)

O'FARRELL

STARTERS

BERENJENA ORGANICA ASADA
TAHINE, QUESO DE CABRA & TOMATES CHERRY CONFITADOS
WOOD-OVEN ORGANIC EGGPLANT
TAHINE, GOAT CHEESE & ROASTED CHERRY TOMATOES
$820

BURRATA ARTESANAL
TOMATES GRILLADOS, RUCULA & PESTO ALBAHACA
LOCAL ARTISAN BURRATA
ORGANIC TOMATOES, ARUGULA & BASIL PESTO
$840

PIZZA CROCANTE, CORAZONES DE ALCAUCIL, ACEITUNAS NEGRAS
TOMATES CHERRY, ALBAHACA & HOJAS DE RUCULA
THIN CRUST PIZZA, ARTICHOKE HEARTS, BLACK OLIVES
CHERRY TOMATOES, BASIL & ARUGULA LEAVES
$840

SOPA DEL DIA
SOUP OF THE DAY
$720

KIDS MENU

TAGLIOLINI CON MANTECA Y QUESO, SALSA DE TOMATE O SALSA ROSA
HOME MADE PASTA WITH BUTTER & PARMESAN OR WITH TOMATO SAUCE
$580

CHURRASQUITO ANGUS CON PURE DE PAPAS Y TOMATES CHERRY
ENTRECOT WITH MASHED POTATOES AND CHERRY TOMATOES
$760

MILANESA DEL DIA CON PAPAS FRITAS
“MILANESA” OF THE DAY WITH FRENCH FRIES
$660
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STARTERS

LAMINAS DE PULPO DE GALICIA, OLIVA EXTRA VIRGEN
EMULSION DE PAPA & PIMENTON AHUMADO
SPANISH OCTOPUS CARPACCIO, EXTRA VIRGIN OLIVE OIL
POTATO EMULSION & SMOKED PAPRIKA
$1200

POISSON CRU DE ATUN ROJO CON LECHE DE COCO
CRUDITE DE VEGETALES
RED TUNA POISSON CRU WITH COCONUT MILK
RAW VEGETABLES
$950

LANGOSTINOS CON MOLLEJAS A LA PARRILLA
GUACAMOLE & SWEET CHILI
JUMBO SHRIMP WITH GRILLED SWEETBREADS
GUACAMOLE & SWEET CHILI SAUCE
$1200

CARPACCIO DE ANGUS
SALSA DE ALCAPARRAS Y MOSTAZA DIJON
GRANA PADANO & HOJAS DE RUCULA
ANGUSs CARPACCIO
CAPER-DIJON MUSTARD SAUCE
GRANA PADANO & ARUGULA
$960

JAMON IBERICO, HIGOS FRESCOS, HOJAS DE RUCULA
DRESSING DE GORGONZOLA Y MIEL ORGANICA DE AIGUA
SPANISH CURED HAM, FRESH FIGS, ARUGULA
GORGONZOLA DRESSING & LOCAL ORGANIC HONEY
$1100

EMPANADAS AL ESTILO MENDOCINO DE LOMO CORTADO A CUCHILLO
TOMATICAN CON MERKEL
MENDOZA STYLE KNIFE CUT SIRLOIN EMPANADAS
TOMATICAN WITH MERKEL
$800
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MAIN COURSES

TAGLIOLINI DE YEMAS DE CAMPO Y SEMOLINO
CREMA DE HONGOS PORCINI, ACEITE DE TRUFA NEGRA
AVELLANAS TOSTADAS & GRANA PADANO
FREE RANGE EGG AND SEMOLINA TAGLIOLINI
PORCINI MUSHROOM CREAM SAUCE, BLACK TRUFFLE OIL
TOASTED HAZELNUTS & GRATED GRANA PADANO
$1300

RAVIOLINI DE LANGOSTINOS & RICOTTA FRESCA
CREMA DE ENELDO, LIMA, LEMONGRASS & JENGIBRE
SHRIMP & FRESH RICOTTA RAVIOLINI
DILL-LIME-LEMONGRASS-GINGER CREAM SAUCE
$1280

RAVIOLES DE ALCAUCIL Y MASCARPONE
OLIVA EXTRA VIRGEN, GRANA PADANO Y PISTACHOS
ARTICHOKE AND MASCARPONE RAVIOLI
EXTRA VIRGIN OLIVE OIL AND PISTACHOS
$1280

GNOCCHI DE PAPA SELLADOS AL HIERRO, VEGETALES SALTEADOS
HONGOS PORTOBELLO & ESPUMA DE GORGONZOLA
IRON SEARED POTATO GNOCCHI WITH SAUTEED VEGETABLES
PORTOBELLO MUSHROOMS & GORGONZOLA FOAM
$980

PAELLA DE ARROZ BOMBA CON FRUTOS DE MAR
ROMESCO Y BROTES
SEAFOOD SPANISH STYLE PAELLA
WITH ROMESCO AND SPROUTS
$1400

COUVERT: $300
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KITCHEN

MAIN COURSES

PESCA DEL DiA A LA PLANCHA, SALMORIGLIO CON AVELLANAS
PURE DE PAPAS & VEGETALES DE ESTACION
CAST IRON CATCH OF THE DAY, SALMORIGLIO WITH HAZLENUTS
MASHED POTATOES AND SEASON VEGETABLES
$1200

ENTRECOT WAGYU A LA PARRILLA
TOMATES ASADOS & HONGOS PORTOBELLO
PAPAS FRITAS CON ZEST DE LIMON Y HIERBAS
WOOD-GRILLED WAGYU ENTRECOT
ROASTED TOMATOES & PORTOBELLO MUSHROOMS
LIME ZEST-HERB FRENCH FRIES
$1400

RACK DE CORDERO A LAS BRASAS CON GREMOLATA DE MENTA
PURE DE ZANAHORIAS CON CURCUMA Y COMINO
WOOD-GRILLED RACK OF LAMB WITH MINT GREMOLATA
TURMERIC-CUMIN CARROT PUREE
$1400

MENU DEGUSTACION DE 5 PASOS
5 STEP TASTING MENU
$3900

MENU DEGUSTACION MARIDADO CON VINOS
TASTING MENU PAIRED WITH WINES
$5600

EL MENU ESTA DISPONIBLE PARA TAKE-AWAY
OUR MENU IS AVAILABLE FOR TAKE-AWAY

REALIZAMOS CATERINGS PERSONALIZADOS
WE OFFER A PERSONALIZED CATERING SERVICE

TENEMOS “GIFTS” DISPONIBLES PARA HACER UN LINDO REGALO
WE HAVE GIFT CERTIFICATES AVAILABLE



)

O'FARRELL

DESSERTS

QUESO DE AUTOR DEL DIA
CONFITURA DE POMELO ROSADO Y PISTACHOS TOSTADOS
ARTISAN CHEESE OF THE DAY
PINK GRAPEFRUIT CONFIT AND TOASTED PISTACHIOS
$550

FONDUE DE CHOCOLATE BELGA
BANANAS - FRUTILLAS
POMELOS CONFIT - BISCOTTI DE ALMENDRA
BELGIUM CHOCOLATE FONDUE
BANANAS - STRAWBERRIES - CONFIT GRAPEFRUIT -
ALMOND BISCOTTI
$900

STRUDEL DE MANZANAS VERDES Y 5 ESPECIAS
HELADO DE YOGURT & AMBURANA
FIVE SPICE GREEN APPLE STRUDEL
YOGHURT-AMBURANA ICE CREAM
$750

PAVLOVA DE FRUTOS ROJOS
CREMA MONTADA
PAVLOVA WITH BERRIES
AND WHIPPED CREAM
$600

MILHOJAS DE BANANA, DULCE DE LECHE
FRUTILLAS Y CREMA AL CARDAMOMO
BANANA, DULCE DE LECHE, STRAWBERRY
AND CARDAMOM WHIPPED CREAM MILLEFEUILLE
$700

TORTA HUMEDA DE CHOCOLATE BELGA
SORBET DE MARACUYA Y ALMENDRAS CARAMELIZADAS
BELGIUM FLOWERLESS CHOCOLATE CAKE
PASSION FRUIT SORBET AND CARAMELIZED ALMONDS
$780

CRUMBLE DE FRUTOS ROJOS, MENTA Y JENGIBRE
HELADO DE CREMA
BERRY, MINT & GINGER CRUMBLE
SWEET CREAM ICE CREAM
$550

DEGUSTACION DE HELADOS Y SORBETS
ICE CREAM & SORBET SAMPLER
$580



