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La estancia MENU 
 

ENTRADAS 
 

Empanadas                                                     9,900      
Chef’s knife cut Beef, chicken, ham & cheese, corn and mozzarella & basil 
Provoleta      21,000    
Grilled marinated provolone cheese 
Queso brie tibio      22,000 
Melted Brie cheese, basil-tomato chutney and spicy anchovies 
Deconstruccion de Melon & Jamon Iberico 23,000      
Deconstructed traditional melon & ham antipasti    
Papas Gratinadas     13,500 
Roasted potato with melted mozzarella and cheddar cheese  
Papas Pai        7,000 
Chef Jose’s fries 
Champignones Criollos    21,500 
Grilled fresh mushrooms with chimichurri sauce & cheese 
Langostinos asados     35,000 
Grilled marinated tiger prawns with saffron aioli  
Salmon Gravlax      28,000 
Homemade smoked Nordic salmon, grilled tomatoes and low temperature cooked egg   
Carpaccio de Lomo    23,500     
Beef tenderloin Carpaccio 
Tuna tartar                     25,000     
Tuna loin, green scallions, avocado, pine nuts & sesame dressing 
Magret de Pato      27,000 
Naked duck breast with seasonal fruits texture chutney   
 

ENSALADAS 
 

Dorian’s      24,000   
Marinated sliced Lomo, cherry tomatoes, mixed green, avocado & Chimi dressing 
Litoral      19,500 
Roca, grilled endive, toasted spiced almonds, parmesan cheese, avocado & Lemon 
Vinegar dressing 
La Estancia      20,500 
Grilled marinated Calamari, mixed green, potatoes, sweet onions, beans and honey 
lemon vinegar dressing 
Ceviche Del Dia      24,500 
Today’s Ceviche salad    
Santa Fe      20,000 
Mixed green, chives, coriander, mint, cherry tomatoes, toasted crouton, grilled brie 
cheese, roasted sweet bell pepper & Lemon-poppy seeds dressing 



 ALL ABOVE PRICES ARE IN LBP AND INCLUSIVE OF 10% VAT   

 
MINUTAS ARGENTINAS 

 
 

Ñoquis de papas asadas    26,000 
Fresh homemade potato Gnocchi with sweet Gorgonzola cheese sauce 
 
Raviolon Argentino    19,500      
Argentinean Homemade Vegetarian Pasta 
 
Sorrentinos Caseros     23,000 
Fresh smoked mozzarella and ricotta raviolis, nutmeg and fresh tomato basil sauce  
 
Arroz con Mariscos    28,000 
Traditional Argentinean Paella 
(A la minute, 30’) 
 
Salmon asado      36,000 
Grilled salmon filet, broccoli, cauliflower and coconut ginger sauce  
 
Suprema Maryland    24,500      
Breaded chicken breast fried with Apple risotto, green Beans & Ham 
 
Pechuga de Ave      27,000 
Roasted chicken topped with a cream of leeks, spring onions and crispy potatoes 
 
Solomillo de Cerdo     38,000  
Grilled Pork filet, creamy coleslaw side, potatoes and homemade bbq sauce  
 
Rack de Cordero      36,000 
Grilled Lamb rack, mint chutney, sweet reduction and basmati rice 
 
Milanesa de Lomo     29,500      
Breaded beef Filet fried with slice tomato, ham, melted Cheese & Fresh Roca 
 
Ojo de Bife       38,000 
Special grilled Argentinean steak, crispy rosemary potatoes and Argentinean malbec 
wine sauce 
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DE NUESTRA PARRILLA 

 
 
Chorizo de Cerdo Casero   35,000    
240g. homemade Pork sausage 
 
Brochette mixto     36,000 
2 skewers- Chicken and filet with Bell peppers, Onions, Apple & Bacon 
 
Costillitas  de Cordero    38,000 
350g. Lamb chops 
 
Lomo de Cerdo     38,000 
250g Pork filet 
 
Pollo Asado      25,000  
250g. grilled Chicken 
 
Lomo       43,000 
200g. Tenderloin Steak 
 
Bife de Chorizo     48,000   
300g. Classic Argentinean Steak 
 
Corte Malvinas  For 2 persons 80,000 
600g. of Entrecote  
 
Costilla - For 3 Persons    115,000 
950g. cote de boeuf 
 
Lomo Entero   - For 4 to 5 persons   195,000     
1250g of Tenderloin 
 
PARRILLADA COMPLETA.     160,000 
Enjoy the Argentinean way of eating grilled meat! 
 

All items are served with smoked creamy pure & grilled Asparagus. 
 

SALSAS ARGENTINAS 
Criolla 

Chimichurri 
A la Crema 
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POSTRES 

 
Flan + Dulce de Leche     10,000   
Vanilla custard with Dulce de Leche 
 
Crème Brulée Argentino   12,000      
Dulce de leche Crème Brulée 
 
Panqueques      13,000 
Crêpes filled with Dulce de Leche & roasted Banana, topped with Caramel & Ice Cream 
 
Tortilla de Manzana Quemada al Rum  13,000 
Apple omelet sated in Rum & Caramel with ice cream 
 
Pastel crocante de Manzana    11,000 
Crispy Apple pie, ginger syrup and chocolate ice cream 
 
Mousses       12,000 
Mango and chocolate homemade mousses 
  
Volcan de Chocolate & Dulce de Leche 13,500      
Dark chocolate and dulce de leche Moelleux with vanilla ice cream 
 
Macedonia con Helado    11,000 
Daily made fruits salad topped with an Ice cream scoop 
 
Helados      11,000    
3 Scoops of ice cream 
 
 

 

 


