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FOOD MENU




STARTERS

HOUSE
CLASSICS

PROVOLETA - 130,000
BAKED PROVOLONE CHEESE
WITH CHIMICHURRI SAUCE = SUN-DRIED TOMATOES.

ONE BITE EMPANADAS - 130,000m
SMALL = SHARING VERSION OF OUR EMPANADAS,
- BEEF ¥2 - HAM  CHEESE-X2 - CAPRESE Y2 -

MORCILLA BRUSCHETTA - 140,000w
HOUSE-MADE ‘ARGENTINIAN BLOOD SAUSAGE

WITH MALBEC REDUCTION = FERMENTED BLACK GARLIC.

CHORIPAN - 150,000
BELOVED STREET FOOD IN ARGENTINA CONSISTING OF
JUST A GRILLED CHORIZO, BREAD = SALSA CRIOLLA.

0CTOPUS CEVICHE - 200,000
PICKLED JALAPENOS, RED BELL PEPPERS,
RED ONIONS = LEMON VINAGRETTE.

GRILLED OCTOPUS LEG - 210,000
8HS SOUS VIDE = GRILLED
JAPANESE OCTOPUS LEG. - SASHIMI GRADE -

HOUSE
SPECIALS

CARPACCIO & MOZARELLA DI BUFFALO - 380,000m
AUSTRALIAN WAGYU MS9
WITH PARMIGIANNO REGGIANO AND TRUFFLE SAUCE.

SURF & TURF CARPACCIO - 140,000
AUSTRALIAN WAGYU MS9 TOPPED
WITH SPECK = GRILLED PRAWNS.

VEAL ‘MOLLEJAS' & MORCILLA - 135,000
VEAL SWEETBREADS WITH BLACK PUDDING = WALNUT CRUMB
WITH CARROT PUREE.

POLENTA = GOAT CHEESE - 90,000m
DEEP FRIED POLENTA, SOFT GOAT CHEESE,
GREEN PESTO, SUN-DRIED TOMATOES « CAPPERS

CHIMICHURRI BONE MARROW - 220,000
WOOD-FIRE BAKED MARROW BONE TOPPED WITH
CHIMICHURRI SAUCE.

STUFFED BUFFALO MEATBALLS - 90,000
GROUND BUFFALO TENDERLOIN
STUFFED WITH PROVOLONE = CHIMICHURRI.

SUMMER
SPECIALS

BURRATA CAPRESE - 280,000
STUFFED PESTO BURRATA,
MIX OF TOMATOES, BASIL = BALSAMIC REDUCTION.

WATERMELON = FETA - 110,000
ARUGULA, BASIL, RED ONIONS,
WALNUTS AND BALSAMIC.

CHIMICHURRI DEVILED EG6S - 90,0004
HARD BOILED EGGS STUFFED WITH
CHIMICHURRI YOLK MIX, BACON AND BLACK OLIVES.

BEEF TONGUE - 75,000m
SLICED BEEF TONGUE TOPPED WITH
SALSA CRIOLLA.

GAZPACHO - 90,000m
SMOKED & GRILLED VEGGIES SOUP.
- SERVED COLD -

HALLOUMI & OLIVES - 140,000m
GRILLED HALLOUMI CHEESE, BLACK OLIVES,
TOMATOES, RED BELL PEPPER < FRESH BASIL.

EMPANADAS
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BEEF e 80,000"»
AUSTRALIAN BLACK ANGUS, HARD BOILED EGGS,
RED BELL PEPPERS, ONIONS & OLIVES.

HAM ¢ CHEESE - 75,000m
COOKED HAM, WITH HOMEMADE
RICOTTA & MOZZARELLA CHEESE.

0CTOPUS - 90,000u
JAPANESE OCTOPUS, BELL PEPPERS,
TOMATOES = RED ONIONS.

MORCILLA - 75,000m
HOUSE-MADE BLACK PUDDING WITH
CARAMELIZED ONIONS < PEPPERS..

CAPRESSE - 75,000
TOMATOES, FRESH BASIL
WITH MOZZARELLA CHEESE.

SPINACH < RICOTTA - 75,000m
WITH WALNUTS,
HARD-BOILED EGG = RED ONIONS.

SKEWERS

WAGYU BEEF - 135,000
RUSTRALIAN WAGYU MS9 BEEF & VEGGIES
WITH CHIMICHURRI SAUCE ON THE SIDE.

BUFFALO - 90,000
BUFFALO TENDERLOIN = VEGGIES
WITH CHIMICHURRI SAUCE ON THE SIDE.

LAMB - 120,000
AUSTRALIAN LAMB < VEGGIES
WITH CHIMICHURRI SAUCE ON THE SIDE.

CHARCUTERIE

ITALIAN COLD CUTS - 230,000m
A SELECTION OF ITALIAN COLD CUTS
SERVED WITH A MIX OF BREADS AND SAUCE.

CHEESE SELECTION - 240,000
A SELECTION OF CHEESES
SERVED WITH A MIX OF BREADS AND SAUCE.

CECINA DE LEON - 290,000wm
CURED IBERIAN ‘RUBIA GALLEGA' BEEF
SERVED WITH TOASTED SOURDOUGH.

SPANISH IBERICO BELLOTA - 550,000
SPANISH ‘IBERICO BELLOTA' COLD CUTS
SERVED WITH A MIX OF BREADS.

COLD CUTS & CHEESES - 280,000
MIXED COLD CUTS AND CHEESES
SERVED WITH A MIX OF BREADS.

SMOKED COLD MEATS - 290,000m
L0S FUEGOS COLD MEAT PLAITTER
- DUCK, LAMB , BUFFALO = BEEF -




SALADS

ROCKET = SUNDRIED TOMATOES
PINENUTS, PINK RADDISH,
PARMIGIANNO REGGIANO CHEES « BALSAMIC.

st 110,000v0 - 516 210,000um

BEETROOTS = GOAT CHEESE
SPINACH, CARAMELIZED WALNTUS,
LEMON = BALSAMIC DRESSING.

suart 100,000 - ic 190,000

KALE ¢ APPLE
PISTACHOS, RED ONIONS
GOAT CHEESE.

st 110,000 - 51 210,000

MIXED GREENS
MIXED LETTUCES, TOMATOES,
RED ONIONS < BLACK OLIVES

suatt 95,000 - sic 180,000

MELON = PARMA HAM
ROCKET, PISTACHO WITH
BALSAMIC VINAGRETTE.

smart 140,000 - 81 250,000

GRILLED CORN = FETA
TOMATOES, GREEN ZUCHINNI,
RED ONIONS, RED PEPPERS = BLACK OLIVES.

s 120,000 - sic 110,000

SIDES

SMALL ROCKET SALAD SERVED FOR FREE ON THE SIDE!

FRENCH FRIES - BABY POTATOES - 60,000
TRIPLE DEEP FRIED.

MASH POTATOES - 60,000
WOOD-FIRE BAKED POTATOES PUREE.

MOLLEJAS - 120,000m
GRILLED VEAL ‘SWEETBREADS' WITH LEMON.

GRILLED CHORIZO - 60,000w
SPANISH IBERICO PORK SAUSAGE.

SAUTEED MUSHROOMS - 45,000m
WITH PARSLEY, GARLIC AND WHITE WINE.

GRILLED VEGETABLES - 60,000
WITH CREAM CHEESE ON THE SIDE.

PUMPKIN = GOAT CHEESE - 95,000
GRILLED PUMPKIN, FRESH GOAT CHEESE « BALSAMIC.

CHIMICHURRI CORN ON THE COB - 40,000m
GRILLED WITH CHIMICURRI.

ASPARAGUS = BACON - 70,000m
BACON WRAPPED GREEN ASPARAGUS.

CREAMY SPINACH - 70,000w
BAKED WITH CREAM = SHALLOTS.

CARAMELIZED
GARLIC

B
CHIMICHURRI £ s
SAUCE B("
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SAUCES

FRESH CHIMICHURRI SAUCE SERVED FOR FREE ON THE SIDE!

BLACK GARLIC - 65,000m
1 MONTH FERMENTED LY SON ISLAND SINGLE HEAD GARLIC.

TRUFFLE & MUSHROOMS - 70,0004
CREAMY ITALIAN BLACK TRUFFLE.

GREEN PEPPERCORNS - 55,000m
FRESH GREEN PEPPERCORNS & CREAM.

MALBEC SWEET REDUCTION - 70,0004
ARGENTINE ‘MALBEC’ RED WINE SWEET REDUCTION.

CIDER & APPLE - 70,000m
FRESH APPLES AND ‘SLAV' VIETNAMESE CIDER REDUCTION.

BI.“E CHEESE = 50,000“0
CREAMY BLUE CHEESE SAUCE.

OLIVES TAPENADE - 60,000
OLIVES = CAPERS

SALSA ‘CRIOLLA" - 35,000
FRESH TOMATOES, BELL PEPPERS, RED ONIONS = HERBS.

WHOLE-GRAIN MUSTARD - 25,000m
MAILLE FRENCH MUSTARD

EXTRAS!

ADD SOME SPECIALS FLAVOURS TO YOUR STEAK!

CURED DUCK EGG YOLK ¢ BONE MARROW - 30,000
MARROW BUTTER SEARED STEAK TOPPED WITH CURED DUCK YOLK.

BLACK GARLIC - 60,000m
1 MONTH FERMENTED LY SON ISLAND SINGLE HEAD GARLIC.

BONE MARROW GLAZED STEAK - 140,000u
BONE MARROW SEARED STEAK.

COMPOUND
GRILL Sﬂ%ﬂ%ﬁg BUTTER

CHIMICHURRI BUTTER - 40,000w
COMPOUND BUTTER SEARED STEAK.

MARROW BONE BUTTER - 75,000m
COMPOUND BUTTER SEARED STEAK.

BLACK GARLIC BUTTER - 60,000
COMPOUND BUTTER SEARED STEAK.

TRUFFLE BUTTER - 60,000u
COMPOUND BUTTER SEARED STEAK.

GARLIC = PARSLEY BUTTER - 40,000
COMPOUND BUTTER SEARED STEAK.

B\ ROCKET
2 /—g'ﬁsms SALAD

HOW T0 COOK YOUR STEAK?
RARE
MEDIUM RARE
MEDIUM
MEDIUM WELL
WELL DONE?
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INSIDE SKIRT
BLACK ANGUS MS2 - ARGENTINIAN GRAIN FED

150c2 380,000 - 3006z 720,000um
WAGYU MS5 - AUSTRALIAN GRAIN FED @

1506z 390,000 - 300cz 740,000

FLAP
BLACK ANGUS MS2 - AUSTRALIAN GRASS FED
)

2006z 490,000 - 4006z 950,000m
WAGYU MST - GRAIN FED AUSTRALIAN
W

200a 720,000 - 4006 1,350,000m

FLANK
BLACK ANGUS MS2 - AUSTRALIAN GRASS FED .~
)

150c 320,000m - 300c: 620,000m

TRI TIP
BLACK ANGUS MS2 - ARGENTINIAN GRAIN FED

200c: 340,000 - 400cz 660,000v
WAGYU A4 MST - JAPANESE GRAIN FED o

200cz - 990,000

RUMP
WAGYU A4 MS5 - JAPANESE GRAIN FED o

1506 700,00010

OULDER .

~
CHUCK Rnaﬂ

PICANHA
BLACK ANGUS MS2 - RUSTRALIAN GRASS FED (=)

200cz 450,000um - 400¢x 850,000um
JAPANESE GRAIN FED WAGYU A4 MS6 o

2006 1,700,000,

RIBEYE
BLACK ANGUS MS4 - AUSTRALIAN GRASS FED 5=

25062 900,000 - 500cz 720,000
WAGYU MS5 - AUSTRALIAN GRAIN FED @

2506 1,150,000um - 5006z 2,200,000m
JAPANESE WAGYU RS MS6 O

2500 1,750,000

STRIPLOIN
BLACK ANGUS MS3 - AUSTRALIAN GRASS FED =

2502 100,000 - 5000 1,350,000m
WAGYU MS5 - AUSTRALIAN GRAIN FED @

2506 1,350,000um - 5006 2,200,000
WAGYU A5 MS6 - JAPANESE GRAIN FED O

2506 - 1,850,000v0

TENDERLOIN
BLACK ANGUS MS3 - AUSTRALIAN GRASS FED Cg\

15062 690,000um - 300:z 1,320,000 \°

o | |

SHORT RIBS
BLACK ANGUS MS2 - BONE IN AUSTRALIAN GRASS FED (=

300cx 650,000um —
WAGYU A4 MST - BONELESS JAPANESE GRAIN FED

4506 2,100,000

T-BONE
BLACK ANGUS MS3 - RUSTRALIAN GRASS FED @

400cz 950,000 - 600cz 1,450,000
WAGYU MS5 - AUSTRALIAN GRAIN FED =)

400% 1,600,000w - 600cz 2400,000m 7

PRIME RIB
BLACK ANGUS MS3 - AUSTRALIAN GRASS FED @
S /

1000z x 2,500,000
WAGYU MST - AUSTRALIAN GRAIN FED € )

10006t x 3,700,00000 -

TOMAHAWK
BLACK ANGUS MS3 - AUSTRALIAN GRASS FED

1000cz x 2,700,000
WAGYU MST - AUSTRALIAN GRAIN FED

1000cz x 3,500,00000

\\

AS A REAL ARGENTINE RESTAURANT LOS FUEGOS
IS DEEPLY ROOTED IN ARGENTINE FOOD CULTURE
BY THE CREATIVE USE OF FIRE AND RELATED COOKING TECHNIQUES.

PARRILLA ARGENTINA, WOOD FIRED OVENS, WOOD STOVES,
COOKING A LA PLANCHA, SPIT ROASTING, EARBECUING...
AND MANY OF GTHER ANTIQUE CULINARY METHODS

BASED ON WOOD FIRE.




LAME

SERVED WITH SIDE SALAD, SAUCE = BAKED GARLIC

RUMP
AUSTRALIAN GRASS FED LAMB.

200c: - 350,000

FRENCHED RIBS
AUSTRALIAN GRASS FED LAMS.

300z 600,000

SMOKED SHANK
AUSTRALIAN GRASS FED LAMB.

450cz - 690,000

PORK

SERVED WITH SIDE SALAD, SAUCE < BAKED GARLIC

PLUMA
SPANISH IBERICO PORK.

200c: - 550,000

DRY AGED PORK CHOP
[BERICO PORK 25 DAYS DRY AGED.

200¢: - 460,000v0

OTHERS

SERVED WITH SIDE SALAD, SAUCE = BAKED GARLIC

BUFFALO TENDERLOIN
INDIAN BUFFALO.

200cz - 220,000

SMOCKED DUCK BREAST
CIDER « APPLE REDUCTION GLAZED « SMOKED.

200cz - 390,000u

RIVER RAINBOW TROUT
AUSTRALIAN RIVER TROUT FISH.

300¢z - 450,000

BURGERS
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SMOKED CHEESE BURGER
175 AUSTRALIAN WAGYU MARBLING 9
PROVOLONE CHEESE = HOME-MADE BACON
ROCKET, SUN DRIED TOMATOES < PINK RADISH

300,000

CHIMICUHRRI = PARMA HAM
175 AUSTRALIAN WAGYU MARBLING 9
EMMENTAL CHEESE , CHIMICURRI < ITALIAN CURED HAM
ROCKET, SUN DRIED TOMATOES < PINK RADISH

320,000u

DRY AGED WAGYU
1-MONTH DRY AGED AUSTRALIAN WAGYU MARBLING 9
CECINA IBERICA, GRUYERE CHEESE,
ROCKET = BLACK GARLIC AIOLI

450,000m

BARROW BONE
1756k OF BONE MARROW = WAGYU MIX PATTIE,
PROVOLONE CHEESE, HOME-MADE BACON,
CARAMAMELIZED ONIONS, ROCKET = SUN-DRIED TOMATOES

350,0000

BUFFALO TENDERLOIN SANDWICH
200cx IMPORTED BUFFALO TENDERLOIN,
SERVED ON SOURDOUHG BREAD
WITH PROVOLONE, TOMATOES = ROCKET.

260,000u

VEGETERIAN BURGER
VEGAN BURGER, PROVOLONE CHESSE,
ROCKET, SUN-DRIED TOMATOES,
PINK RADISH = CHIMICURRI SAUCE

230,0004e

SPECIALS
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TENDERLOIN = CURED EGG YOLK
150a AUSTRALIAN BLACK ANGUS MS3
CURED DUCK EGG YOLK = MARROW BONE STRIPS BUTTER
LY SON ISLAND FERMENTED BLACK GARLIC < SIDE SALAD-

800,000m

MATAMBRE IBERICO A LA PIZZA
150cz SECRETO BERICO PORK
TOPPED WITH TOMATOES SAUCE, GRUYERE CHEESE,
PARMA HAM, SUN DRIED TOMATOES & OLIVES.

975,000

MATAMBRE - FLANK - A LA PIZZA
150 AUSTRALIAN BLACK ANGUS MS2,
TOPPED WITH TOMATOES SAUCE, GRUYERE CHEESE,
CECINA [BERICA, SUN DRIED TOMATOES <. OLIVES.

950,000m

T - BONE 2 WAYS
600cx AUSTRALIAN BLACK ANGUS MS4,
TARTARE FOR THE TENDERLOIN SIDE & GRILL FOR THE STRIP.
SERVED WITH 1-MONTH HOUSE FERMENTED BLACK GARLIC.

1,550,000

CORDERO A LA ESTACA
NEW ZEALAND - GRASS FED WHOLE LAMB
SLOW COOKED FOR 8HS IN PATAGONIAN STYLE FIRE PIT.
- PRE ORDER UNLESS 1 WEEK IN ADVANCE -

10006k x 990,000 = 15x¢ aperox.

IBERICO ROAST SUCKLING P16
SPANISH IBERICO ‘BELLOTA" FED WHOLE PIC
SLOW COOKED . LIGHTLY SMOKED FOR dus
- PRE ORDER UNLESS 1 WEEK IN ADVANCE -

1000¢z x 1,700,000 = 5xc aeerox.

LEG OF LAMB
BONE IN AUSTRALIAN GRASS FED LEG OF LAMB
SLOW COOKED = LIGHTLY SHOKED FOR 4ks
= PRE ORDER UNLESS 3 DAYS IN ADVANCE -

10006z x 1,400,000 = 3xc aeeron.

LAMB FRENCHED RIBS - WHOLE RACK -
AUSTRALIAN GRASS FED
SLOW COOKED: LIGHTLY SMOKED FOR 4
= PRE ORDER UNLESS 1 DAY IN ADVANCE -

100cz x 180,000um = 700ck nepox.




DESSERTS

CHURROS DULCE DE LECHE - GOOD FOR SHARING -
CHURROS IS A PASTRY TREAT THAT IS FRIED IN STRIPES,
CHURROS ARE REMINISCENT OF DOUGHNUTS, THOUGH THEY ARE MORE CRISPY.

100,000

VANILLA ICE CREAM ¢ CHURRO
A VANILLA ICE CREAM SCOOP WITH R CHURROS.

80,000u0

ICE CREAM
GELATTO ITALIAN - VANILLA OR CHOCOLATE.

60,000“0 PER SCOOP

ARGENTINE CREPPE
BANANA, WALNUTS ¢ DULCE DE LECHE

15,000m

FLAN
SERVED WITH DULCE DE LECHE « WALNUTS

60,000VND

MEMBRILLO & QUESO - 600D FOR SHARING -
THICK JELLY MADE OF THE PULP OF THE QUINCE FRUIT & COMTE CHEESE.

90,000VND

MEDJOOL DATES = GOAT CHEESE - 600D FOR SHARING -
STUFFED ORGANIC USA DATES, SOFT GOAT CHEESE & MALBEC REDUCTION.

140,000VND




