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ENTRADAS #ig

Selection of Argentinian-style starters f#EZE A3

Seasonal Daily Soup (v) 2 B &% 78
Provoleta (v) 158
Oven-baked provolone cheese, dry chimichurri
EEProvolone2  BMBEES

Burrata Verde (v) 158

Charred asparagus, snow peas, basil pesto
KBS BEER  TREREDFE

Lomo Steak Tartare 198
Capers, chives, mustard aioli, rosemary flatbread

Tt BEREERE  TREREREERER

I'RUTOS DEL MAR s
1T E MBS 38

Poached Shrimp Aguachile 168
Pickled onion, micro greens, citrus cucumber sauce

KEIR BEFE - XERE  HEENE

Marinated Hamachi Ceviche 168
Radish, jalapeno, citrus, coriander, aji amarillo

MAEEHA TES  EETHRM - HE - FX - AN
Pan-seared Scallops 168
Leche de tigre, herring roe, crispy bacon

REFA BRNOET BAFTR=EH

Yellowfin Tuna Tiradito 168
Blood orange, avocado, lime juice, romesco sauce

BREEAL RENANENARERET

ENSALADAS »#

Wholesome and fresh salads H&fh#E

Mixed Lettuce, Tomatoes & Red Onion (v) 98
Red wine vinaigrette

EMADFEDE BADEET

Kabocha and Kale Salad (v) 138
Roasted Japanese pumpkin, kale, Greek feta, walnuts
EARERPRYTEDE REES T REH

Grilled Calamari Salad 148

Mixed field greens, cucumber, tomato,
onion, garlic dressing

B ADE BAER - BN > B FERMT

Grilled Gem Salad 148
Garlic croutons, Caesar dressing

B E BEREENRIECT

Fresh seafood with Latin American flavours 4 %

~fﬁ\’ Or

TANGO

Argentinian Steakhouse

CARNES w5

21-day aged grass-fed beef from La Pampa province, Argentina.
Ethical and environmentally friendly high-quality beef. R BFRZEHERE, 21 XABBNERFHEELERRFE

STEAK CLASSICS

Entraina Gruesa 308 Cuadril 308

ZAGFRES NS B - FOARABRENFN

Virtuoso Platter (Serves 4) 1398
Rump, fillet, sirloin and ribeye (13609)

mAGEREFISHE © FBI - FHN - BLNRARFN

STEAK PAIRINGS 4#\#E

Chimichurri Prawns (2 pcs) MBEZEEH +58
Fried Egg (2 pcs) FIZ&E +28
Gaucho Butter 4 & +18

PLATO PRINCIPAL %

Argentinian main specialties FItRFE4E B3

Spinach Strozzapreti (v) 208
Wild forest mushrooms, baby spinach,
creamy braised pepper sauce

EXFBEY BEEARBCERER I BEHNE

Chef's Ravioli 198
Parmesan cream sauce, black truffle paste
WERELTEATNES RENEE

Churrasco Limén 258

Grilled pork churrasco, red grape mustard, lemon
BREREA RATEFRARER

Bife de Ancho 418

Tiras de Asado 438

Hanger (300g) Rump (3409) Ribeye (400g) Shortribs (5009)
A FHIMN 4B AR 4 Eing:
Entrafia Fina 308 Bife de Chorizo 348/408 Bife de Lomo 368
Skirt (300g) Sirloin (340g/400g) Filet (2809)
RIS AN A5 AR EiE7N
e TO SHARE 2A5%
Ojo de Bife con Hueso 998
Bone-in ribeye (800g) O SPECI
5 BAREN TANC o e ALITY
Bife de Costilla Con Lomo 1198
T-b 1000
T“‘(ﬁ)\( = Tira de Ancho 538
14 Spiral cut ribeye (500g), basted with fresh chimichurri
Gaucho Platter (Serves 2) 688 BREIIME S BEMRESE
Rump, fillet and skirt (700g)
Churrasco de Lomo 388

Spiral cut tenderloin tail (300g), basted in garlic and parsley
B4 REREBFER

Bife de Chorizo a la Picante 438
Butterfly sirloin (400g), marinated 48 hours in spiced garlic oil

A8/)NEEF oM SV W R /S 4 HE
Picanha 348

Flash grilled thinly sliced cap of rump (400g)
R E L 44

Roasted Rack of Lamb
Celeriac purée, roasted carrots, orange lamb jus

BX B RRREEHEERERFET

Grilled Spatchcock Chicken 258
Rosemary garlic, grilled lemon

RER BREBFRERE

Pan-roasted Atlantic Black Cod 258

Fennel crisp, lemon and aniseed infused parsley sauce
BAFFRER MEERIEERN\ATEE

EMPANADAS m1R % ths%

Traditional Argentinian pasties

EaMRERHERE DD E

“Espinaca(v) Spinach, leek and provolone 68
R AEF A S £ BAsE
“Carne” Argentinian beef, onion, olive, potato 68

FOMBREFRFERETREGH

“Pollo” Roasted Argentinian chicken, sweet basil, olives 68
8 2 A A B 22 B e

“Jamoén” Ham and trio of mixed cheeses 68
KERE =TS + ask

Tasting of Empanadas (4 pcs) 258
MRS At

ACHURAS ##

Argentinian barbecue delicacies IR ZEZEZR

Chorizo Sausage 118
Argentinian beef and pork sausage, chimichurri,
homemade escabeche

RAREFHAINHAERE BNRESEREREREY
Salchicha Parrillera 138

Pork sausage, padrén peppers, salsa

RBERG RREENRSTHE

Morcilla Portefios 88
Argentinian pork blood sausage, braised onions, salsa criolla
RARERONER RAREFEASDERBFR

Sausage Platter 198

Chorizo, salchicha parrillera, morcilla
REGHE BB ANTEERELER

Mollejas 148
Twice-cooked sweetbreads, grilled lemon, chimichurri onion

E#HN R BEEERAREFTETR

Tablita de Achuras 298
Chorizo, morcilla, salchicha, mollejas, provolone, escabeche

ERFER 18 BB MHER  FERSLIREX

SIDES &3

Thyme Skinny Fries BEEZE{ 78
Cajun Sweet Potato Fries FE&ZE#% 78
Spiced Roasted Broccoli Z&EE AR 78
Creamy Parmesan Spinach BEEZ +{iHEX 88
Butter Potato Purée JiiEEH 88
Humita Salteiia Steamed creamy corn parcel 88
o] AR B A e 3R K

Sautéed Oyster Mushrooms d@"é&ﬂﬁ 88

\=

7

(v) - Vegetarian

Prices in Hong Kong Dollars. Subject to 10% service charge.

Ei(© TangoHongKong



