
How to Eat at The Knife  sides

off the grill
beef

Bottom Sirloin
Hanging Tender
Outside Skirt

Top Sirloin (PICAÑA)
Rump Roast

Beef Short Ribs

pork
homemade chorizo

blue cheese chorizo
pork ribs
pork loin

Grilled Sausage
Pork Pamplonas

chicken
Grilled Chicken

Stuffed Chicken Breast

other
Catch of the Day

Grilled Sweetbreads 
Grilled vegetables

Provoleta 
(barbecued argentinian cheese)

 

HOT FOOD BAR
RICE WITH BEANS

CHILI
+MORE

hot sides  
(order at table)

French Fries
Sweet Potato Fries
Mashed Potatoes

White Rice
Empanadas

cold sides
Ceviche

Antipasti
Pickled Beans

Garlic Roasted Bell Peppers
Chicken Stuffed Rolls

Sun Dried Tomatoes Caprese Spread
Pickled Eggplant

Build your own salad
+ more

Order your drinks from the waiter
Order from our delicious selection of wines, beers, 

cocktails or soft drinks.

Order Hot Sides
choose from our delicious selection of hot sides and 

order from your waitor.

Choose your meat and order
we will cut your meat at the table or if it is dinner or 

the weekend you can come up to the grill AND SELECT 

ONE OF OUR DELICIOUS MEATS 

4select your cold sides 
while you wait for your meat to cook visit our buffet 

of fresh cold sides and bring it back to your table

.

Pick up your meat from the grill
pick up your meat from the grill so it is fresh and hot. 

your sides will be waiting! (only weekend and dinner)

 Pair with a great wine
don’t know what to order? ask our staff and we will 

give you a great suggestion. or view our suggested 

pairing on the other side of this menu.



wine list

recommended pairings

after dinner
desserts

all home made including gelato
BALCARCe DESSERT

Delicious sponge cake with a creamy filling, peaches, dulce de 
leche & merengue.

GELATO
Choose from wide variety of classic gelato flavors.

RICE PUDDING {ARROZ CON LECHE}

QUESO & DULCE 
Sweet potato/quince paste, fruit and cheese spread.

DULCE DE LECHE/Apple CRÊPE
Crispy crepes filled with your choice of warm dulce de leche or 

apple and topped with powdered sugar.

STRAWBERRY CHEESECAKE
Strawberry cheesecake topped with powdered sugar.

PROFITEROLE WITH GELATO
Cream puff ball filled with gelato topped with chocolate syrup.

fruit cocktail
delicious variety of fruits 

TIRAMISÚ
Deliciously layered with cocoa, mascarpone cheese and sugar.

DULCE DE LECHE ROLL WITH GELATO
Sponge cake rolled around creamy dulce de leche topped with 

gelato.

CHOCOLATE MOUSSE
Light and creamy chocolate mousse.

CHOCOLATE VOLCANO
FRESHLY BAKED CHOCOLATE SPONGE CAKE FILLED WITH CHOCOLATE SYRUP 

AND ICECREAM

FLAN
Creamy and fluffy flan topped with whipped cream and dulce de 

leche

drinks
Espresso $4

Latte $4
Cappucinno $4

fresh squeezed orange juice $5

reds
CABERNET SAUVIGNON

“Lost Vineyards” cabernet sauvignon $20
“viÑAS LAS PERDICES” CABERNET SAUVIGNON RESERVA 2011 $40

“BRAMARE” CABERNET SAUVIGNON MARCHIORI 2011 $170

MALBEC
“Laderas del valle” $20

“TIERRA DE GAUCHO” MALBEC 2013 $30
“ALTOS LAS HORMIGAS” MALBEC CLASICO 2013 $35

“CABOS” MALBEC FELINO 2013 $45
“FAMILIA MAYOL” CUATRO PRIMOS (MALBEC BLEND) 2013 $45

“CATENA” MALBEC LA CONSULTA 2011 $55
“FAMILIA MAYOL” FINCA PIRCAS (100% OLD VINE MALBEC) 2011 $60

“FAMILIA MAYOL” FINCA MONTUIRI (100% OLD VINE MALBEC) 2011 $80
“CATENA ALTA” MALBEC 2011 $120

OTHER REDS
HOUSE WINE $17

“SANTA JULIA” TEMPRANILLO ORGANICA 2014 $25
“SANTO CRISTO” GANARCHA 2011 $27

“LAR DE PAULA RIOJA” TEMPRANILLO 2010 $30
“VENTISQUERO” PINOT NOIR RESERVAS 2013 $30

“CUVEE PRESTIGE, CHATEUA LES ARROMANS” 2012 $35
“LA MANCHA” EA! (100% OLD VINES TEMPRANILLO) 2012 $45

“CABOS” MERLOT FELINO 2013 $45
“ALMA NEGRA” RED BLEND 2012 $47

“LA PORTA DI VERTINE (TUSCANA)” CHIANTI CLASSICO 09/10 $60
“LA PORTA DI VERTINE (SUSSI CHIUSI)” TOSCANA IGT ROSSO 2008 $105

“FLIGHTING BULLS” TINTO DE TORO $140

white
“LOST VINEYARDS” CHARDONNAY $14

“EXEIA” CHARDONNAY $20
“BOTALCURA WINERY” CODORNIZ SAUVIGNON BLANC 2014 $25
“SANTA DIGNA” SAUVIGNON BLANC, MIGEL TORRES 2013 $27

““viÑAS LAS PERDICES” VIOGNIER 2013 $30
“THOMAS HENRY WINES” ZINFANDEL 2011 $38

“IRIS VINEYARDS” PINOT GRIS 2012 $40
“CHATEAU LES JUSTICES” SAUTERNES SWEET WHITE $105

sparkling wine & champagne
“malvasia” $20

“CONO SUR” RIESLING BICICLETA 2014 $25
“SANTA JULIA” SPARKLING BRUT ROSE $33

“MARFIL CAVA BRUT” $35
EXTRA BRUT ESPUMANTE SPARKLING METHOD CHAMPENOISE $45
“MARIA CASANOVAS” BRUT DE BRUT RESERVA CAVA SPARKLING $55

“CHARLES ORBAN LA CORTE NOIR” CHAMPAGNE BRUT $94
“BILLECART-SALMON” CHAMPAGNE BRUT RESERVE $115
“BILLECART-SALMON” CHAMPAGNE BRUT ROSE $180

TASTE OF BUENOS AIRES
“ALTOS LA HORMIGAS” MALBEC CLASICO 2013

TOP SIRLOIN

WHITE RICE

PROVOLETA

ANTIPASTI

DULCE DE LECHE ROLL WITH GELATO

CLASSIC ALL AMERICAN
“LOST VINEYARDS” CABERNET SAUVIGNON

BOTTOM SIRLOIN

MASHED POTATOES

SALAD WITH RANCH DRESSING

LEMON PIE

TASTE OF ITALIA 
“LOST VINEYARDS” CHARDONNAY

STUFFED CHICKEN

VITTELO

MASHED POTATOES

TIRAMISU

SABOR LATINO
MOJITO/CAIPIRINHA

CHORIZO

BEEF SHORT RIBS

WHITE RICE

PICKLED BEANS

FLAN


