


Welcome!



Grilled Tender Artichoke

Burgos Black Pudding 

White Wine

Spinach Empanada

Angus Argentine Entrecôte Steak Tartare 

Mini Steak Burger from Avila 

 
Rosé Wine

Champagne Sweetbreads

Argentine Hereford Fillet Steak Accompanied by Sauce
Malbec Red Wine 

Dulce de Leche Coulant 

Red Wine

119€
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[ART OF FIRE]

M
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ALLERGEN INFORMATION
If you have any intolerance, you can consult our allergen information with our staff.. 

BREAD AND BUTTER 2.60€. ALL PRICES HAVE VAT INCLUDED. 
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Grilled Artichokes

23€

Roasted Lemon Veal Sweetbreads
23€ 

Grilled Provoleta Cheese

19€

 Tango Provoleta

23€

Creole Sausage

8,50€

Barbecue Black Pudding

8,50€

Charcoal-Grilled Blood Sausage

19€

Salmon Tataki 

24€

Prawns And Vegetables in Tempura

26€



MENU
S

T
A

RT
ER

S
M

ENU
S

T
A

RT
ER

S

Prawns Pil-Pil 
21€

Home Made Argentinian Meat Pasty

7,90€

 BBQ Moroccan Merguez Sausage

16€

Beef Carpaccio

23€

Soup of the Day 

14€



Tango Salad

18,50€

Caesar Salad

18,50€ 

Warm Goat Cheese

21€

 Calabria Salad

19€
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MENU

Our meats are served with French fries or baked potatoes

Beef Special Tomahawk

Old Cow Steak “Chuleton”

T-Bone Supreme Beef

 Argentinian Ribe Eye 300 grs

31€

Argentinian Ribe Eye 500 grs

56€

Argentinan Entrecot 300 grs

31€

Argentinian Fillet Steak 300 grs

39€

Argentinian Angus Fillet Steak 300 grs

46€

Barbecue Lamb Chops

35€
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96€ / Kg

92€ / Kg 

96€ / Kg
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Barbecue Beef Spareribs

27€

Skirt Steak

27€

½ Grilled Chicken

26€

Boneless Chicken Stuffed with Plums

29€ 

Boneless Lemon Chicken

29€

 BBQ Pork Spareribs

26€

Argentinian Flank Steak

26,50€

32€ price per person, minimum 2 people

43€ price per person

BBQ Set Menu - Authentic Argentinian Barbecue

Argentinian Fellet Steak Chateaubriand

M
ENU

FR
O

M
 T

HE
 G

R
IL

L



Argentinian Entrecot Steak Tartar

29€

Salmon Tartar

23€ 

Pan-Fried Breaded Veal

21€

 Tango Special Hamburger

21€

Paris Hamburger

21€

Wild Salmon with Thai Vegetables

27€

Pad Thai Noodles with Chicken or Prawns
24€

 Taglattieli with Prawns

23€

Spaghetti Bolognese

22€
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Green Peppers “Pimientos De Padron”

13€

Mashed Potatoes

12€ 

Grilled Vegetables

11,50€

 Sauteed Onions

9,80€

Sauteed Mushrooms with Brandy

12€

Gratinated Potatoes with Cream & Parmesan

12€

Creamed Spinach

12€

Trio

23€

Sauces

5,90€
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Crepes with Caramel
dulce de leche

12€

12€

 Chocolate Volcano or Caramel
dulce de leche

12€

Lemon Sorbet with Vodka

12€

Chocolate Brownie & Caramel Ice Cream

12€

 Ice Creams 

12€

Dessert Wines

9,50€
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Wine Cellar

Master Pairings
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Moët Chandon Brut Imperial

120€

Moët Chandon Rose Imperial

148€

 Chandon Garden Spritz 

56€

Moët Chandon Brut 200ml

38€
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Cava Castell del Real Tesoro Brut

29€ 

Cava Conde de Haro Brut

38€

 Cava Conde de Haro Brut Rose

42€

Glass of Cava

7,50€
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ARGENTINE WINES

Casa Gli Amici, Malbec 

28€

Cavas Don Nicasio, Malbec

41€

Bressia 

64€

Monteagrelo, Malbec

37€

Piatelli Gran Reserva, Malbec

68€

Bandini, Malbec

138€
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D.O. TORO

El Pícaro Tinta de Toro

29€

El Recio Crianza de Toro

46€ 

D. O. RIOJA

 Hacienda Lopez de Haro San Vicente de La Sonsierra

29€
 

Marqués de Riscal Reserva

42€

 El Pacto

48€
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D.O. RIBERA DEL DUERO

Clea Crianza

28€

 Finca Resalso De Emilio Moro

35€
 

Protos Crianza

32€

 Emilio Moro Crianza

49€

Hacienda Monasterio Crianza

79€
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Marqués de Riscal

28€

Chivite las Fincas

32€ 

Whispering Angel

58€
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Acantus Sauvignon Blanc

28€

Bardos D.O. Rueda

31€ 

Sonetti Pinot Grigio (Italia)

36€

 Laudum Chardonnay

39€

Pazo De San Mauro Albariño D.O. Rias Baixas

39€

 Kpilota Txakoli. Karlos Arguiñano

29€

K5 Txakoli. Karlos Arguiñano

42€

Semisweet Libalis

27€
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