
S A L A D S
  Green salad with green beans, 

celery, endives and granny Smith 
apple with walnut vinaigrette

Bombon salad stuffed with goat 
cheese, bacon and raisins

 Provolone cheese salad with 
“escalivada” bell peppers 
and smoke oil

Quinoa salad with roast strips 
meat in lemon, coriander and 
jalapeño vinaigrette

A P P E T I Z E R S
Cheese “empanada” with mesclun 
salad and lemon vinaigrette

Meat “empanada” with mesclun 
salad and basil vinaigrette 

Mushroom “empanada” with 
mesclun salad and balsamic 
vinaigrette

  Grilled vegetables with 
extra virgin oil

 Cheese gratin Portobello
and green leaves salad

S O U P S
Corn cream with spiced bread

  Tomato "pisto" soup with 
marjoram and lemon oil

PA S TA S

Tagliatelle with Alfredo sauce 
and mushrooms

Spaghetti bolognese 

H A M B U RG E R S

"BREAD SELECTION"
Traditional, wholemeal 
or wheat bread

"MEAT SELECTION 
(150GR-5.3OZ)"
Beef

 Spicy beef
Chicken

 Spicy chicken
Salmon

S PE CI A L BU RGE R S

PARIS:  brie cheese, honey 
mustard sauce with fried onions

NEW YORK:  mushrooms and 
melted cheddar cheese sauce

SAN FRANCISCO:  fresh 
tomato and cheddar cheese

ATLANTIS:  tartar sauce 
and candied lemon

C H I C K E N
   Chicken leg skewer in 

"Poblano" chilli dressing  

  Lemon chicken 
and vegetable skewer

P O R K
Argentine chorizo and 
"butifarra"sausage skewer

 New Orleans style pork ribs

B E E F
Flank steak
Grilled beef tenderloin
Picanha
Rib Eye steak
Grilled sirloin strip steak
Argentinean barbacue
Roasted beef ribs
Beef slices stonegrill

SAUCE S E L E CT ION: 
Green pepper, mushroom, 
blue cheese or BBQ

F I S H E S
  Grilled chili tuna taco with 

acidulated tomato compote

  Grilled salmon with 
sesame and vegetables

S I D E  D I S H E S

Baked potatoes 
with butter

Baked potatoes with
cream cheese

Baked potatoes with
herb butter

Sautéed vegetables

Rice with annatto and herbs

French mashed potatoes

Barbecue corn with
butter and salt

  These are healthy dishes which 
help maintaining a balanced diet

  These are gluten free dishes  These are spicy dishes

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne 
illness, especially if you have a medical condition.



S A L A D S
/ E N S A L A DA S

 Green salad with green 
beans, celery, endive and granny 
Smith apple in walnut vinaigrette

 Ensalada verde con alubias, 
apio, endivias y manzana granny 
Smith en vinagreta de nuez

 Quinoa salad with lemon 
vinaigrette, coriander and 
jalapeños chili

 Ensalada de quínoa con 
vinagreta de limón, cilantro y 
jalapeños

 Tomato salad with fresh 
cheese and pesto

 Ensalada de tomate con 
queso fresco y pesto

A P P E T I Z E R S
/ E N T R A DA S

Mushroom “empanada” with 
mesclun salad and balsamic 
vinaigrette

Empanada de champiñones  
con ensalada mezclun y 
vinagreta balsámica

S O U P S 
/S O PA S

 Tomato “pisto” soup 
with marjoram and lemon oil

 Sopa pisto de tomate y 
mejorana con aceite de limón

M A I N  D I S H E S
/ PLATOS 
FUERTES

 Vegetable skewer with baked 
potatoes and cream cheese

 Brocheta de verduras 
con papas al horno y crema 
de queso

 Creamed spinach,  
annatto rice and herbs 

 Espinacas a la crema, arroz 
con achiote y hierbas

 French mashed potatoes 
with sautéed vegetables

 Puré de papas a la francesa 
con verduras salteadas

D E S S E RT S 
/ P O S T R E S

  These are healthy dishes which 
help maintaining a balanced diet 

 Son platos saludables que ayudan 
a mantener una dieta equilibrada

 These are gluten free dishes
Son alimentos libres de gluten

 These are vegan dishes
Son alimentos veganos

 These are vegetarian dishes
Son alimentos vegetarianos

V E G E TA R I A N  /  V E G E TA R I A N O

  Exotic seasonal fruit salad
  Ensalada de frutas exóticas de temporada

  Red fruit crumble with candied lime zest
  

 Belgian chocolate and “Chantilly” whipped cream
 Copa Helado de chocolate belga con crema chantilly





Kids	Menu
	MENU	PARA	NIÑOS



Appetizers
Entradas

  Provolone	cheese	salad
Ensalada	de	queso	provolone

Caesar	salad	with	chicken	
“taquitos”	and	croutons

Ensalada	César	con	taquitos	
de	pollo	y	crutones

Cheese	“empanada”	with	
mesclun	 salad

Empanada	de	queso	con	
ensalada	 mezclum	

Meat	“empanada”	with	
mesclun	salad

Empanada	de	carne	con	
ensalada	mezclum	

  Chicken	alphabet	soup	 	
Sopa	de	letras	con	pollo

BRASS	STEAKHOUSE

Main	Courses
Platos	 Fuertes

Spaghetti	Bolognese
Espagueti	a	la	boloñesa	de	res

Chicken	burger	with	cheese,	lettuce,	
tomato,	caramelized	onions,	
pickles	and	French	fries	

Hamburguesa	de	pollo	con	

queso,	lechuga,	tomate,	cebolla	
caramelizada,	pepinillo	y	
papas	a	la	francesa

Beef	burger	with	Swiss	cheese,	bacon,	
lettuce,	tomato,	caramelized	onions,	

pickles	and	French	fries
Hamburguesa	de	res	con	queso	suizo,	

tocino,	lechuga,	tomate,	
cebolla	caramelizada,	pepinillos	

y	papas	a	la	francesa



 

Salmón	a	 la	parrilla	con	verduras

  Grilled	flank	steak	with		
mashed	potatoes

Arrachera	a	la	parrilla	
con	puré	de	papa	

  Chicken	and	vegetable	skewer
Brocheta	de	pollo	y	 verduras	 	

  Grilled	tuna	filet	with	rice	pilaf	
Filete	de	atún	a	la	parrilla	

con	arroz	pilaf

  Grilled	salmon	with	vegetables

Desserts
Postres

Caramel	 pancakes	with	
vanilla	 ice	 cream

Panqueque	con	dulce	de	 leche	
y	helado	de	vainilla

  Exotic	seasonal	fruit	salad
Ensalada	de	frutas	 exóticas	

de	temporada

Chocolate	almond	cake
Pastel	de	chocolate	y	almendras

whipped	cream
Helado	de	chocolate	con	

crema	chantilly

These	are	healthy	 	dishes	which	help	in	maintaining	a	 balanced	diet
Son	platos		saludables	que	 ayudan	 a	mantener	una	dieta	equilibrada

These	are	gluten	free	dishes
Son	alimentos	libre	de	Gluten


