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Cocktail de Camarones:

Shrimps cocktail with pink sauce. 13.00
Champignones Bariloche:

Mushrooms stuffed with shrimps, mushrooms

and garlic grated with parmesan cheese. 13.00
Chorizo

Argentinean sausages. 7.50
SULMPS:

Ceasar Salad 10.00
Chicken Ceasar Salad 12.00
Shrimps Ceasar Salad 13.50
Fish < Shrimps Ceasar Salad 16.00
Tuna Salad 11.00
SOUp OFf THE 1Y 4.50
Extra bread per basket 1.00

All prices in our menu cards are including ABB (sales tax).




FROM THE GRIlsls US$
Asado de Tira: Short rib beef 19.50
Baby Back Ribs 15.50
Churrasco Angosto: Sirloin steak, 26.00
Churrasco del Centro: Argentinean rib eye 28.00
Churrasco de Costilla: T-Bone Casablanca 33.50

Filet Mignon: Tenderloin steak with chimichurri

and Argentinean creole sauce or mushroom sauce 24.00
Land &, Sea: Filet mignon with jumbo shrimps and

green sauce 33.50
Lomito de Cerdo: Tenderloin pork stuffed with

smoRed ham, garlic and rosemary served with white

wine sauce 24.00
Lomo a la Pimienta: Filet mignon with black,
pepper & red wine sauce served with creamed potatoes 27.00
Saltimboca: Filet mignon with prosciutto de Parma

and white wine sauce. 25.50
Lomo a la Criolla: Filet mignon with creole sauce

and garlic French fries. 24.00
Pampa Beef: Prime rib steak, 33.50

All plates served w/salad , rice and a choice of French fries or baked potato .
Lomo a la Pimienta served w/cream potatoes.




FROM THIE GRIL: s
Parrilla Mixta: Mix grill (2 persons) 45.50
For each extra person or extra plate it will be added an

amount of (no more than 4 persons per mix grill) 9.00
Pinchos:

Chicken sate 13.00
Tenderloin sate 17.50
Shrimp sate 18.00
Mix chicken/tenderloin sate 15.50
Mix shrimp/fish sate 18.00

All plates served w/salad , rice and a choice of French fries or baked potato .




FROM THE RITCHEN Us$
Calamares Fritos:  Fried baby calamari 16.00
Calamares y Camarones Fritos:

Mixed of fried baby calamari and shrimp 25.00
Camarones al Ajillo:
Shrimps with garlic, parsley and white wine sauce 19.50
Milanesa de Carne:

Beef parmegian with ham and parmesan cheese 17.50
Milanesa de Pollo:

Chicken parmegian with ham and parmesan cheese 17.50

Pasta Casablanca:

Pasta w/shrimps, calamari and mussels w/green

olives in marinara sauce 21.50
Pasta Alfredo on the Sea:

Pasta with salsa Alfredo and shrimps 19.50
Pasta Alfredo on the Farm:

Pasta with salsa Alfredo and chicken 16.00
The Chef’s Pasta:

Pasta with shrimps prepared with garlic, basil and

olive oil 19.50
Pollo en Salsa de Ajo:

Chicken breast w/garlic sauce 15.50
Pollo Casablanca:

Chicken breast w/ham and mushroom sauce 15.50
Pollo al Verdeo: Chicken breast w/green onion sauce 15.50

All plates (except pastas) served w/salad , rice and a choice of French fries or
baked potato.
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FROM THE RITCHEN Us$

FISH

Catch of the Day

With green onion, lemon or creole sauce 20.50

Fish Casablanca:
Catch of the day w/shrimps and lobster sauce grated with
parmesan cheese 25.00

NEW MEALS

Frutos del Mar:

Grilled mix seafood 21.50
Vegetales y Camarones:
Vegetables with shrimp 21.50
Vegetales con Pollo:
Vegetables with chicken 17.50
Vegetales:
Plain vegetables 15.00
Vegetales con Camarones y Pollo

Vegetables with shrimp and chicken 21.50

All plates (except vegetables) served w/salad , rice and a choice of French
fries or baked potato.




BEVERNGES US$
NON ALCOHOLIC
Juices 2.00
Orange, apple, pineapple, cranberry, fruit punch
Soft Drinks 2.00
Coke, Diet Coke, Sprite, club soda, tonic, lemonade
Water
Bottle of water 2.00
Perrier (small) 2.00
Perrier (large) 2.50
Virgin Coladas / Daiquiris 5.50
Pineapple, mango, strawberry, passion fruit, banana
Milkshakes 6.00
Vanilla, strawberry, chocolate
ALCOHOLIC
Beers:
Heineken 4.00
Polar 3.00
Amstel 3.00
Amstel light 4.00
Amstel Bright 4.00
Mixed Drinks:
Coladas / Daiquiris 7.50
(pineapple, mango, strawberry, passion fruit, banana)
Margaritas 7.50
(mango, strawberry, passion fruit)
Sangria
Glass 7.50
Pitcher 28.00
Moyjito Cubano, Caipirinha, Caipiroskg 7.50

You can also ask for our variety of whisky, vodRa, rum, cognac, tequila,
etc. served straight or prepared in your favorite cocktail.




