
STARTERS & APPETISERS

GREEN OLIVES                                                         2.95
Marinated Mediterranean olives

EMPANADAS                      5.95
Our traditional Argentine savoury filled pastry 
which we make to our historical recipe.

WE SERVE 2 PER PORTION FROM THE FOLLOWING OPTIONS:

CHOPPED BEEF, CHICKEN or HUMITA

PROVOLETA ARGENTINA                                            5.95
Typical Argentine starter of grilled provolone cheese 
with fresh oregano & tomato    

AUBERGINE ESCALOPE WITH GOATS CHEESE           5.95
Sliced aubergine, grilled goats cheese & tomato

MOLLEJITAS CROCANTES AL LIMON                           7.50             
Crispy grilled sweetbread served with house salad

CHORIZO SAUSAGE CRIOLL0                              4.95
Grilled sausage served with salsa criolla & house salad

CEVICHE DE FRUTO DE MAR                  7.50
Marinated King prawns in lime juice with chilly 
& coriander served with sweet potatoes 

MORCILLA                         4.95
Black pudding served with grilled polenta

CALAMARI FRITTI                        5.95
Fried squid with lemon & tartar sauce 

GAMBAS IN GARLIC SAUCE               6.50
Prawns cooked in white wine, lemon & butter 

ARGENTINE PURE 100% BEEF BURGERS
Our 225 gram / 8oz Argentine beef burgers are made 
using the same Argentine beef as our great steaks. 

EACH IS SERVED WITH A CHOICE OF FRENCH FRIES, CHUNKY 

CHIPS OR SIDE SALAD.

CLASSIC PLAIN                8.95

MOZZARELLA CHEESE                         9.95 

BUENOS AIRES                                                    11.50
(with cheese, rocket, tomato & onions)

SPECIAL SALADS  

SALMON SALAD “The Maritima salad”                       11.50 
Smoked salmon, asparagus, lettuce, eggs & fresh dressing    

BUENOS AIRES CHICKEN “The Pampas Salad”            9.50 
Marinated chicken, avocado, cucumber & roasted tomatoes 
with a honey Dijon & orange dressing 

PALMITOS SALAD                                         7.50 
Lettuce, asparagus, tomato, hearts of palm & house dressing 

ARGENTINE STEAK SALAD “The Gaucho”          14.50 
Tender slices of Argentine sirloin steak served 
medium rare with tomatoes, mushrooms & salad leaves  

  

   

NEW SEASON MENU: WINTER
OUR NEW MENU IS SEASONALLY-INSPIRED WITH A FRESH 
APPEAL OF THE MARKET. IT REPRESENTS A UNIQUE BLEND, 
WITH CREATIVE OFFERINGS DESIGNED TO EXCITE AND 
SURPRISE THE PALATE. THE RESULT IS GREAT TASTING, 
HIGHLY SATISFYING FOOD.

 

PLEASE INFORM THE DUTY MANAGER IN THE EVENT THAT YOU HAVE ANY SPECIAL 
DIETARY REQUIREMENTS OR IF YOU ARE SENSITIVE OR ALLERGIC TO ANY OF OUR 

INGREDIENTS WE TRUST THAT YOU WILL ENJOY YOUR MEAL.
 IF YOU HAVE ANY COMMENTS OR SUGGESTIONS PLEASE TELL THE MANAGER 

OR WRITE TO US AT WWW.BARESTAURANT.COM 
 A DISCRETIONARY SERVICE CHARGE OF 10.0% IS ADDED TO YOUR BILL 

 

   

                                        
 

 



ARGENTINE CHARGRILLED STEAKS 

CHURRASCO   13.50   16.75           18.95

  225g     285g             340g 

 

Rump steak 

BIFE ANCHO   15.95   19.95           21.95 
Prime Rib-Eye steak 

BIFE DE CHORIZO  16.95   20.95           23.95 
Sirloin steak 

LOMO    22.50   26.50           29.95 
Our finest Fillet steak 
    

 

CHOOSE A SAUCE:

 

for 2.45 
PEPPERCORN *   MUSHROOM  * MALBEC

 

BUENOS AIRES CHARGRILL SPECIAL 

 

The BUENOS AIRES STEAK SAMPLER   44.95

 

 

SPECIALITIES

 

 

SSIIDDEE  OORRDDEERRSS    

[GREEN, MIXED, TOMATO & ONION OR TOMATE & MOZZARELLA]  
                      4.50

                      3.45

                      3.50

CREAMY SPINACH with GARLIC & LEMON

 
SAUTÉED GREEN BEANS  
HUMITA (CREAMY SWEET CORN)
SAUTÉED MUSHROOMS             

  3.95

  3.25
WINTER GRILLED VEGETABLES              4.50

 

                      2.45

STEAKS ARE SERVED WITH YOUR CHOICE OF CHUNKY CHIPS, 

FRENCH FRIES, MASHED POTATO OR A HOUSE SALAD.
Feel free to order an even larger portion as each steak 
is cut to order. 

SERVED WITH A CHOICE OF CHUNKY CHIPS, FRENCH FRIES, MASHED 
POTATO OR HOUSE SALAD. 170 grams (6oz) of each of our four 
special steak cuts Churrasco (rump), Ancho (rib-eye), Chorizo 
(sirloin) and Lomo (fillet)

ROASTED PAMPEANO CHICKEN                                14.50
Half free range chicken marinated with citric fruits & herbs 
served with sweet potatoes brulee

ROASTED PATAGONIAN LAMB                                  16.50
Lamb cooked with malbec sauce served with butternut squash

MILANESA NAPOLITANA BEEF       15.50       
Beef escalope topped with fresh tomato & grilled mozzarella 
cheese and fries

TORTELLONI DE ESPINACA                                       12.50 
Homemade Spinach tortelloni served with creamy goat 
cheese sauce

POTATOES

SALAD  

[FRENCH FRIES, CHUNKY CHIPS OR MASHED POTATO]

ARGENTINE BEEF HAS A NATURAL AND UNPARALLED TASTE. 
CATTLE IS GRASS FED IN WIDE OPEN SPACES OF GREEN 
PASTURES ACCROSS THE FAMOUS PAMPAS REGION. THIS 
EXCEPTIONAL HEALTHY ENVIRONMENT GIVES OUR BEEF A 
MOUTHWATERING BUTTERY TASTE WHICH PRACTICALLY 
MELTS AS YOU SAVOUR IT. BUENOS AIRES PRIDES ITSELF 
IN BRINGING A UNIQUE COMBINATION OF QUALITY BEEF 
COOKED THE ARGENTINE WAY WITH AUTHENTIC ARGENTINE 
INGREDIENTS TO YOUR TABLE.

IF YOUR STEAK IS NOT COOKED UP TO YOUR EXPECTATIONS, PLEASE LET US KNOW 
IMMEDIATELY! . WE ENDEAVOUR TO YOUR SATISFACTION AND TRUST YOU WILL ENJOY 

YOUR MEAL.

[8oz] [10oz] [12oz]
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