BALVANERA

PARA PICAR | SNACKS

Aceitunas ¢ assorted olives, orange peel

Gildas ¢ guindilla pepper, anchovies, onions, manzanilla olives

Arancini de Coliflor ¢ cauliflower & rice croquettes, quince purée
Boquerones ¢ white anchovies, pan con tomate

Martin Fierro ¢ candied quince, bamboozle cheese

Empanadas de Carne ¢ handcut roast beef, hard boiled egg, onion, cumin

Empanadas de Humita ¢ sweet corn, roasted red pepper, provolone, aji amarillo

PLATITOS | SMALL PLATES

Remolachas Roti ¢ charred rotisserie beets, ricotta salata, pistachios, crispy garlic
Repollo Roti e rotisserie cabbage, brown butter emulsion, pan frito, chives
Provoleta ¢ grilled aged provolone, tomato confit, oregano, honey, pepitas
Harlow's Caesar ¢ the way Chef's daughter prefers

Setas Salteadas ¢ mushrooms, truffle sherry vinaigrette, soy, poached egg
Escabeche de Lengua ° beef tongue, pickled carrots, onion, boiled egg
Mollejas e crispy sweetbreads, celery root, green apple, broken almonds, lime

Pulpo de Playa ¢ octopus a la plancha, olivada, aji ahumado

PLATOS | MAIN PLATES
Milanesa ¢ crispy breaded chicken cutlet, avocado salad, herb aioli

Lubina a la Plancha ¢ seared striped bass, romesco, red endives
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EMBUTIDOS | SAUSAGES

Chorizo Criollo ¢ pork sausage, roasted red pepper
Morcilla ¢ blood sausage, roasted red pepper
Chorizo Especial ¢ dates, red pepper, provoleta

Matrimonio ¢ morcilla & chorizo, the happy couple
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CARNES | FROM THE GRILL

Steaks are served with fresh chimi, salsa criolla, and roasted garlic
Pampas Argentinas, certified Angus, pasture raised
Angosto* e grass fed, striploin

Ancho* ¢ grass fed ribeye

Domestic, regionally sourced premium beef
Entraifa* e skirt steak
Lomo* e tenderloin

Ancho* ¢ dry-aged ribeye
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GUARNICIONES | SIDES
Papas Fritas ¢ crispy house cut french fries
Zanahorias ¢ roasted carrots, honey-sherry vinaigrette

Puré de Papas ° super mashed potatoes
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Please inform your server of any allegies. *Starred items are served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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BEVERAGES

BALVANERA

SALUD!

Classic cocktails with a South American twist

APERITIVOS

Vermut e blanco or tinto vermouth, seltzer 12
Fernandito ¢ Fernet Branca, Coca-Cola 12
Cynar Julep ¢ Cynar, grapefruit, mint 12

Romera Spritz ¢ rosemary-infused Casa Mariol blanco, orange-basil syrup, Cava 12

COCKTAILS

Buenos Aires x Manhattan ¢ bourbon, Fernet Branca, a perfect blend of vermouths 14
Picante ¢ reposado tequila, cilantro, fresno chile 14
Clarito ¢ Apostoles gin, maté-infused dry vermouth 14
Pisco 75 ¢ pisco, house sours, Lillet, brut rosé 14
Negroni ¢ gin, bitter aperitivos, house vermouth blend 14

ZERO & LOW PROOF

You Do You ¢ Two Frays, kolsch style, 16 oz., <.05% 8
Mate Tereré ¢ lemon, ginger, mint 8
Poco Picante e lime, cilantro, fresno chiles, Pellegrino 10

CERVEZAS | BEERS
We're proud to showcase a range of freshly-brewed, small batch beers from Two Frays
Brewery, a family-owned, neighborhood brewery & taproom in Garfield, Pittsburgh.

LG2P ¢ hazy IPA draft, Two Frays 8
Always Sunny With a Beer ¢ session IPA draft, Two Frays 8
Cherry Picked ¢ sour draft, Two Frays 8
Together Better e kolsch draft, Two Frays 8
Mike Drop e session IPA, 16 oz can, Two Frays 10
Gemutlich ¢ marzen lager, 16 oz can, Two Frays 10

VINOS

ESPUMANTES | SPARKLING

Cava ‘Cava Ya' Cuvee 2021 ¢ Penedes, Spain
Brut Rose, Almacita ¢ Valle de Uco

Champagne, A. Margaine ler Cru ¢ Champagne, France

BLANCOS | WHITE

Sauvignon Blanc, Lapostolle 2021 ¢ Valle de Colchagua, Chile
Torrontes, Riccitelli The Apple 2022 ¢ Valle de Uco
Chardonnay, Los Vascos 2020 ¢ Valle de Colchagua
Albarifio Bodega Garzon 2022 ¢ Garzon, Uruguay

Skin Contact Sauvignon Blanc, Kung Fu 2022 ¢ Valle de Uco
Chardonnay, Catena Alta ¢ Valle de Uco

ROSADOS | ROSE
Grenache Rose, Pelaquie Tavel 2022 ¢ Rhone Valley, France
Pinot Noir, Joseph Jewell 2022 ¢ Russian Valley, CA

TINTOS | RED

Bonarda, La Posta 2020 ¢ Mendoza

Criolla, Rocamadre 2022 ¢ Paraje Altamira, Valle de Uco
Pinot Noir, Bodega Malma 2022 ¢ Patagonia

Malbec, Alto Alto Las Hormigas 2020 e Valle de Uco
Tannat, Amauta Absoluto 2021 ¢ Salta

Cab Sauvignon, Lagarde 2022 ¢ | ujan de Cuyo, Mendoza
Malbec Blend, Amancaya 2022 ¢ Lujan de Cuyo, Mendoza
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Cabernet Sauvignon, Arrowood Knight's Valley ¢ Sonoma County, CA 25 120

NON-ALCOHOLIC

Coke | Diet Coke | Sprite

Aqua Panna Still ¢ 500ml 6 (lower still)
Pellegrino sparkling ¢ 750ml

Please inform your server of any allegies. *Starred items are served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



