread

A R G E N T I N I A N - I N F L U E N C E D  C U I S I N EA R G E N T I N I A N - I N F L U E N C E D  C U I S I N E

Buñuelos de Red Chard|15
Organic Mill House Farm red

chard fritters | garlic aioli |

fresh lemon

S T A R T E R S

C O N N E M A R A  R O C K  O Y S T E R S

( 2  U N I T S ) :  8
Served with rhubarb vinegar

mignonette, lime, Tabasco.

chorizo y morcilla |18
A tradit ional Argentine parr i l la
starter known as El  Matr imonio
| chorizo cr iol lo ,  Argentina’s
classic fresh gri l l  chorizo |
morci l la ,  soft ,  r ich and deeply
savoury |  

1810 Empanadas | 20

Pick any 4 from our empanadas
selection |  salsa l lajwa

S T A R T E R S  T O  S H A R E
C o n n e m a r a  R o c k  O y s t e r s  6  ( ½  d o z e n ) |  2 4

Served with rhubarb vinegar mignonette, lime, Tabasco.

HAMACHI TIRADITO | 14

Thinly sliced raw hamachi | Peruvian

yellow chilli (ají amarillo) & citrus

dressing 

P E R U V I A N  N I K K E I  I N S P I R E D

EMPANADAS: TYPICAL ARGENTINE TURNOVER

Beef Empanadas | 14
Hand-cut beef | peppers | onions

salsa llajwa 

Chicken Empanadas | 14
Pulled chicken | peppers |

onions | salsa llajwa

Fontina cheese | onions |

Torrontés wine | salsa llajwa

Cheese & Onion  Empanadas | 14
Creamed sweetcorn | béchamel |

Fontina cheese | salsa llajwa

HUMITA EMPANADAS | 14

CRISPY ARGENTINE RED PRAWNS |

16
Light crispy batter | tamarind

ketchup | Nikkei slaw



STEAK RESTAURANT

A D D  A  S E L E C T I O N  O F
A R G E N T I N E  W I L D
R E D  P R A W N S

ADD HALF LOBSTER,
IDEAL TO PAIR WITH
YOUR FAVORITE STEAK 

+ 8 + 28

E X T R A S  S I D E

B L A C K  A N G U S

S U R F  &  T U R F  

 TELLS A STORY OF ARGENTINIAN PASSION AND IRISH EXCELLENCE.

OUR BEEF IS SELECTED WITH A STRONG FOCUS ON QUALITY, CHARACTER, AND CONSISTENCY. WE WORK WITH TRUSTED PRODUCERS

AND SUPPLIERS FROM IRELAND AND BEYOND, CHOOSING CUTS FOR THEIR FLAVOUR, MARBLING, AND PERFORMANCE. BEHIND EVERY

CUT IS CRAFTSMANSHIP, CARE, AND RESPECT FOR THE PRODUCT.

A R G E N T I N I A N - I N F L U E N C E D  C U I S I N EA R G E N T I N I A N - I N F L U E N C E D  C U I S I N E

A R G E N T I N E  S T Y L E  C H A R G R I L L E D  S T E A K

E N H A N C E  Y O U R
S T E A K  W I T H
E X T R A  S I D E S
A V A I L A B L E  F R O M
T H E  S I D E S
S E C T I O N .

C H O O S E  Y O U R  S A U C EC H O O S E  O N E  S I D E

1-HAND-CUT FRIES FROM

MARIS PIPER POTATOES 

2-BONE MARROW MASHED

POTATOES 

3-SEASONAL VEGETABLES

4-SEASONAL SALAD

1- CHIMICHURRI
(ARGENTINA)

2-SALSA CRIOLLA
(ARGENTINA) 

3-CHARCOAL BUTTER
(SIGNATURE)

4-GARLIC BUTTER
(CLASSIC)

5-PAMPA’S BUTTER

(SIGNATURE)

P A M P E A N O  I S  A  B L E N D  O F  H E R B S  A N D

S P I C E S  T H A T  I N C L U D E S  P A R S L E Y ,

G A R L I C ,  O R E G A N O , B L A C K  P E P P E R ,

S M O K E D  P A P R I C A  

ADD AN EXTRA SAUCE 3

O U R  B E E F

S a u t é  o n i o n s  |  € 5

S a u t é  m u s h r o o m s  |  € 5

B e e r  b a t t e r e d  o n i o n  r i n g s  |  € 7

FILLET 55250G

STRIPLOIN 40350G

48300GRIB-EYE 

D R Y - A G E D  F O R  2 8  D A Y S  O R  +  P L U S

T BONE 50600G

SELECTED FOR MARBLING AND FLAVOUR



STEAK RESTAURANT

F r e e  R a n g e  O r g a n i c  C h i c k e n  |  2 9
Wood-fired supreme of chicken | Reduction red wine sauce

Choice of hand cut-fried Maris Piper potatoes or bone marrow mash

potatoes

F I R E - G R I L L E D  P R O V O L E T A  |  3 2  
Charred Tomatoes | Peppers | Aubergine | Mushrooms |

Artichoke Heart | 

F I S H

S w o r d f i s h  s t e a k   |  3 8  
Charcoal-grilled swordfish | criolla salad | ají amarillo sautéed

potatoes | 

Grilled swordfish steak | calamari | grilled octopus | prawns | scallops

| golden sautéed potatoes | ají amarillo seafood sauce

S w o r d f i s h  |  P e r u v i a n - I n s p i r e d  A  l o  M a c h o  |  5 2

A R G E N T I N I A N - I N F L U E N C E D  C U I S I N EA R G E N T I N I A N - I N F L U E N C E D  C U I S I N E

S I G N A T U R E  M A I N S

L O M O  1 8 1 0 |  4 8

Local Angus fillet medallions | melted cheese | crispy pancetta |

roasted red pepper | crispy fried egg | Parisienne potatoes | fresh

watercress

A  C L A S S I C  A R G E N T I N E  F I L L E T  D I S H ,



A R G E N T I N I A N - I N F L U E N C E D  C U I S I N EA R G E N T I N I A N - I N F L U E N C E D  C U I S I N E

E X T R A  S I D E S

H a n d  c u t - f r i e d  M a r i s  P i p e r  p o t a t o e s  |  6

W A R M  S I D E S

B o n e  m a r r o w  m a s h  p o t a t o e s  |  7

S e a s o n a l  v e g e t a b l e s  |  € 6

r o a s t e d  p o t a t o e s   |  8
S a u t é  b a b y  p o t a t o e s  |  6

S a u t é  o n i o n s  |  € 5
S a u t é  m u s h r o o m s  |  € 6
B e e r  b a t t e r e d  o n i o n  r i n g s  |  € 7

palm hearts | tomatoes | grated carrots | olives | red onion | peppers | crispy lettuce

C O L D  S I D E S

olive oil | lemon | parmesan

H o u s e  S a l a d  |  |  € 6

mixed leaves | crisp seasonal salad | olive oil house dressing

i n c a  P A T A T A S  B R A V A S  |  8

C H A R G R I L L E D  A R T I C H O K E  H E A R T S  |  8

1 8 1 0  s a l a d  |  € 1 0

STEAK RESTAURANT

F I R E - R O A S T E D  R E D  P E P P E R  S A L A D  |  6 . 5
garlic | olive oil

S L I C E D  G R I L L E D  A U B E R G I N E  E S C A B E C H E  |  7 . 5
garlic & herb dressing | olive oil | vinegar
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