
— atlantic —
dishes



— breadbasket — 
sourdough bread

and olive oil from “las grutas” 

— appetizers — 

king crab empanada	 $15500
crab, prawns, leek

mushroom empanada  	 $9900
Gruyère, portobellos, champignon, oyster mushroom
spinach and yasgua dip

pascualina empanada 	 $9900
spinach, Swiss chard, hard-boiled egg, cheese, nutmeg

focaccia and marinated anchovy	 $26700
marinated in olive, bay leaf and citrus peel,
kale butter

jazmín del río de la plata	 $32900
black jasmine rice, white peach gravlax, avocado,
beetroot, citrus fruits

escabeche atlántico 	  $26800
scallops, prawns, octopus, mussels,
catch of the day, onion, carrot

fried sea food	 $26500
cornalitos, baby squid, tempura squid, prawns,
catch of the day

prawns	 $29200
in a rosehip marinade (paprika, garlic, lemon juice)
and burned lemon

salpicón arroyo	 $34100
Hernán Viva anchovies, cabbage, pickled cucumbers,
celery, relics, glazed pecans, mango and Dijon dressing

— pizzas — 
flour 000 yeast, salt, water,
fermentation for 48 hours  

atlántica 	 $28600
seafood: octopus, prawns, mussels, scallops, squid,
sautéed on the griddle, organic tomato sauce

artichokes and leeks	 $24600
Reggianito cheese, pistachio pesto, pea pasta

fainá 	 $31500
seasonal fruit, endive, stracciatella, tomatoes,
chickpeas, elderberry syrup, peperoncino



— main —

breaded pork ribs	 $41100
breaded in butter croissant batter

ribeye steak + chimichurri	 $41500
accompanied by Red Wine Sauce

rice with saffron	 $34700
from sea and land
rabbit, socarrat rice, grilled baby squid

octopus in cachi	 $40700
Spanish octopus, Cachi paprika, potatoes, citrus fruit

catch of the day - majestic	 $38600
white fish in citrus velouté, peas, heirloom carrots

potato gnocchi 	 $29700
with tomato sauce and olives

achuray andino	 $36600
heart gizzard, dark honey glaze, citrus juice,
mushrooms, crispy potatoes

tinta en la tierra	 $32200
grilled baby squid, roasted vegetables, herbs,
Cachi paprika

— sides —

papines + roti terra	 $16600
andean papines, flattened and browned in butter,
rosemary, egg yolk, and lemon

huerta en darto	 $16000
roasted seasonal vegetables, fresh herbs

mezclum de verdes	 $12500  
fresh leaves, citrus vinaigrette

farm tomatoes	 $13100
relic tomatoes, olive, herbs

potato humigot + humita	 $15300
roasted corn, roasted popcorn, preserved corn

— desserts —
chocolate marquise	 $14200

condensed flan	 $13100

cruce del báltico	 $14200
creamy white chocolate, raspberry, pistachio crumble

cruce del atlántico	 $14200
lemon curd, infused pineapple, citrus sponge cake
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