
18TH TO 20TH APRIL 2025
$138++ PER PAX

GOOD FRIDAY
COMMUNAL DINNER MENU

La Panera de Argentina
Argentinian Bread Basket

Pan De Campo and Ciabatta Romana
Sea Urchin Butter | Braised Green Lentils | Extra Virgin Olive Oil

To Start

Seafood of Tierra del Fuego

Trucha Arcoíris Curada con Cítricos

Pan Seared Hand-Dived Scallop and Smoked King Crab Tartlet

Citrus Cured Rainbow Trout

Shallots | Fresh Herbs | Extra Virgin Olive Oil Pearls | Salsa Golf

Pickled Cucumber | Green Apple | Red Radish | Smoked Torrentés Vinaigrette

Cold Appetiser

Camarón Langostino Argentino

Empanadas de Vigilia

Lightly Torched Argentinian Red Prawns

Argentinian Tuna Empanada

Smoked Chimichurri | Smoked Salt

Onions | Eggs | Green Capsicums | Tomatoes | Leeks | Paprika | Yasgua Sauce

Hot Appetiser

Chupín de Pescado

Merluza a la Plancha

Argentinian Seafood Casserole

Plancha Seared Argentinian Hake

Line Caught Black Cod | Sustainable Sea Bass | Potatoes | Tomatoes | Capsicum | Paprika

Charred Artichokes | Cherry Tomatoes | Radishes | Beetroots | Dark Cherry Vinaigrette

Main Course

Manzanas y Peras Asadas
Roasted Apples and Pears

Smoked Dulce De Leche | Burnt Chocolate Cream | Berries Gelée | Meringue

Dessert

All prices are subject to 10% service charge & prevailing government taxes.
Kindly inform us about your dietary restrictions and/or food allergies upon ordering.


