
sustainably sourcedseafood gluten nuts

Please advise our service team prior to ordering should you have any food allergies, intolerances, or special dietary requirements. 
Prices are in PHP, VAT-inclusive, and subject to 10% service charge.

ENSALADA DE SOLTERO
SINGLE MEN SALAD
AVOCADO, TOMATO, ONION, MUSTARD DRESSING, 
CHILI, FRESH CHEESE
WITH YOUR CHOICE OF:
GRILLED CHICKEN
GRILLED SALMON

700

800
950

CEVICHE DE MARISCOS 
SEAFOOD CEVICHE
SHRIMP, SEABASS, SQUID, TIGER’S MILK, 
CRISPY CORN, SWEET POTATOES

750

TIRADITO DE PESCADO 
FISH TIRADITO
SEABASS, LIME, CORIANDER, CHILI, CRISPY POTATOES

600

SOPA DE MANI  
BOLIVIAN PEANUT SOUP 
BEEF, PEANUT, RIGATONI, PAPRIKA

500

BRAZILIAN COXINHA   
CHICKEN CROQUETTES
CHICKEN, ONION, CHEESE, PARSLEY

400

TUCUMANAS  
NORTH ARGENTINIAN 
STYLE EMPANADAS
BEEF, POTATOES, PEAS, PARSLEY

400

TRANCA PECHO   
THE CHOKER
BREADED BEEF SANDWICH, ROAST POTATOES  , 
RICE, FRIED EGG , TOMATO SALSA

900

ANTICUCHOS DE POLLO 
CHICKEN HEART SKEWERS
GRILLED CHICKEN HEARTS, GRILLED CASSAVA, 
YELLOW CHILI, PEANUT SAUCE

400

PICANHA
RUMP 300G

1,900

OJO DE BIFE  
RIBEYE 300G

2,200

LOMO
TENDERLOIN 300G

2,500

COCKTAILS
PONCHO NEGRO
FERNET BRANCA, COLA
Bitter herbal liqueur mixed with refreshing cola.

350

PISCO SOUR
DEMONIO QUEBRANTA PISCO, LEMON, SUGAR, EGG
Classic Peruvian cocktail with fresh citrus 
and smooth foam.

375

CAIPIRINHA
CACHACA 51, LIME, SUGAR
Fresh lime shaken with Brazil’s sugarcane spirit.

375

CHILCANO
PISCO, GINGER CORDIAL, LIME, SINGHA
A classic Peruvian cocktail – light, citrusy pisco 
with refreshing ginger notes.

420

ZERO-PROOF COCKTAILS
AGUA DE PIÑA
PINEAPPLE, LIME, CINNAMON, AGAVE, SINGHA
Tropical pineapple with warm spice 
and a refreshing fizz.

375

TEJUINO
CORN, LIME, SALT
A traditional Mexican drink made of fermented 
corn, tangy and lightly savory.

375

HOT BEVERAGE

MAMAJUANA
RUM, RED WINE, HONEY, SPICES
Rich, smooth, and warmly spiced 
with a subtly sweet finish.

420

CAFÉ DE OLLA	
BREWED COFFEE, CINNAMON, SUGAR CANE
Warm cinnamon‑spiced coffee 
with subtle sweetness.

375

TORTA DE BRIGADEIRO  
BRIGADEIRO CAKE
BRAZILIAN CHOCOLATE CAKE

375

FLAN CASERO 
CARAMEL FLAN
CARAMEL CUSTARD, FOREST BERRIES

350

ARROZ CON LECHE 
RICE PUDDING    
VANILLA RICE PUDDING, FRESH MANGO COMPOTE, 
VANILLA ICE CREAM

350

AJI DE GALLINA
PERUVIAN SPICY CHICKEN
ROASTED CHICKEN, RED CHILLI SAUCE

1,200

FEIJOADA
BRAZILIAN BEAN STEW
PORK RIBS, BLACK BEANS 

1,100

PIQUE MACHO
SPICED FOR THE BRAVE
TENDERLOIN CUBE, STEAK FRIES, 
SOLAIRE HOTDOG, BEER-CHILI SAUCE

1,400

MOQUECA DE MARISCO 
COCONUT SEAFOOD
SEABASS, PRAWNS, CALAMARI, COCONUT SAUCE

1,400

ENTRANTES/STARTERS

POSTRES/DESSERTS

PICADITOS/SNACKS

BEBIDAS/BEVERAGE
SOUTH AMERICAN‑INSPIRED DRINKS CRAFTED TO REFRESH, BALANCE, AND ELEVATE EVERY DISH.

PARRILLA ARGENTINA
 ARGENTINIAN GRILL

ALL OUR STEAK ARE GRASS-FED ARGENTINIAN BOLZICO BEEF 
ACOMPAÑADO DE ARROZ CON QUESO, ENSALADA DE LA CASA

CHIMICHURRI SERVED WITH  CHEESE RICE, 
HOUSE SALAD, CHIMICHURRI

PLATOS FUERTES /MAINS

South American Classics


