
MAIN MENU

STARTERS

MARINATED OLIVES (V)

In aromatic herbs with lemon, orange & garlic

4.50

PROVENÇAL BREAD (V) (FOR TWO)

Grilled ciabatta bread with provençal garlic

4.95

BEEF OR SPINACH (V) EMPANADAS (TWO PER PORTION)

Argentina’s favourite savoury pastry made to our recipe

8.50

PADRÓN PEPPERS (V/VG)

Chargrilled & served with Malbec salt



5.95

CHORIZO SAUSAGE CRIOLLO

Grilled & served with salsa criolla & salad leaves

6.75

CHORIZO AL MALBEC

Spanish chorizo with caramelized onions & crostini

7.95

PROVOLETA ARGENTINA (V)

Pan fried grilled provolone cheese, tomato & herbs

7.50

AUBERGINE ESCALOPE WITH GOAT’S CHEESE (V)

With slow cooked tomato & melted goat’s cheese

7.50

CALAMARI FRITTI

Crispy squid served with lemon & garlic mayonnaise



8.50

GAMBAS IN GARLIC SAUCE

King Prawns with white wine, lemon & garlic

9.95

BEEF, VEGETARIAN & VEGAN BURGERS

All our burgers are served with a choice of steakhouse fries or a mixed
green salad

LA PRIMAVERA BEEF BURGER (MOZZARELLA CHEESE +£1)

Classic beef burger with red onions, tomato & mayo

14.95

BUENOS AIRES BEEF BURGER

With crispy bacon, fried egg, mozzarella & tomato

16.95

PROVOLETA & PORTOBELLO MUSHROOM BURGER (V)

Melted provoleta cheese, red onions & tomato



12.95

PLANT-BASED ‘BEYOND MEAT’ BURGER (V/VG)

Lettuce, tomato, herbs & red onions

15.50

SALADS

STEAKHOUSE MIXED LEAF SALAD (V)

Mixed leaves, tomatoes, cucumber & red onions

4.95

BLUE CHEESE, RED ONION & TOMATO SALAD (V)

6.50

GOAT’S CHEESE & ROASTED RED PEPPER SALAD (V)

10.95

BUENOS AIRES CHICKEN ‘PAMPAS’ SALAD

Chicken, avocado, bacon & tomatoes

13.95



ARGENTINE RUMP STEAK SALAD ‘THE GAUCHO’

(swap to a Fillet / Lomo Steak Salad) + 8.50

16.50

SIDE ORDERS

please ask your server for all our options

STEAKHOUSE FRIES, CHUNKY CHIPS, MASHED POTATO

4.50

CREAMED SPINACH, GREEN BEANS, SWEET POTATO FRIES,
CHILLI BROCCOLI, SAUTÉED MUSHROOMS, MARINATED RED
PEPPERS

all 5.50

ARGENTINE CHARGRILLED STEAKS

All our steaks are served with a choice of fries, chips, mashed potato, or
house salad

11oz (310g)9oz (250g)8oz (220g)

CUADRIL



Heart of Rump

23.9519.9517.95

CHORIZO

Sirloin

29.5024.5021.95

ANCHO

Rib-Eye

33.5027.9524.95

LOMO

Fillet / Tenderloin

42.9534.9531.50

ARGENTINE SPIRAL-CUT RIB-EYE STEAK 34.95

14oz (400g) with provençal sauce & grilled potatoes

42.50

CHURRASCO DE LOMO



12oz (340g) fillet steak marinated for up to 48 hours

47.95

ARGENTINE CHÂTEAUBRIAND

16oz (450g) 64.95

21oz (600g) 84.95

Enjoy a larger steak we price each additional 50 grams as follows Rump
£3.95 - Sirloin £4.95 - Rib-Eye £5.75 - Fillet £7.50

Sauces all- 2.95 each
Peppercorn - Mushroom - Salsa Criolla - Blue Cheese - Malbec - Chimichurri
- Béarnaise

MAIN COURSES & CHARGRILLED SPECIALS

CHARGRILLED SPATCHCOCK HALF CHICKEN

Corn-fed chicken with lemon & herb marinade

16.50

CHICKEN MILANESA

Crispy bread-crumbed with creamy mashed potato



16.95

PAPPARDELLE AI FUNGHI

Creamed field & portobello mushrooms with herbs

14.75

STEAK MILANESA NAPOLITANA

Breaded beef topped with tomato, herbs & mozzarella

18.95

FILLET OF AEGEAN STONE BASS

Pan fried, with a pesto dressing & choice of potato

20.95

KING PRAWN & TOMATO SPAGHETTI

With cherry tomatoes, lemon, garlic & herbs

18.95

PROVENÇAL RUMP OF LAMB

Creamy mashed potato & homemade provençal sauce



19.95

SHARING OPTIONS (MIN 2 PEOPLE OR MORE)

THE BUENOS AIRES ‘STEAK’ SAMPLER BOARD

per person

85 GRAMS PER PERSON OF EACH OF OUR FOUR CUTS OF STEAK

34.95

100 GRAMS PER PERSON OF EACH OF OUR FOUR CUTS OF
STEAK

41.50

BUENASADO ARGENTINA ‘GRILL ON THE BOARD’

Chorizo sausage, chicken skewers, padrón peppers, provoleta,
vegetable skewers, 6oz Rump steak & 6oz Sirloin steak

PUDDING

All £7.50

CHURROS WITH CHOCOLATE SAUCE



MANGO & PASSION FRUIT CHEESECAKE

HOMEMADE BANOFFEE PIE WITH DULCE DE LECHE

ARGENTINE PANCAKE WITH DULCE DE LECHE

DULCE DE LECHE CHEESECAKE

CHOCOLATE FUDGE CAKE WITH VANILLA ICE CREAM

HOMEMADE LEMON MERINGUE PIE

ICE CREAM

All £4.50

CHOOSE TWO SCOOPS FROM OUR SELECTION OF ICE CREAMS
OR FRUIT SORBET

AFFOGATO WITH VANILLA ICE CREAM



COFFEE

All £2.95

ESPRESSO

DOUBLE ESPRESSO

AMERICANO

FLAT WHITE

LATTE

CAPPUCCINO

MACCHIATO

TEA



All £2.50

ENGLISH BREAKFAST

EARL GREY

PEPPERMINT

FRESH MINT

FRUIT TEAS

AFTER DINNER COCKTAILS & DIGESTIVES

THE BUENOS AIRES LIQUEUR COFFEE

£7.95
ESPRESSO MARTINI, WHITE RUSSIAN, APPLE PIE

£9.50

WHISKEY, BOURBON & BRANDY



(50ml) all at £8.95

GLENFIDDICH

TALISKER

LAPHROAIG

MACALLAN

BUFFALO TRACE

MAKER’S MARK

FOUR ROSES

REMY MARTIN

HENNESSY



MARTELL

COURVOISIER

CHILDREN’S MENU
MAIN MEAL

All served with a choice of french fries, chunky chips, mashed potatoes or
grilled vegetables.

ARGENTINIAN BEEF BURGER

£6.95

GRILLED CHICKEN

£8.25

ARGENTINE STEAK

£8.95

PASTA OF THE DAY

£5.95

DESSERT



ICE CREAM

COCKTAIL MENU

COCKTAIL LIST £9.50

BOURBON PEACH SMASH

buffalo trace bourbon, peach bitters, lemon juice & fresh peach

BITTER QUEEN

beefeater gin, limoncello, aperol, orange & lemon juice

LA PLATA

havana 7 rum, licor 43, pineapple juice, lime juice & strawberries

LA CUCARACHA

tequila, licor 43, cloudy apple juice, lime juice & passion fruit

AUTUMN MARTINI

vodka, apple cider, cranberry juice & pear

SASSY



hennessy, legui with orange & lemon juice

NEGRONI

beefeater gin, campari & martini rosso

BLOODY MARY

vodka, tomato juice, worcestershire sauce, tabasco & lemon juice

PORN STAR MARTINI

vanilla vodka, prosecco, passoa, passion fruit purée & passion fruit

PALOMA BLANCA

tequila, agave syrup, pink grapefruit juice, lime juice & soda water

MOJITO

havana 3 rum, lime juice, fresh mint & soda water

WHISKEY SOUR

buffalo trace, lemon juice, sugar syrup with a dash of angostura bitters

WINE MENU



CHAMPAGNE & PROSECCO

Bottle 750mlGlass 125ml
LUNETTA SPUMANTE BRUT

Venice – Italy NV

33.956.95
LUNETTA ROSÉ SPUMANTE BRUT

Venice – Italy NV

35.957.75
POMMERY BRUT ROYAL

France NV

80.00

WHITE WINES

wines by the glass are offered in 125ml & 175ml size

Bottle 750mlGlass 250ml



BODEGAS MACABEO MACABEO

La Mancha - Spain

22.958.50
COSTA CRUZ VERDEJO SAUVIGNON BLANC

Spain

23.958.75
PRINCIPATO PINOT GRIGIO

Venezie - Italy

26.509.75
BA HOUSE, SAUVIGNON BLANC

28.5010.25
EL SUPREMO SAUVIGNON BLANC

Mendoza - Argentina

26.509.75
ARTESA VIURA



Rioja - Spain

27.95
P15 CHARDONNAY (UNOAKED)

Patagonia, Argentina

29.95
SANTA ROSA VIOGNIER

Mendoza - Argentina

30.95
TAPIZ TORRONTES

Mendoza - Argentina

34.5012.75
TAPIZ CHARDONNAY

Mendoza - Argentina

34.5012.75
TAPIZ SAUVIGNON BLANC



Mendoza – Argentina

34.50
MASI PASSO BLANCO MENDOZA

Mendoza – Argentina

35.95
NORTON LA TENGO TORRONTES

Mendoza - Argentina

36.50
MALMA FINCA LA PAPAY SAUVIGNON BLANC

36.75
GAVI DEL COMUNE DI GAVI ‘NUOVO QUADRO’

38.50
HERMANO TORRONTES

Salta - Argentina

40.00



LABORUM TORRONTES

Salta - Argentina

41.50
TAPIZ RESERVE CHARDONNAY

Mendoza – Argentina

48.95

ROSÉ WINES

Bottle 750mlGlass 250ml
COSTA CRUZ ROSÉ

Tempranillo / Grenache blend, La Mancha – Spain

24.95
SANVIGILIO PINOT GRIGIO BLUSH IGT

Venezie – Italy

27.959.75
TAPIZ ROSÉ MALBEC



Mendoza – Argentina

31.50
CUVÉE EDAISE

Côtes de Provence – France

42.50

MALBECS AND RED WINES

Bottle 750mlGlass 250ml
AROMAR TEMPRANILLO/GARNACHA

La Mancha – Spain

22.958.50
CONVIVIALE PRIMITIVO, IGT SALENTO

Puglia – Italy

25.75
EL SUPREMO CABERNET SAUVIGNON

Mendoza – Argentina



26.95
EL SUPREMO MALBEC

Mendoza – Argentina

26.95
CA’ DI PONTI SHIRAZ

IGT Terre Sicilia – Italy

28.95
MALMA ESCENCIA MALBEC

Patagonia – Argentina

29.5010.75
VEGA PIEDRA TINTO RIOJA

Spain

29.5010.75
VEGA PIEDRA TINTO

Rioja – Spain



27.509.95
BA HOUSE MALBEC

31.9511.75
TAPIZ CABERNET SAUVIGNON

Mendoza – Argentina

34.5012.75
TAPIZ MERLOT

Mendoza – Argentina

34.5012.75
TAPIZ MALBEC

Mendoza – Argentina

34.5012.75
MALMA FINCA LA PAPAY PINOT NOIR

Patagonia – Argentina

36.95



NORTON LE TENGO MALBEC

Mendoza – Argentina

37.9513.75
MASI PASSO MALBEC

Mendoza – Argentina

39.00
MALMA RESERVE MALBEC

Patagonia – Argentina

44.5015.75
MARCELO PELLERITI MALBEC

Mendoza – Argentina

49.00
MALMA UNIVERSO MALBEC

Patagonia – Argentina



62.00
MENDEL MALBEC 2019

Mendoza – Argentina

75.00
MENDEL CABERNET SAUVIGNON

Mendoza – Argentina

79.00

BEERS, SOFT DRINKS & WATER

ALHAMBRA DRAFT PREMIUM LARGER

4.8% ABV

pint - 6.75½ pint - 3.75
QUILMES

Argentina’s favourite beer
bottle 340ml – 4.9% ABV

5.25



BUENOS AYRES GOLDEN PILSNER

bottle 330ml – 4.8% ABV

6.25
COCA COLA

3.95
DIET COKE – COKE ZERO

3.75
KINGSDOWN SPRING WATER

330ml or 750ml

4.502.95
SPARKLING PRESSÉS

Rhubarb / Elderflower / Cloudy Lemonade / Apple

4.25
JUICES

Cranberry / Pineapple



3.50
JUICES

Cloudy Apple / Tomato

3.50
JUICES

Freshly squeezed orange juice

4.50
Please inform the duty manager if you have any special dietary
requirements or if you are sensitive or allergic to any of our ingredients
Allergen information is available in the restaurant. If you have any
comments or suggestions, please tell us or, write at www.barestaurant.com
A discretionary service charge of 12.5% is added to your bill

DRINKS

BEERS

BUENOS AYRES GOLDEN PILSNER

bottle 330ml – 4.8% ABV



£ 5.50

QUILMES

340ml - 4.9%

£ 4.75

DRAFT BEERS

ALHAMBRA PREMIUM LAGER

1/2 Pint - 4.5%

£ 3.50

ALHAMBRA PREMIUM LAGER

Pint - 4.5%

£ 6.50

SPARKLING PRESSÉS

ELDERFLOWER | RHUBARB | CLOUDY LEMONADE | APPLE

£ 3.50

WATER, SOFT DRINKS & JUICES



COCA COLA

£ 2.95

COKE ZERO

£ 2.85

KINGSDOWN NATURAL SPRING WATER

£ 3.95£ 2.50

JUICES

CRANBERRY OR PINEAPPLE

£ 2.75

CLOUDY APPLE OR TOMATO

£ 2.75

FRESHLY SQUEEZED ORANGE
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