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Grilling the

Argentinian way
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CHORIzo criollo 
Tradit ional argentine starter .
Home   made sausage served with chimichurr i  sauce

matambrito de cerdo  
Argentine pork f lank steak/ pork bel ly or 'hunger k i l ler '  gr i l led
and served with lemon.

mollejas  
Sweatbreads gri l led and served with lemon

veggi option
Gri l led provoletta with sun-dried and green tomatoes



THE MAIN 
argentinean rib eye |.. . . . . . . . . . . . . . . . . .  22/23 november
Steak eye with Criol la sauce and smashed
potatoes.

green fire  | vegetarian option
Gri l led vegetables with herb vinaigrette

leg of lamb | .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  06/07 december
Al Asador lamb with demiglass sauce and roasted
sweet potatoes.

pork belly ribs| .. . . . . . . . . . . . . . . . . . . . . . . . . . . .  13/14 december

Gri l led pork r ibs and roasted potatoes.

Time Shedule
Apero: 18.00-19.00

Starters: 19.00
Main: 20.00

Dessert:  21 .00
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flan de dulce de leche | 

Homemade f lan with fresh cream
and dulce de leche.

rOAST PINEAPPLE| 

Roast pineapple with blueberr ies
and vaini l la ice.

Burnt oranges| 

Burnt oranges with herbs and
mascarpone cream.

dessert  | options



Kick Off the Evening
Enjoy delicious starter dishes and traditional
appetizers around cozy fires, paired with our

exquisite wines.
Rustic Dinner at the Wine Bar

Savor perfectly grilled meats and seasonal
sides at our rustic wine bar, celebrating the

heart of Argentine cuisine.
Sweet Finale

Finish the evening with delightful desserts
that will leave you with lasting memories.
Don’t miss this culinary journey filled with

flavor and warmth!

Prices

Meat: 65 euros per person

Veggi: 40 euros per person
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Contact@benoitclaude.lu

(352) 621 661 949

www.benoitclaude.com


