BALVANERA

APERITIVOS

GILDAS e basque pepper, anchovies, onions, manzanilla olives
BOQUERONES e white anchovies, pan con tomate
CROQUETAS DE BACALAOQO e cod potatoes, fritters, saffron aioli
ARANCINI e caulifower and rice croquettes, quince purée

QUESQOS ¢ Manchego, Cabrales, Comte, Brie

PARA COMPARTIR

EMPANADAS CASERAS
HUMITA e sweet corn, roasted red pepper, provolone, aji amarillo
CARNE e handcut roast beef, hard boiled egg, onion, cumin

PROVOLETA e grilled provolone, tomato confit, oregano, honey, pepitas
REMOLACHAS e burnt beets, ricotta salata, pistachios, garlic chips
RADICCHIO e orange, anchovies, sherry vinaigrette, garlic

SETAS e mushrooms, truffle sherry vinaigrette, soy, poached egg
BURRATA e delicatta squash, toasted pistachios, fresh herbs
TARTARE e beef, pinenuts, dijon mustard, parmesan

PULPO DE PLAYA e octopus a la plancha, olivada, aji ahumado
YELLOWTAIL CRUDO e gjo blanco, kumqguat kosho, cherries
JAMON IBERICO ¢ 36 months aged
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P&. FEAST .Ns

DINE LIKE A GAUCHO!

Available Tuesday - Thursday
50 per guest (2 pp min)

Empanadas Provoleta Tabla de Carnes Sides

PLATOS
MILANESA DE POLLO e crispy breaded chicken, endives, spicy mustard
LUBINA A LA PLANCHA e striped bass romesco, burnt scalions

EMBUTIDOS

CHORIZO CRIOLLO e pork sausage

MORCILLA e blood sausage

RUEDA DE CORDERO e lamb sausage, pear chutney, herb salad

CARNES

Steaks are served with fresh chimi, salsa criolla, roasted pepper, and watercress

Pampas Argentinas, certified Angus, pasture raised
ANGOSTO* e strip loin, 140z
ANCHO* e ribeye, 160z

Domestic, USDA Prime
ENTRANA* o skirt steak, 100z / 160z
DRY AGED BONE IN RIB EYE* ® 42' days, 25 oz

SIDES

PAPAS FRITAS e french fries

ENSALADA VERDE e little gems, fresh herbs, horseradish dressing
ZANAHORIAS e roasted carrots, honey sherry vinaigrette
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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.

Fernando Navas

Chef de Cuisine Osvaldo Zahuantitla

Chef/Owner

balvanerarestaurants
fernavascocinero

DINNER



Fernando Navas
Nicolds Martianhes

Chef/Owner
Sommelier

balvanerarestaurants
fernavascocinero

BEVERAGES

BALVANERA

VERMUT LA FUERZA
P‘ER‘ T , Vos blanco or rojo, with seltzer & olives
« SALUD! .

SANGRIA DE LA CASA
the best! Bonarda + love

SAUCO SPRITZ
elderflower liqueur, thyme, sparkling

14 (pp) 49 (pitcher)

CERVEZAS

QUILMES e lager, Argentina
EINSTOK e white ale, Iceland
EINSTOK e toasted porter, Iceland

BEBIDAS SIN ALCOHOL
COKE | DIET COKE | SPRITE
SARATOGA MINERAL ¢ 820m
SARATOGA SPARKLING * 820ml

VINOS

ESPUMANTES

Almacita Brut ¢ Valle de Uco

BLANCOS

Prismna Sauvignon Blanc 2021 e Casablanca Chile

Clara Benegas Chardonnay 2018 e Lujan de Cuyo
Colomé Torrontes 2021 ¢ Valles Calchaquies, Salta

Mendel Semillon 2021 ¢ Paraje Altamira, Mendoza

ROSADOS
La Bernarde 2019 e Provence, France

Rocamadre Rose 2022 ¢ Paraje Altamira

TINTOS

Manos Negras Pinot Noir 2021 ¢ Neuquén, Patagonia
Achaval Ferrer Cabernet Sauvignon 2019 e Lujan de Cuyo
Lagarde Cabernet Franc 2020 e Lujan de Cuyo

Flecha de los Andes Gran Malbec 2017 e Valle de Uco
This Is Not Another Lovely Malbec 2021 ¢ Valle de Uco
San Pedro de Yacochuya 2019 e Valle Calchaquies

ICONICOS

Catena Alta Cabernet Sauvignon 2017 ¢ Agrelo
Yacochuya Malbec 2014 e Valles Calchaquies
Lindaflor La Violeta 2012 e Vista Flores, Valle de Uco
Cheval Des Andes 2018 e Vista Flores, Valle de Uco
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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.



