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Appetizers

beef carpaccio   
Cured eye ribeye, truffle pate’,  
balsamic glaze, truffle aioli & garlic 
confit. Served with herb crostini 
Add fresh black forest truffles  

smoked bone marrow   
Grilled & topped with ribeye, crisp onion 
rings, cilantro, red chili & tatemada sauce

short rib taco bites 
Tender pulled short rib, crispy 
corn tortilla, radish, avocado 
crème & chipotle aioli 

mahi crisp cigar  
Roasted salsa roja & verde 

italian focaccia   
Toasted & glazed in tender garlic sun 
dried tomato confit, served with olive 
tapenade, charred eggplant spread  
& romesco dip

fire roasted eggplant   
Salt encrusted tender eggplant filet 
topped tahini & sesame grissini

sweet corn arancini  
Herb infused golden crisp risotto, local 
corn, manchego cheese (v), charred  
tomatillo sauce, avocado mouse

rissoto verde  
Emerald herb oil, flambéed chardonnay 
leek, peas, asparagus topped
vegan parmesan

pan seared gnocchi 
Fresh & homemade golden
shimeji mushrooms
Add fresh black forest truffles  :to
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All of our pastries are baked fresh in house by our Master Pâtissier. This menu is a 
DCV concept. Tuesday to Saturday. Consuming raw or undercooked products in under 
responsibility of those who consume it. 



Tacos
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barbacoa
Grilled onion & cilantro braised  

beef, avocado crème, salsa verde 
Accompanied Jus shot 

seasonal veg
Grilled avocado, tempura crisp  

green beans & crimini mushrooms,  
refried beans & salsa verde 

tender chicken
Chili & lime boneless dark meat, refried 

black beans, pimento relish, avocado 
crème & chihuaha vegan cheese 

salmon al pastor
Seared salmon, grilled pineapple, 

fresh avocado, chipotle aioli  
& cabbage slaw

Soups & Salads

soup du jour

potato leak soup
Creamy caramelized onion cream,

andied leek, brioche toast

beet root salad 
Beetroot, apple, quinoa granola,  

candies walnuts, passion fruit vinaigrette, 
honey & berries puree 

wild grill
mushroom salad 

Spiced cabernet fig marmalade,  
feta citrus crème, herbs  

& shaved vegan parmesan

caesar salad
Romaine hearts, toasted herb crostini, 

heirloom tomatoes, red onion rings, 
pesto aioli, panko crisp, shredded 

vegan parmesan & Caesar dressing 
Add grilled chicken 4oz 

Add salmon steak 4oz
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sea bass sashimi  
Mirin cured sesame cucumber,  
torched lime filet, wasabi pea puree, 
piquillo emulsion & turmeric aioli 

crispy rice & blue fin
tuna quenelle  
Lemongrass Thai chili sauce, 
avocado crème

pepper encrusted
king salmon  
Crispy quinoa chive sesame
soy rice vinegar dressing 

hamachi nigiri  
Torched sweet sauce, salted  
sesame oil, gastric sake mustard 
seeds, tempura crisp, wasabi  
scented pea crème & coral tuile:c
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Fresh from the Sea 

grouper filet
7 oz

Charred,
cauliflower puree, 
vierge reduction

pacific salmon
medallion

7oz
Pan seared, skordalia,
sautéed vegetables &
red bell pepper sauce
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grilled baby  
chicken steaks  
Chili lime marinated, 
citrus & tarragon sauce. 
Served alongside chimichurri

bbq beef ribs  
Tender beef rack chef 
bbq sauce glazed

lachmagine 

Middle eastern marinated 
lamb, fattoush, toasted 
seeds & pine nuts,  
duet tahini 

quinoa battered 
chicken cutlet filet
Rosemary balsamic 
reduction, creamy polenta, 
green asparagus, sage & 
charred lemon 

flamed oyster  
filet  
Black pepper encrusted, 
coconut peanut sauce, 
lemon grass infused tomato 
cherry jam, shallot red  
wine reduction
Served alongside baby arugula 
pine nuts citrus lime greens
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filet mignon

8oz

cowboy
18oz

boneless ribeye
15oz

hanger
8oz

oyster
12oz

tomahawk
per 100 g  
Ask serve

 for daily weights

parrillada
Recommended for 2 people

Grilled meat platter chef 
selection of assorted fine 

cuts. Served with grilled 
vegetables and two side 

dishes of your choice. bu
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mashed potatoes 
Crisp onions

roasted vegetables 

Romesco sauce, toasted almond

truffle french fries 
Truffle oil & Parsley 

sweet corn ribs 
Garlic & chipotle aioli, parsley, 
crushed chili flakes

cajun potato crisp 
Chipotle aioli & lime zest

green salad 
Mixed lettuce, cherry tomato, 
cucumber, avocado:s
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Burgers

PRIM
E BURGERS

cowboy 
burger

Toasted brioche roll, 
baby arugula, tomato, 

braised pulled beef, crispy 
onions, tartar sauce

the french 
truffle

Minted lamb, marrow 
butter, cheddar (v), onion 
& mushroom jam, truffle 

parsley tzatziki sauce, 
baby arugula 

vegan burger 

Tomato, red onion ring, 
avocado, sangria lettuce, 

chimichurri, vegan 
manchego cheese

mexican rodeo 

Prime beef, avocado sliver, 
pickled jalapeno, cured 

habanero onions, roasted 
chiles alioli, tomato 
& shredded lettuce

Choice of house fries or cajun wedges

100%
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kids burger
Beef burger, lettuce, tomato,

onion and French fries

chicken schnitzel

With french fries

fruits sorbet
Ask for the available flavors

gluten free pasta

With smoked tomato sauce :k
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