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EMPANADAS ARGENTINAS
The quintessential Argentine appetizer, served as individual

     Empanada sampler (4) : Beef, chicken, acelga (swiss chard) choclo (corn) 

APPETIZERS - PIQUEOS - TAPAS

 CHICHARRON DE RIBEYE
Pan fried ribeye chunks & fingerling potatoes, chimichurri.....................................................9
LANGOSTINOS AL AJILLO
Wild pink Patagonian shrimp, sautéed with garlic & hot pepper (aji) flakes, 
fresh lemon juice and served with toasts for dipping............................................................12
MOLLEJITAS
Grilled sweetbreads, chimichurri...........................................................................................14
CEVICHE
The freshest white fish fillet, marinated Peruvian style to order 
in our  “leche de tigre” lemon and lime juices, rocoto peppers and
served in the traditional Lima style.......................................................................................14
TRIO DE CHORIZOS
Our homemade pork, lamb and budin noir sausages served with grilled red onions 
piquant pepper medley.........................................................................................................12
MEJILLONES A LA PROVENZAL
Pan seared local mussels, garlic, white wine, parsley.  Served with french fries.............................9
PICADA ARGENTINA
An assortment of cheeses, cold cuts, green olives, salted peanuts, and bread..................14

ensaladas - salads
CESAR
Traditional, romaine leaves, creamy Cesar dressing, garlic croutons, parmesan....................8
ARUGULA
Organic baby arugula, minced garlic, lemon, parmesan.........................................................8
TOMATE Y CEBOLLA
Tomatoes, yellow onion, oregano, vinegar, olive oil, salt......................................................8
REMOLACHA
Charred red and golden beets, goat cheese, rucula, beet vinaigrette....................................9

pescados & mariscos - seafood

PULPO A LA BRASA
Grilled tender Atlantico octopus, marinated in saffron and parsley. 
Served with a medley of vegetables.....................................................................................20
LANGOSTINOS CON ARROZ
Wild Patagonian shrimp with saffron rice, paella style..........................................................16



carnes - meats
ENTRAÑA CON TORTAS FRITAS
Flavorful skirt steak, grilled, served with fry bread, arugula salad and french fries................28
RIBEYE 
Grilled boneless ribeye, served with french fries..................................................................30
COSTILLA DE CERDO
Grilled double bone pork chop, spicy bitter orange sauce. Served with 
mashed potatoes..................................................................................................................22
CHURRASCO                                 
Sirloin seared in a flat iron, served over a bed of arugula salad and
french fries............................................................................................................................16
POLLO AL JUGO
Deboned organic oven roasted 1/2 chicken with au jus. Served with
mashed potatoes..................................................................................................................18

MATAMBRE (BEEF ROULADE)
Stuffed flank steak filled with hard-boiled eggs, bell peppers, parsley, garlic, 
olive oil. Served with french fries........................................................................................................................18

ASADO DE TIRA
Grilled short ribs, served with french fries..........................................................................................................18

MILANESA
Breaded beef cutlet steak, pan fried and served “a caballo” with two fried
eggs or napolitana with red sauce and mozzarella. Served with french fries
(sorry no temperature on eggs) ...........................................................................................18

pastas
LASAGNA DE VEGETALES
Homemade lasagna, roasted vegetables, red sauce............................................................16

RAVIOLON
Egg pasta  filled with mozzarella, prosciutto and caramelized
walnuts, served in a cheese sauce au gratin........................................................................16

cocas - pizzas

CARNE
Salami, pepperoni & Italian copa ham, mozzarella, red sauce..............................................18
MARGARITA
Tomatoes, fresh mozzarella & basil......................................................................................15

FUGAZZETTA 
Caramelized white onions, mozzarella, fresh oregano, EVO.................................................16

All our Cocas-Pizzas are available in a Gluten Free crust    EVO: Extra Vingin Olive Oil

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may in crease your risk of foodborne illness


