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at Parrilla Natural
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VIP AREA for groups



BASIC € 5(

PREMIUM € 42

EXCLUSIVE € 50

Quality & Style with a South American Touch Qualidade e estilo com um toque Sul Americano

Discover our contemporary restaurant set in the heart of
the Golden triangle. Where you will enjoy a contagious
South American experience, sample our wonderful grass
fed and finished Beef. and relax with one of our signature ntad, bada ¢
cocktails. Savour our unique flavours, created with the use  0pc0es MSMUIEIS & OrGANICAs SEboEIe o5 Sa00res Unicos
of our custom built Uruguayan grill, better known as the  cracios com 0 Lso de (10553 ChuEsaUelra Uuguaia




GAUCHO MENU € 60
CHICO MENL

FRIENDS
SHARING TABLE €65




COUVERT
STARTERS ENTRADAS
TO SHARE - PARA PARTILHAR

DRESSING
EMPANADAS DE QUEIO, CEBOLA E ERVAS, SERVIDAS COM SALADA & VINAGRETE DE MEL

CROQUETES CASEIROS DE FRANGO, COM MAIONESE PICANTE D LIMAO

CEBOLAC ToasTAs

MAIN COURSE PRATO PRINCIPAL
'YOUR CHOICE OF - A SUA ESCOLHA|

RIB EVE STEAK 2206
CHICKEN BREAST SERVED WITH HERB INFUSED BUTTER
PEITO DE FRANGO SERVIDO COM MANTEIGA DE ERVAS

SALMON FILLET WITH SAUTEED VEGETABLE GARNISH
FILETE DE SALMAO COM VEGETAIS SALTEADOS

RISOTTO, T & HONNEY DRIZZLE
RSOTI0 B GUES0 DE CARBRA FINALIZADO CENOURAS MANTEICA CARAMELIZAD & RUCULA & MEL

SAUCES MOLHOS
CHIMICHURRI, MUSHROOM & BEARNAISE | CHIMICHURRI, COGUMELOS & BEARNAISE

SIDES ACOMPANHAMENTOS
TO SHARE | PARA PARTILHAR

TEADOS. SALADA DE TOMATE & CEBOLA

DESSERT SOBREMESA

'YOUR CHOICE OF - A SUA ESCOLHA

APPLE CRUMBLE WITH VANILLA ICE CREAM (V)
CRUMBLE DE MAGA COM GELADO DE BAUNILHA

‘GELADO DE BAUNILHA. SERVIDO COM MORANGOS E CALDA DE CHOCOLATE QUENTE

‘COFFEE & PETIT FOURS - CAFE & PETIT FOURS



COUVERT
STARTERS ENTRADAS
TO SHARE - PARA PARTILHAR
(CRISPY TEMPURA PRAWNS, SERVED WITH SWEET CHILLI SAUCE
TEMPURA DE CAMARAO SERVIDO COM MOLHO AGRIDOCE
CHEESE OR BEEF EMPANADAS, SERVED WITH SALAD
EMPANADA DE QUEIO OU CARNE, SERVIDO COM SALADA

‘CAPRESE SALAD (V)
SALADA CAPRESE

MAIN COURSE PRATO PRINCIPAL
T R

SHARE - PARA PARTILHAI

MIXED GRILL
SIRLOIN 300G, RIB-EVE 220G, FILLET STEAK 200G, MIXED SAUSAGE & CHICKEN BREAST

BRASEIRO
VAZIA 300G, ACEM 220G, BIFE DO LOMBO 200G, SALSICHAS & PEITO DE FRANGO

‘GNOCCHI CREMOSO DE COGUMELOS £ TRUFAS, FINALIZADO COM MICRO ERVAS E PARMESAO

SAUCES MOLHOS
PEPPERCORN. CHIMICHURRI & BEARNAISE
MOLHO PIMENTA. CHIMICHURRI & BEARNAISE

SIDES ACOMPANHAMENTOS
TO SHARE | PARA PARTILHAR

o ERVILHAS

DESSERT SOBREMESA
'YOUR CHOICE OF - A SUA ESCOLHA

ETON MESS, RED FRUITS, CREAM & MERINGUE (V)
ETON MESS DE FRUTOS SILVESTRES, CHANTILLY & SUSPIROS

DULCE DE LECHE CHEESECAKE, SERVED WITH DARK CHOCOLATE ICE CREAM (V)
CHEESECAKE DE DOCE DE LEITE, SERVIDO COM GELADO DE CHOCOLATE NEGRO

VANILLA ICE CREAM.
ELADO DE BAUNILF: ALDA

‘COFFEE & PETIT FOURS - CAFE £ PETIT FOURS



COUVERT

STARTERS ENTRADAS

TO SHARE - PARA PARTILHAR

OREGANO, & PESTC
'QUEIO PROVOLONE DERRETIDO, OREGAOS, TOMATE CHERRY & PESTO.

CRISPY FRIED CALAMARI WITH TARTARE SAUCE
ARGS DE CALAMARES FRITOS, COM MOLHO TARTARO

TEMPURA PRAWNS, SERVED WITH SWEET CHILLI SAUCE
TEMPURA DE CAMARAO, SERVIDO COM MOLHO AGRIDOCE

BEEF EMPANADAS, SERVED WITH SALAD
EMPANADAS DE CARNE SERVIDAS COM SALADA
MAIN COURSE PRATO PRINCIPAL
'YOUR CHOICE OF - A SUA ESCOLHA

1LET STEAK 2006
BIFE DE LOMBO 200G

RIB EYE STEAK 220G
ACEM 220G
CHICKEN BREAST
PEITO DE FRANGO

SALMON
SALMAC

OE. TRUFAS, PARMESAO

ES

SAUCES MOLHOS
CHIMICHURRI, MUSHROOM & BEARNAISE | CHIMICHURRI, COGUMELOS & BEARNAISE

SIDES ACOMPANHAMENTOS

TO SHARE | PARA PARTILHAR

BATATAS FRITAS, 5 TEADOS COM AL

DESSERT SOBREMESA
'YOUR CHOICE OF - A SUA ESCOLHA

MESS, RED FRUITS, CREAM & MERINGUE (V)
ETON MESS DE FRUTOS SIVESTRES. CHANTILLY & SUSPIROS

BROWNIE, SERVED WITH
BROWNIE ERVIDO C BAUNILHA DE

CHEESECAKE DE DOCE DE LEITE, SERVIDO COM GELADO DE CHOCOLATE NEGRO

‘COFFEE & PETIT FOURS | CAFE & PETIT FOURS.



Minimum of 12 persons Minimo de 12 pessoas

If number increases or decreases the Final price will be adjusted accordingly.
Please always confirm the Final number of guests in advance with the
reservations team.

Caso acrescentar ou reduzir o nimero de pessoas, o prego final sera reajustado
em conformidade. Por favor informar a nossa equipa de reservas o nimero final
de pessoas com antecedéncia.

250€ Deposit is required to confirm your booking (at least 1 week before the
event)

250€ de Depésito sera pedido para confirmar a sua reserva
(Transferéncia até 1 semana antes do evento)

10% Gratuity charge to be agreed before confirmation
10% de gratificagdo sera concordada antes de efectuar a reserva

All prices include VAT at Legal rate
Precos incluem o IVA a taxa legal em vigor
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