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APPETIZERS

PESCA  GREMOLATA  - $880
Pesca grillada c/gremolata de cítricos, 
nueces tostadas y vegetales asados.
grilled fish with citrus gremolata, toasted 
nuts & roasted vegetables.

POLLO DESHUESADO CROCANTE - $720
boneless chicken.

MILANESA DE CARNE O POLLO - $770 
breaded beef or chicken cutlet.

MUZZARELLA   - $585
Classic mozzarella pizza.

MUZZARELLA CON CEBOLLA - $640
Mozzarella with onion.

MARGARITA   - $640
Salsa de tomate, mozzarella, albahaca y cherry.
tomato sauce, mozzarella, basil & cherry.

RÚCULA  - $640
Salsa de tomate, mozzarella, rúcula y cherry.
tomato sauce, mozzarella, arugula & cherry.

HUEVOS REVUELTOS - $590
con palta, cherry y panceta
scrambled eggs with avocado, 
cherry & bacon.

OMELETTE   - $590
jamón y queso / ham & cheese.

RABAS 
anillos de calamar

squid rings

$780

MINIATURAS
DE BRÓTOLA 

fried forkbeard fillets

$780

NACHOS
 con 3 salsas
with 3 sauces

$390

BUÑUELOS
DE ACELGA
chard fritters

$650

CROQUETAS
j y q

ham & cheese

$650

PIZZA

HUEVOS / EGGS

ACOMPAÑAMIENTO / SIDE DISH

ESPECIALES

S/G MILANESA NAPOLITANA DE 
CARNE O POLLO - $850
breaded beef or chicken cutlet with ham, 
melted cheese & tomato sauce. 

SALSAS / SAUCES

Con papas fritas o rústicas, puré de 
papas, puré de calabaza o ensalada.
french fries or steak fries, mashed potatoes, 
squash or salad. 

RAVIOLONES DE VERDURA - $740
Vegetable ravioli.

MAC & CHEESE - $680 RAVIOLONES DE CALABAZA  - $740 
Pumpkin ravioli.

Con salsa verde, crema, fileto, 
bolognesa o mixta
sauce green, cream, tomato, bolognesa
or mixed.
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pie of the day.  $540
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CHIVITOS

BURGERS

PREMIUM  - $870
Carne vacuna, lechuga, tomate, jamón, queso, panceta, huevo, 
cebolla caramelizada, pan brioche c/papas fritas y aderezos.
beef, lettuce, tomato, ham, cheese, bacon, egg, caramelized onion, 
brioche bread, french fries, and dressings.

COMPLETO  - $830
Carne vacuna, lechuga, tomate, jamón, queso, panceta, huevo y papas fritas. 
beef, lettuce, tomato, ham, cheese, bacon, egg & french fries.

CRIOLLO - $790 
Carne vacuna, tomate, cebolla, queso, chimichurri y papas fritas.
beef, tomato, onion, chimichurri, cheese, & french fries.

POLLO - $720
Filete de pollo, lechuga, tomate, queso y papas fritas.
chicken fillet, lettuce, tomato, cheese & french fries.

CRISPY - $790
Carne vacuna, cebolla crispy, chutney de pepino, 
queso, salsa barbacoa y papas fritas.
beef, crispy onion, cucumber chutney, cheese, 
barbecue sauce & french fries.

TRANQUI - $690
Carne vacuna, lechuga, tomate, queso y papas fritas.
beef, lettuce, tomato, cheese & french fries.

BIG REX  - $850
70% Carne vacuna, 30% Carne de cerdo, chucrut, 
queso, barbacoa, pepino, pan brioche, alioli, papas fritas.
homemade burger (60% beef, 40% pork) suerkraut, cheese, 
barbecue, cucumber, brioche bread, alioli & french fries. 

CASERA REX  - $790
Hamburguesa casera, lechuga, tomate, jamón, queso, panceta, huevo, cebolla y papas fritas.
homemade burger, lettuce, tomato, ham, cheese, bacon, egg, onion & french fries.

DOUBLE REX  - $960
Doble casera, lechuga, tomate, jamón, queso, panceta, huevo, cebolla y papas fritas.
double homemade burger, lettuce, tomato, ham, cheese, bacon, egg, onion & french fries.

ASADO DE TIRA  - $910
100% asado de tira, tomate, queso, cebolla, salsa Jack Daniels y papas fritas.
beef short rib, tomato, cheese, onion, Jack Daniels sauce & french fries.

CASERA TRANQUI  - $680
Lechuga, tomate, queso y papas fritas. / homemade burger, lettuce, tomato, cheese & french fries.

Pan sin gluten, 
integral o bata.
Gluten-free, whole 

wheat or bata bread.

Opci�es

$60

Tomate, rúcula, tártara y cebolla 
colorada en pan negro con tinta 

de calamar y papas fritas.
Tomato, arugula, tartar sauce and 
red onion on black bread with squid 

ink & french fries.

$920

Jamón, queso cheddar o 
panceta. - $70
ham, cheddar cheese or bacon.
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SANDWICHES

CALIENTES

BAGEL SALMÓN - $730
Salmón ahumado, queso crema con ciboulette, 
rúcula y palta.
smoked salmon sandwich, cream cheese with ciboulette, 
arugula & avocado.

HAMBURGUESA + PAPAS FRITAS 
CHICAS + BEBIDA 

burger + small french fries + drink.
 $580

RAVIOL KID + BEBIDA
ravioli kid + drink.

$550

POLLO - $690
Pollo, lechuga, tomate y mayonesa.
chicken sandwich, lettuce, tomato & mayonnaise.

MILANESA - $720
De carne o pollo, lechuga, 
tomate y papas fritas.
breaded cutlet or chicken, lettuce, 
tomato & french fries.

ATÚN - $720
Atún, huevo, tomate y mayonesa.
tuna, egg, tomato & mayonnaise. TOSTADO- $550

Jamón y queso.
toasted, ham & cheese.

MENU KIDSGUARNICIONES / SIDES

PANCHO REX 
queso y panceta. 

hot dog, cheese & bacon.

$290

PANCHO 
CON QUESO  

hot dog with cheese.

$240

PANCHO
CLÁSICO
hot dog.

$230

HOT DOG

PAPAS FRITAS  O RÚSTICAS - $390
french fries or steak fries. 

PAPAS FRITAS CON CHEDDAR  - $430
french fries with cheddar. 

PAPAS RÚSTICAS PROVENZAL  - $430 
rustic provenzal potatoes. 

HUEVO A LA PLANCHA   grilled egg. - $90

PURÉ DE PAPAS   mashed potatoes. - $250

PURÉ DE CALABAZA   squash. - $250

con tomate - $570
with tomato  
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GREEN SALADS

ENSALADA DE LANGOSTINO CRISPY - $820 
Mix de verdes, cherrys confitados, naranjas quemadas, aderezo de ciboulette, lima y cajú tostadas. 
Crispy prawn salad with mixed greens, candied cherry tomatoes, burnt oranges, chive dressing, 
lime & toasted cashews.

ENSALADA CAPRESSE - $850 
Tomate cherry, albahaca fresca, burrata y aderezo.
cherry tomatoes, fresh basil, burrata & dressing.

ENSALADA DE SALMÓN - $820 
Mix de verdes, salmón ahumado,  mango, castañas de cajú, rabanitos, pepino, aderezo de mango.
Mixed greens, smoked salmon, mango, cashew nuts, radishes, cucumber & mango dressing.

ENSALADA DE QUINOA  - $750
Quinoa, cherry, palta, queso crema, pepino, cebolla,  naranja, perejil, pasas de uva, castañas y cajú, 
semillas de lino y aderezo. quinoa salad, cherry, avocado, cream cheese, cucumber, onion, orange, parsley, raisins, 
cashew nuts, flaxseeds & dressing.

ENSALADA DE ESPINACA - $750 
Espinaca, peras, queso azul y almendras.
Spinach, pears, blue cheese & almonds.

ENSALADA CÉSAR - $750
Pollo, lechuga, parmesano,croutons, semillas de sésamo y aderezo.
chicken, lettuce, parmesan cheese, croutons, flax seeds & dressing.

HAMBURGUESA BEYOND MEAT - $780
“La carne que no es carne”, lechuga, tomate y queso.
beyond burger, lettuce, tomato & cheese.

VEGAN BURGER DE REMOLACHA Y LENTEJAS - $690
Rúcula, tomate, palta, mayonesa de zanahoria y pan integral.
arugula, tomato, avocado, carrot mayonaise & whole wheat bread.

TACO VEGETAL- $690
Quinoa, calabaza, cherry, mix de verdes, pepino, castañas de 
cajú, cebolla colorada, palta y mayonesa de zanahoria. 
Quinoa, pumpkin, cherry, mixed greens, cucumber, cashew nuts, 
red onion, avocado & carrot mayonnaise

AVOCADO TOAST- $710
Pan integral tostado, palta , cherry, rúcula,  queso crema y huevo pollé. 
whole wheat toast, avocado, cherry, arugula, cream cheese & poached egg.

GREEN BURGERS

GREEN TACO & TOASTS

additional 
salmon.

$170

Adici�al

VEGAN BURGER DE QUINOA Y 
CALABAZA- $690
Rúcula, tomate, palta, mayonesa 
de zanahoria y pan integral.
arugula, tomato, avocado, carrot 
mayonaise & whole wheat bread.
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TRES INGREDIENTES  -$490
Three ingredient salad.



$460

$460

LICUADOS

TUTTI FRUTTI
multi fruits

FRUTILLA C/ AGUA O LECHE
strawberry with water or milk

ANANÁ C/ AGUA O LECHE
pineapple with water or milk

LÍNEA COCA-COLA  350ml - $190
Coca-cola soda line

AGUA SALUS  mineral water. - $190 NARANJA EXPRIMIDO - $360
squeezed orange juice. 

LIMONADA CON MENTA  - $370
lemonade with mint.  

POMELADA  - $370
grapefruit juice

SABORIZADA SALUS  - $190
flavored water 

JUGOS / JUICESREFRESCOS / SODAS

LIQUORS

/ SMOOTHIES

PILSEN
330ml - $290

1L - $410

PATRICIA
330ml - $290

1L - $450

STELLA ARTOIS
330ml - $330

sin alc. - $330

1L - $520

PATAGONIA
410ml 

$330

CORONA
330ml

$310

TIRADA PILSEN 
CHOP
$250

CERVEZA / BEER

BANANA Y NARANJA
banana and orange

DURAZNO  C/ AGUA O LECHE
peach with water or milk

MELÓN C/ AGUA O LECHE
watermelon with water or milk

ANANÁ Y NARANJA
pineapple and orange

FRUTILLA Y NARANJA
strawberry and orange

BANANA Y LECHE
banana and milk

 $430

GIN TONIC LATA

CLERICÓ / SANGRÍA 
1/2 $550  
1L $950

VERMÚ - $510

ESPUMANTE - $510

SCOTCH - $510

BOURBON - $510

NEGRONI - $530

DAIQUIRI- $510

MOJITO - $510

CAIPIROSKA -$510

CAIPIRINHA  -$510

CAMPARI- $510

DRY MARTINI - $510

APEROL SPRITZ - $510

GIN TONIC  -$520

VODKA TONIC - $520

CAMPARI TONIC - $520

FERNET C/COLA - $510
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POSTRES

HELADOS

TORTA VASCA C/COULIS DE ARÁNDANOS  - $410
Basque cake with blueberry coulis

APPLE PIE A LA MODE- $410
Con helado de crema y crema chantilly.
with vanilla ice cream & cream.

PAVLOVA  - $410
Con curd de limón y arándanos.
with lemon and cranberry curd.

BROWNIE TIBIO CON HELADO - $410 
Con salsa de pistachio crocante o
salsa de chocolate
warm brownie with ice cream. 
Crispy pistachio sauce or chocolate sauce

CREME BRULÉE - $380
french custard pudding

PANQUEQUE DE DULCE DE LECHE - $410
dulce de leche pancake.

FLAN CASERO DE PISTACHIO- $410
pistachio custard.

FLAN CASERO- $340
custard.

FRUTILLAS CON CREMA- $340
strawberry and cream.

ENSALADA DE FRUTA- $340
fruit salad.

VEGAN SNEAKER- $260

/ DESSERTS

WAFLES
Dulce de leche.

manzana con helado.
frutilla con crema y helado.

Nutella.
caramel cream.

apple & ice cream.
strawberry, cream & ice cream. 

Nutella.

helado, crema o dulce de leche
ice cream, vanilla or caramel cream

creme brûlée, flan de 
pistacho, pavlova

MILKSHAKES

VAINILLA
vanilla

FRUTILLA
strawberry

NUTELLA
nutella

CHOCOLATE
chocolate

CAFÉ
coffee

DULCE
de leche

Adici�al

BANANA SPLIT

$390

$290

$820

$160

$410

$580
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S/G COPA REX GROSSA
rex grand glass.

$790



CAFETERÍA

CALIENTE / HOT
$170
$210

 
$210

$180

$210

$260

$170

$190

$210

$60

ESPRESSO
expresso

CORTADO
expresso with a small
amount of warm milk.

AMERICANO
american coffee.

CAFÉ CON LECHE
coffee Latte.

CAPPUCCINO
cappuccino.

DESCAFEINADO
decaf.

TÉ
tea.

SUBMARINO
hot chocolate.

FRÍO / COLD
$210

$270

$270

$270

$270

$270

$210

ICED AMERICANO
american iced.

AVELLANA ICED LATTE
hazelnut iced latte
 

CARAMEL ICED LATTE 

ICED LATTE 

CAPUCCINO FRAPPE 

ESPRESSO TONIC 

TÉ HELADO
iced tea.

S/G: Sin Gluten   l   Métodos de pago: efectivo, débito y Mercado Pago

Fotos ilustrativas

single
double

Leche de avena. 
oat milk.

Adici�al
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$90 $150 $280 $160 $160

Tostadas

Vegan

Alfaj�

con granola del día

medialuna - $160
croissants c/pistacho o pastelera - $260

rellena de jamón y queso - $280
with ham & cheese

de maicena - $150
de pistachio - $250

cornstarch or pistachio

COOKIES YOGUR BUDÍNBROWNIE SNEAKER

S/G

S/G S/GS/G

$260

con manteca y mermelada.
toasts with butter & mermelade.

S/G


