TAPAS WARM

BRUSCETTA €12,50

Toasted bread, mozzarella cheese, cherry tomatoes, basil, garlic,
sunflower oil, salt and pepper

NACHO CHEESE & DIP €11,50

Nachos, mozzarella cheese, cheddar cheese, dip of the day

NACHO CHEESE CHILE €16,50
WITH CARNE

Nachos, chili con carne (butter, onion, garlic, minced meat,
3-color pepper, black beans, white beans, red beans, sweet corn,
tomato sauce, pili-pili, Provencal herbs), mozzarella cheese and
barbecue sauce

TAPA GAMBA'’S €23
Gambas (5), sunflower oil, garlic, salt and pepper, salad dressing,
homemade sauce with fresh chili, lime, garlic oil and coriander

TAPA MOSSELS €20
Mussels (5), white wine, lemon, onion, parsley, mozzarella
cheese, cheddar cheese and heavy cream, homemade sauce
with fresh chili, lemon, garlic oil and coriander

TAPA LA PLANCHA €60

Nachos with (chili con carne, cheese or dip), onion rings, squid rings,
cheese sticks, Serrano ham croquettes, fish croquettes, Serrano ham
croquettes, spicy jalapefio croquettes, chicken thighs, salad, slices
Serrano ham, spicy barbecue sauce, homemade sauce with fresh chili,
lemon, garlic oil and coriander

BREAD WITH GARLIC €8

Slices of bread with butter and garlic

TAPAS COLD

PORTION CHEESE OR PORTION €12
ITALIAN HAM

150gr pieces of cheese or 150gr thin slices of parma ham, pepper
and homemade sauce with fresh chili, lemon, oil
garlic and coriander

TAPA TONIJN SASHIMI €20
200gr tuna sashimi, homemade sauce with fresh chili_ _ _ ___
TAPA ZALM €20
200gr smoked salmon, homemade sauce with fresh chili
TAPAGARNALEN €20
Salad, nachos, shrimp, homemade salsa with fresh chili and lime
TAPASMIX €21
Slices of Serrano ham and pieces of cheese, bread and herbs
TAPALAPLANCHA €50

Slices of Serrano ham, pieces of cheese, shrimp, seasonal fruit,
salmon, bruschetta and tomatoes

MEAT
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FILET MIGNON €36
300gr de filet mignon seasoned with fine herbs, salt and pepper, *
PICANHA €42
300gr de picana seasoned with fine herbs, salt and pepper, *
PICANHA FOR 2 (1,3KG) €120
1,3kg de picafia seasoned with fine herbs, salt and pepper, *
TOMAHAWK €58

850gr Tomahawk fillet, seasoned with fine herbs, salt and
pepper, garlic and whiskey, *

STEAK BRUCHETTA €39

Toasted bread, mozzarella cheese, 200 g of fillet (mignon or
picanha), cherry tomatoes, basil, garlic, sunflower oil, salt and

pepper.

MEAT BRUCHETTA MARACAIBO €43

Toasted bread, mozzarella cheese, 200 g fillet (mignon or
picanha), cherry tomatoes, basil, garlic, sunflower oil, pepper
sauce, rum, salt and pepper

CHILE CON CARNE €28

Butter, onion, garlic, minced meat, 3-color bell pepper, black
beans, white beans, red beans, sweet corn, herbed spaghetti,
pili-pili, Provencal herbs, chili, nachos and smoked sauce

7

/9// Ao g’/

_—

BURGER MARACAIBO €28
Bread, 200gr filet mignon, sauce, salad, nachos, pickles, french
fries, tomatoes

BURGER CHILE CON CARNE €35

Bread, 200gr of filet mignon, sauce, salad, nachos, pickles, french
fries, tomato and chili con carne

BURGER CHICKEN €30
Bread, 200gr of chicken, sauces, salad, nachos, pickles, fried,
tomatoes _ __ __ __ __ _ __ __ ____________.
BURGER CHICKEN CHILE €36
CON CARNE

Bread, 200gr of chicken, sauces, salad, nachos, pickles, fried,
tomatees o ___.
BURGER LA PLANCHA €38

Bread, 200gr of filet mignon, sauce, salad, nachos, pickles, french
fries, tomato, chili con carne and shrimp

SPAGHETTI BOLOGNAISE €17 (S) - 22€ (M)

27 € (L) extra sause 3€, extra cheese 2€
Tomato sauce, minced pork/beef, onion, red wine, seasonal
tomatoes, herbs, parcil, cheese

SPAGHETTI LA PLANCHA €20 (S) - 25€ (M)

30 € (L) extra sause 3€, extra cheese 2€
Tomato sauce, minced pork/beef, onion, cream, chili, red wine,
seasonal tomatoes, herbs, parcil, cheese

*Includes salad and fries. Additional sauce: Pepper or mushrooms €3
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-~ STONE GRILL -

* Picana (Uruguay)

* Filet Mignon (Argentina)

¥ Meat Mix (Picanha and Filet
Mignon)

» Mixed fish (salmon, tuna,
mussels, prawns)

TUNA STEAK €37,50

Tuna fillet 200/250gr seasoned with fine herbs, homemade sauce
with fresh chili, lime, garlic and coriander oil, salt and pepper

GAMBA 450G €45

450 gr Grilled shrimp, salad, tomato, dressing, homemade sauce
with fresh chili, lime, garlic oil and coriander

TARTARE SALMON €35

Freshly chopped salmon fillet with garlic, cilantro and chili,
dressed with salad and cherry tomatoes

TARTARE TUNA €37,50

Freshly chopped tuna fillet with garlic, coriander and chili, dressed
with salad and cherry tomatoes

TOMAAT GARNAAL €31
LIMOEN / CHILE

Hand-peeled shrimp with a mixture of lemon, coriander chili and
fishsauce ..
MOSSELS LATINA €39

Venezuelan mussels (15 pieces) roasted with white wine, cream,
chili, bell pepper, seasonal tomatoes, parcil and mozzarella

FISH STEW €35

Mix of fish, prawns, mussels and squid, cooked in white wine and
cream with vegetables, roasted in the oven with mozzarella

GRILLED OCTOPUS €36

Octopus, butter, salt, pepper, parsley, spicy green chili sauce

VEGGIE

BRUSHETTA €27

Slices of grilled bread with mozzarella, BBQ sauce and tomatoes
with basil, balsamic vinegar, parsley and onion

ROBBIE’S TOP BURGER €31

Homemade grilled sandwich, corn burger with peas, guacamole
and pineapple, fried foods and homemade sauces

EGGPLANT €32.50
Roasted eggplant with garlic, herbs and tomato sauce
BEET STEAK €35

Beet steak, dark soy sauce, BBQ sauce, salt, pepper, carrot
puree, chili, cucumber, salad and French fries

STUFFED ZUCCHINI €38

Zucchini stuffed with ricotta and dried tomatoes, parmesan
cheese, chives, olive ail, gluten-free breadcrumbs, garlic,
oregano, salt and pepper

DESSERTS
RITA’S TIRAMISU €10

Mascarpone, coffee, egg white, eggs, sugar, cocoa powder,
amaretto, homemade vanilla

FLAMED ORANGE CREAM €12
Mascarpone, Grand Marnier, sugar, orange pulp
FLAMED PINEAPPLE €12
Mascarpone, sugar, whiskey, sugar, pineapple pulp
QUESILLO VENEZOLANO €10

Eggs, condensed milk, milk, vanilla, rum

CHOCOLATE MOUSE CHILI €12.50

Chocolate, eggs, pili-pili, lime, framboise concentrate, whipped
cream

ICE CREAM

CUP 43 €10
Vanilla ice cream, whipped cream, liqueur 43, condensed milk
CUP KIWI €10
Vanilla ice cream with kiwi pieces, syrup and vodka
CUP PINA COLADA €10
Vanilla ice cream with sweet pineapple pieces, syrup and whisky
CITROEN SORBET €10

Lemon sorbet with vodka and mint leaves

GLUTEN ALLERGY? PLEASE TELL THE WAITER/1 TABLE =1 BILL



Limoncello Sprit 8 €
Wodka white 9¢€

 esaa—
Wodka Saffraan 10 €
Gin Gordons 9¢€
o oo °€ MOCKTAILS
Gin Saffraan 11 € eames—
Bruis water 12 € 100 cL/ 7€ 50 cL/4,50€ 33cL Cava Reserve 8 €
Mireraal water 12 € 100 cL/ 7€ 50 oL/ 4,50€ 33cL Cava Rosé 10 € Spicy Justin 0,0% 14 €
Bru blue 3.50 € 25cL Lemon juice, blood orange juice, mango juice,
. ’ chili, elf, ice
Bru white 3,50 € 25cL r—
Coca Cola/ Zero 3,50 € Sweet Chayenne 12 €
lce Tea 4€ Granadina, zumo de limén, zumo de naranja
Fanta / Zero 3,50 € Mojito 0,0%
Sprite 3,50 € Lime juice, mint leaves, white sugar, 12 €
Canada dry / Gini 4 € e RON R sparkling water, ice, lime wedge
Tonic 4 € Caipirinha 0,0% 12 €
Ginger beer chili 5¢€ Pampero 10 € Lenjon.juice, orange, lime, a tablespoon of sugar,
Jus d’Orange 4€ Pampero Aniversario 25years 13 € Sprite, ice, mint leaves
Jus d’Orange Vers 8 € Santa Teresa 13 € Pifa Colada 0,0% 12 €
Appelsap 4 € Diplomatico 14 € Pineapple pieces, coconut milk, sugar, ice
Tomatensap 4 € Desendes 15 € Bloody Maracaibo 0,0% 12 €
Doorly’s 16 € Tomato juice, lemon juice, tabasco, salt, black pepper,
VERS SAP Barbados Xo 12 € ice, celery sticks.
Trinidad Cuba 15 year 15 €
Lemon 30 € 100cL/12 €33cL Don Papa Barroko 13 €
Lemon mint 30 € 100cL/12 €33cL Don Papa Rooso Rum 14 €
Ananas 30 € 100cL/12 €33cL Don Papa Mascara 12 €
Strawberry 30 € 1oocL/12 €33cL Barchello imperial 12 €
Mango 30 € 1oocL/12 €33cL Miracielo 16 €
Orange 30 € 100cL/12 €33cL Plantation Pineapple 13 €
———————————————————————————————————————— Plantation Guatemala 13 €
*Elke sterke drank kan uitgebreid worden met een frisdrank. De prijs van zacht
drank wordt toegevoegd aan de prijs van de sterke drank. creEsmEsmmEEEE ( ‘ O =eessmmemnnnn: ,
AZIMI BUTCHER’S CUT

Valencia - Espafna
Tempranillo - Monastrell 2021
12% Alc./vol. 750ml.

Argentina - Mendoza
Premium Malbec 2022
13% Alc./vol. 750ml.

HOT DRINKS

Glass Karraf Fles Glass Karraf Fles
€6/€16/€ 25 €10/€25/€45
e o o o |
_ THE DOG FATHER EL CASTILLA
Koffie / Deca €4
IRAH
Mokka €4,50 WHISKY S
Doble Mokka €8 Lodi - California Spanje
Latte €5,50 L — United States of America La Mancha 2021
Cappuccino €6 William Lawsons 8 € 13,5% Alc./vol. 750ml. 14% Alc./vol. 750ml.
Italian Coffee €12 J&B 8 € Glass Karraf Fles Glass Karraf Fles
Irish Coffee €12 Grants 8€ €12/€32/€ 60 €7/€25/€ 39
French Coffe €12 Jack Daniels honey °<
Venezuelan Coffee €12 Fireball 10 € ROSE
Kamille €7 |
Tea earl grey €7 s00L AZIMI | BUTCHER’S CUT
Red fruit €7s0cL S—— |
Tea Mint €75s0cL |
Valencia - Espana I Argentina - Mendoza
Hot Chocolate €6 D I G E ST I V E S Tempranillo - Garnacha 2022 | Premium Rose 2023
Suplement Slagroom €1 12% Alc./vol. 750ml. ! 12% Alc./vol. 750ml.
eE———
C Bi it 9¢€ Glass Karraf Fles : Glass Karraf Fles
oghac bisqul €6/€16/€25 €10/€25/€ 45
— Courvoisier VS 2€ i
Remy Martin VSOP 16 € SUMMER IN A | BARON B MERLOT
Calvados 9€ BOTTLE !
Poire Williams 9€ |
Cotes de Provence I F
——— Grappa 9€ United States of America | C:;ir;?ee Tolosan 2023
_ 43 9€ 12,5% Alc./vol. 750ml. ! 12,5% Alc./vol. 750ml.
Bockor pils 4€25cL/7,50€s50cL Grand Marnier 9% |
Ste"a Artois 0% 4 € . Glass Karraf Fles | Glass Karraf Fles
Omer ° 5€ Cointreau 9€ Aei5/€42/€75 | BY €6,5/€24/€38
Triple Le Fort Blond 6 €
Triple Le Fort Bruin 6 €
Duvel 6€ eEes———w ;
Duvel 666 o€ AZIMI | EL CASTILLA
Lo Choute COCKTAILS i
Ypra 7€33cL Valencia - Espana : Esparia
Kriek 4,50 €33cL B Tempranillo - Monastrell 2021 | 13% Alc./vol. 750ml.
Duo La Chouffe & Duvel 666 8 €400L Spicy Justin 11,5% Alc./vol. 750ml. i
Lemon juice, blood orange juice, mango juice, Glass  Karraf Fles ! Glass  Karraf Fles
chili, saffron gin, sprite 14 € €6 / € 16 / € 25 : -‘ € 7,5 / € 26 / € 42
|
—-— Mojito U aIMMER IN A . m RIITCHER ‘e OLIT
Lemon juice, white rum, mint rhojas, sugar glcj)%\'ﬁzlq INA | BUTCHER’S CUT
A P P ETIZ E R white, sparkling water, crushed ice, lemon slice 12 € |
Strawberry Mojito i Long Island i Argentina - Mendoza
B e —— Strawberry juice, white rum, mint sprigs, sugar ‘ United States of America 2022 | Premium Malbec 2022
white, sparkling water, crushed ice, strawberry slice 12 € cod 13% Alc./vol. 750ml. | 13% Alc./vol. 750m|.
OpOI"tO Ruby / White 5€ Caipirinha d Glass Karraf Fles i Glass Karraf Fles
Sherry S€ Cachaga, brown sugar, lime, lime slices ' €15/€42/€75 IS €10/€25/€45
Pineau de Charentes 6 € B e 72 >4
Martini Rosso / White 6€ Pina Colada o CAVA
Kirr 8¢€ Pineapple juice, coconut rum, coconut milk, lime juice,
Kirr Roval 10 € crushed ice 12 € !
Irr noyaie . MASACHS BRUT | MA
Bacardi 9¢€ Bloody Marat_:albo . NATURE | nogéCHS BRUT
. Vodka, tomato juice, celery, lemon slices, Tabasco [
Campari 8 € 12 € '
Pisang 8 € Cuba libre . Espafa e Espafia
Safari 8 € Bacardi, Coca-Cola, lemon slices (.\ Torrellas de Foix des de 1920 : Torrellas de Foix des de 1920
12 € 11,5% Alc./vol. 750ml. I 11,5% Alc./vol. 750ml.
Passoa 8 € Negroni gin - P -
Ricard 8 € Gin, Campari, sweet vermouth, fresh orange juice w8~ Glass  Fles | & ~ Glass  Fles
o o¢ 12¢€ a— € 10/€ 50 € 11/€54
, ¢ JuicyRita e P
gaﬁ'da de cocco g c Ginebra, Campari, vermut dulce, zumo de naranja natural GYPSY WIT | GYPSY ROSE
eilys . 12 € !
Brown Rum 8 € Tasty Angle . : - - : - -
. Ice, grenadine, orange juice, blue curacao, white rum Espafia - Catalufia I Espana - Catalufia
Aperol Sprit 11 € 12 € Macabeo, Parellada - Xarel-lo ! Trepat Des de 1970
Tinto de Verano 8 € Ruben’s Flavor Des de 1970 : 11,5% Alc./vol. 750ml.
Picon Vin Blanc 12 € Ice, vodka, sparkling water, blue curacao, lemon 11,5% Alc./vol. 750ml. |
Tequ"a White 7€ Medina’s Choice 12 € Glass Fles : Glass Fles
Tequila Reposado 8€ Ice, orange juice, lemon juice, sugar, mint, sparkling, - Z”__ :Q _9_’?_/_:9?_2 _________ !_______=€__1_0_{_=€_ _3_5_ _______
Tequila silver 8 € water, rum 12 €
quuﬂa Especial 8 € Glenn’s Wixer
Licor Pomegranate 8 € Ice, amaretto, gin, campari, lemon juice, ice
Limoncello 8 € torch 12 €

GLUTEN ALLERGY? PLEASE TELL THE WAITER/1 TABLE =1 BILL



