Francis Mallmann’s

SIETE FUEGOS

at the vines resort & spa

MENU 3 PASOS
3 COURSES MENU

-
ENTRADAS / STARTERS

Empanada mendocina del horno de barro, ensalada verde y llajua.
Mendoza-style empanada from the clay oven, green salad and “salsa llajua”

Polenta a la plancha, jamén crudo, endivias, albahaca y tomates cherrys.
Grilled polenta, prosciutto, endive, basil and cherry tomatoes. X

Carpaccio, alcaparras fritas, rucula, tomates secos, queso lincoln, aceite de oliva y tomillo.
Carpaccio with fried capers, arugula, sun dried tomatoes, lincoln cheese, olive oil and thyme x*

Ensalada de langostinos con hojas verdes, palta, cebolla morada y tomates cherrys.
Prawn salad with greens, avocado, red onion and cherry tomatoes. X

Sartén de hongos, kale, ricota, huevo frito, piel de limén y migas de pan.
Grilled mushrooms, kale, ricotta, fried egg, lemon zest and breadcrumbs.V’

Langostinos a la plancha, palta, tomates secos, chiles, papas pai y cilantro.
Grilled prawn, avocado, sun-dried tomatoes, pai potatoes, chilies and cilantroX

Provoleta al horno de barro con tomates cherry, cebolla morada y perejil.
Baked Argentine provolone cheese, cherry tomatoes, chili flakes, red onion and parsley. X V'

Sopa de zanahorias y tomillo.
Carrot and thyme soup. X V &

Remolacha a la plancha, labneh, pistachos, gajos de naranja, menta, sal de mar.
Grilled beet, labneh, pistachios, orange segments, mint, sea salt. X V

Repollitos de bruselas, chauchas, arvejas y crema de castafias de caju, aji molido.
Brussels sprouts, green beans and peas, with cashew cream and red pepper flakes. X V' ¢

Fainda de garbanzos a la plancha, tomates quemados, avellanas, cebolla mordada y cilantro.
Grilled “faina” chickpeas, charred tomatoes, hazelnuts, red onion and cilantro. X V &

Ensalada de hojas verdes, rabanitos, palta, nueces y tomates secos.
Salad of mixed greens, radish, avocado, walnuts and sun-dried tomatoes. X V' &
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Francis Mallmann’s

SIETE FUEGOS

at the vines resort & spa

MENU 3 PASOS
3 COURSES MENU

-
PRINCIPALES / MAIN COURSE

Pollo con papa “Patagonia”, palta, salsa criolla, tabasco y salsa tartara.
Chicken and “Patagonia” potato, with avocado, salsa criolla, tabasco and tartar sauce. X

Ojo de bife con chimichurri, papas domind y salsa criolla.
Ribeye with chimichurri, “domino” potatoes and salsa criolla. X

Noquis en caja de hierro con panceta, ajo, tomate, langostinos, queso pepato y albahaca.
Gnocchi with bacon, garlic, cherry tomatoes, prawns, pepato cheese and basil.

Cordero braseado, puré de papa y gremolata.
Braised lamb with mashed potatoes and gremolat. X

Milanesa de lomo, papas y huevo frito, ensalada de repollo, tomates y cebolla colorada.
Tenderloin Milanesa, french fries and a fried egg, with a cabbage, tomato and red onion salad.

Papa aplastada, honﬁos a la plancha, crema de palta, cebolla morada y tomates cherrgg.
Smashed potato, grilled mushrooms, avocado cream, red onion and cherry tomatoes. X V ¥

Entraiia a la parrilla con chimichurri y “papa ana”.
Grilled skirt steak with chimichurri and “potatoes anna”. X

Rotolo de espinaca, hongos y ricota, gratinado en el horno de barro.
Spinach "Rotolo”, mushrooms and ricotta, cooked au gratin in the clay oven. V

Hamburguesa de ojo de bife, panceta, queso, pepinillos y papas fritas.
Ribeye burger, bacon, cheese, pickles and french fries.

Trucha a la plancha, boniato al rescoldo, manteca de hierbas y alioli.
Grilled trout, ember-grilled sweet potatoes, herb butter and aioli sauce. X

Lasaiia con salsa bolofiesa, queso de cabra, albahaca.
Lasagna with bolognese sauce, goat cheese, basil.

Berenjena parmigiana y burrata fresca.
Eggplant parmigiana and fresh burrata. X V

Coliflor a la Iplancha, arroz crocante, tomates cherrys, cilantro, perejil, cebolla morada y chili.
Grilled cauliflower, crunchy rice, cherry tomatoes, cilantro, parsley, red onion and chili. X V &
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