
Burgers
BARBAROS BURGER
180g of Black Angus Picanha, Brioche bun, low-temperature
smoked bacon, tomato, pickle, american cheese, and Barbaros sauce.
(1, 3, 7, 10, 12)

BRISKET BURGER
150g of Smoked Brisket, Brioche bun, fried onion, cheddar cheese
and Barbaros sauce. (1,  7, 10, 12)

PULLED PORK BURGER
150g of Pulled Pork, Brioche bun, coleslaw salad, and BBQ sauce.
(1, 3, 10, 12)

CHICKEN BURGER
300gr of grilled chicken breast, brioche bread, cheddar cheese,
tomato, arugula and barbaros sauce. (1, 3,  7, 10, 12)

PASTRAMI BURGER
150gr of Pastrami, brioche bread, pickle, mustard. (1, 10, 12)

FRANKLIN BURGER
180gr of Black Angus Picanha, 70gr of Smoked Pork Belly,  90gr of Smoked Brisket,
brioche bread, pickle, american cheese, and Barbaros sauce. (1, 10, 12)

RANGER BURGER
180gr of Black Angus Picanha, 150g of Pulled Pork, brioche bread,
american cheese (1, 10, 12)

BURGATA BURGER
180gr of Black Angus Picanha, Mayo pesto sauce, brioche bread, 
burrata cheese, rucola, dehydrated tomato  (1, 10, 12)

14,50€

16,00€

13,50€

Kids Menu
GRILLED CHICKEN LEG
+ FRIES POTATOES + KETCHUP. (1, 3, 10, 12)

CHICKEN NUGGETS
+ FRIES POTATOES + KETCHUP. (1, 3, 10, 12)

CHEESEBURGER (120 grs)
+ FRIES POTATOES + KETCHUP. (1, 3, 10, 12)

9,50€

9,50€

9,50€

Desserts
CHOCOLATE COULANT WITH ICE CREAM (1, 3, 7)

CHEESECAKE (3, 7)

CHEESECAKE WITH CORN (3,7)

TRIPLE CHOCOLATE CAKE (1,7)

ICE-CREAM

6,50€
6,00€
6,50€
6,00€
3,20€

THE MENU INCLUDES
WATER OR JUICE
& ICE CREAM

Sides are not included with the burgers
GRILLED VEGETABLES
MAC & CHEESE (1, 3, 7)

RUSTIC FRIES POTATOES (1, 12)

COLESLAW SALAD (3, 10, 12)

BREAD (1, 3)

BEANS (1, 12)

SWEET POTATO (1, 12)

GRILLED POTATOES

1,80€
1,90€
1,80€

MENU

Sauces
BBQ SAUCE (10, 12)

GARLIC & CORIANDER (3, 10, 12)

CHIMICHURRI (12)

HOT SAUCE

1,00€
1,00€
1,00€
1,00€ 

3,70€
2,20€

SOFT DRINKS
MINERAL WATER 500 ML                                                                                           
SPARKLING WATER 330 ML                                                  
COCA COLA 350 ML  
COCA COLA ZERO 350 ML 
COCA COLA ZERO ZERO 350 ML 
FANTA ORANGE 350 ML  
FANTA  LEMON 350 ML 
SPRITE 350 ML  
AQUARIUS ORANGE 300 ML 
AQUARIUS LEMON 300 ML 
FUZETEA 300 ML  
PINEAPPLE JUICE 200 ML  
PEACH JUICE 200 ML 
YUZU TONIC 200 ML  
BERRY TONIC 200 ML  

COFFEE / TEA
COFFEE 
SMALL COFFEE WITH MILK 
COFFEE WITH MILK 
CARAJILLO (coffee with
a splash of liquor)
BOMBÓN (coffee with
condensed milk) 
INFUSIONS (herbal teas)

1,90€
2,60€
3,10€
3,10€
3,10€
3,10€
3,10€
3,10€  
3,20€
3,20€
3,20€
2,10€
2,10€
2,60€
2,60€

1,40€
1,60€
1,90€

3,00€
2,00€

2,00€

BEERS
AMSTEL ORO (SMALL)  

AMSTEL ORO (DOUBLE) 

AMSTEL ORO (PINT) 

AGUILA DORADA   (SMALL) 

AGUILA DORADA   (DOUBLE) 

AGUILA DORADA   (PINT) 

RADLER    (SMALL) 

RADLER     DOUBLE) 

RADLER    (PINT) 

 

1,90€

3,50€

4,80€

1,90€

3,50€

4,80€

1,90€

3,50€

4,80€

RED WINES GLASS BOTTLE

WHITE WINES
GLASS BOTTLE

CAVAS (sparkling wine)

PRIMA VIDES
ARS COLLECTA

17,50€
35,50€

VERMOUTH
ARLINI WHITE 
ARLINI RED

3,50€
3,50€

GIN
MARTIN MILLER  ’S 
   SEAGRAMS   
TANQUERAY   
PUERTO DE INDIAS   
NORDES    
   HENDRICKS

9,50€
7,50€
 7,50€
 7,50€
 9,50€

 11,00€

WHISKEY
BALLANTINES   
CUTTY SARK   
JACK DANIEL   
OLD PARR    
BLACK LABEL

8,00€
8,00€
 9,00€

 11,00€
 10,00€

VODKA
ABSOLUTE 7,50€

BRANDY
MAGNO 6,00€

RUM
CACIQUE    
BARCELÓ
SANTA TERESA 

7,50€
7,50€
8,50€

LIQUEURS

 DRAFT BEER

HEINEKEN 33CL   
AGUILA UNFILTERED 33CL    
APPLE THIEF SIDER 1/3   
SOL 1/3 
AMSTEL ORO 00 33 CL 
ALCAZAR 33CL    
18/70 RUBIA 33 CL     
LAGUNITAS IPA 35,5 CL   
PAULANER 1/2 L
GUINESS
GLUTEN FREE BEER

3,80€
3,80€
3,80€
3,80€
3,80€
3,80€
3,80€
4,50€
4,50€
4,50€
3,80€

 BOTTLED BEER

  SUMMER RED WINE JUG
SUMMER RED WINE GLASS
SANGRIA JUG
BAILEYS   
    ORUJO

12,00€
4,75€

14,00€
6,00€
5,00€

13,50€

ROSE WINES
BOYANTE 14,50€

GLASS BOTTLE
3,00€

FUSTANOVAC BLANC 
ANALIVIA  
    875 M BLANCO 
BLANCO PULPO  
BOJ

14,50€
15,50€
17,60€
21,60€
22,50€

3,00€

3,60€

CONDE SAN CRISTOBAL 
COTO REAL 
CASA GRANDE BOBAL   
    CEREMONIA     
875 M  
RIPPA DORII    
QUEIRON MI LUGAR    
ONTAÑON
LEGARIS ROBLE 

39,90€
35,90€
14,50€
16,00€
19,90€
19,90€
31,50€
16,50€
16,90€

3,00€

3,90€
3,90€

17,50€

3,10€

17,50€

17,50€

17,50€

Addition
al

1,90€

1,90€



Starters

Salads

FRIED ONION BARBAROS (1,7)

TEQUEÑOS (CHEESE FINGERS) 5 Units /  1 Unit                                   
(1, 3, 7)

ROASTED SWEET POTATO WITH
BURRATA CHEESE & CHOPPED CHIVES & WALNUTS
(7, 8)

SMOKED CHICKEN WINGS
WITH BBQ SAUCE (4 Units)  
(10, 12)

ASSORTED GRILLED SAUSAGE  PLATTER (4 Units)   
(1, 3, 6, 10, 12) 

GRILLED EGGPLANT WITH GOAT CHEESE,
HONEY & WALNUTS
(7, 8)

NACHOS WITH SMOKED BRISKET, CHEESE,
GUACAMOLE, BEANS AND PICO DE GALLO
(1,3, 7, 9,10,12)

SMOKED BRISKET CROQUETTES 3 Units / 1 Unit  
(1, 3, 6, 7, 10, 12) 

FRIED GREEN PLANTAIN  WITH BRISKET 3 Units / 1 Unit
 (10, 12)

8,95€

8,50€ / 1,70€

12,95€

8,50€

11,50€

9,50€

15,95€

LA ROMANA

SUN-DRIED TOMATOES, ARUGULA,

ROMAINE LETTUCE, PARMESAN CHEESE,

BURRATA CHEESE &  WALNUTS

(7, 8, 12)

14,50€

BARBAROS  
CHICKEN, ARUGULA, GOAT CHEESE,

TOMATO, PEACH, HONEY MUSTARD DRESSING 

(3, 4, 7, 8, 10, 12)

14,50€

BABY BACK RIBS + 2 SIDES + 2 SAUCES
700 grams. Duroc pork ribs, low-temperature smoked
for 8 hours with applewood. (1, 3, 10, 12)

1/2 RIBS

PULLED PORK 
+ 2 SIDES + 2 SAUCES  
150 grams.  Pulled pork, shredded and coated with our BBQ sauce,
low-temperature smoked for 8 hours with applewood. (1, 3, 10, 12)

SMOKED PORK BELLY
+ 2 SIDES + 2 SAUCES   
250 grams. Pork belly, slow-smoked for 6 hours with oak wood (1, 3, 10, 12)

24,50€

16,50€

17,50€

CHICKEN LEG QUARTER
+ 2 SIDES + 2 SAUCES
drumstick, thigh and portion of the backbone (1,12)

14,50€

1 2 3 4 5 6 7 8 9 10 11 12 13 14

MUSTARD SESAMEGLUTEN LUPINSNUTSPEANUTEGGS FISHSHELLFISH MOLLUSCSMILKSOYA CELERY SULPHITE

TASTING MENUS

BRISKET (BEEF BREAST) (Approximately 250 grams)
 (1, 3, 10, 12)

BABY BACK RIBS - HALF RACK (Approximately 400 grams) (1, 3, 10, 12)

PULLED PORK (Approximately 150 grams) (1, 3, 10, 12)

51,00€

BRISKET (BEEF BREAST) (Approximately 250 grams)
 (1, 3, 10, 12)

BABY BACK RIBS - HALF RACK (Approximately 400 grams) (1, 3, 10, 12)

PULLED PORK (Approximately 150 grams) (1, 3, 10, 12)

SMOKED PORK BELLY  (Approximately 250 grams) (1, 3, 10, 12)

ASSORTED GRILLED SAUSAGE  PLATTER 4 Units (1, 3, 6, 10, 12)

81,00€

THE MENU COMES WITH 2 POTATOES, 2 SALADS AND HOUSE SAUCES

SHORT RIBS
 + 2 SIDES + 2 SAUCES  
800 grams, Low-temperature smoked Short Rib for 12 hours
with American oak wood.
(1, 3, 10, 12)

32,00€
Grilled (Charcoal)

8,40€ / 2,80€

9,00€ / 3,00€

ENTRECOTE (RIBEYE STEAK)
+ 2 SIDES + 2 SAUCES  
300 grs of grilled Entrecote.  (1, 3, 10, 12)

25,50€

DRY AGED T-BONE STEAK
+ 2 SIDES + 2 SAUCES   
The T-Bone is a cut of beef that comes from the loin section
of the cow (approximately 1 kg). 
Approximate cooking time: 30 to 45 minutes. (1, 3, 10, 12)

price per kilo / 81,00€

DRY AGED TOMAHAWK STEAK
+ 2 SIDES + 2 SAUCES     
Resembling an axe, this cut comes from the rib section
of the cow (approximately 1 kg) and is grilled. 
Approximate cooking time: 30 to 45 minutes. (1, 3, 10, 12)

price per kilo / 83,00€

ALL GRILLED DISHES ARE SERVED WITH RUSTIC FRIES,
COLESLAW SALAD, CHIMICHURRI AND GARLIC CORIANDER 
OPTIONAL BEANS +1,90€ (1,12), SWEET POTATO + 1,00€ (1,12)

MAC & CHEESE + 1,80€ (1, 3, 7)

CHICKEN GRILLED + 2 SIDES + 2 SAUCES     
300g of chicken breast on the grill. (1, 3, 10, 12)

16,50€

DRY AGED RIBEYE STEAK
+ 2 SIDES + 2 SAUCES     
Grilled Ribeye Steak (approximately 1 kg) (Cattle breed).
Approximate cooking time: 30 to 45 minutes. (1, 3, 10, 12)

price per kilo / 81,00€

THE MENU COMES WITH 3 POTATOES, 3 SALADS AND HOUSE SAUCES

AUSTIN

HOUSTON

BRISKET (BEEF BREAST) (Approximately 250 grams)  (1, 3, 10, 12)

BABY BACK RIBS - HALF RACK (Approximately 400 grams) (1, 3, 10, 12)

PULLED PORK (Approximately 150 grams) (1, 3, 10, 12)

SMOKED PORK BELLY  (Approximately 250 grams) (1, 3, 10, 12)

SHORT RIB (Approximately 800 grs) 1, 3, 10, 12)

93,00€

THE MENU COMES WITH 3 POTATOES, 3 SALADS AND HOUSE SAUCES

DALLAS

FILET DE MIGNON + 2 SIDES + 2 SAUCES     33,50€

ALL SMOKED DISHES ARE SERVED WITH RUSTIC FRIES,
COLESLAW SALAD, BBQ SAUCE AND GARLIC CORIANDER 
OPTIONAL BEANS +1,90€ (1,12), SWEET POTATO + 1,00€ (1,12)

MAC & CHEESE + 1,80€ (1, 3, 7)

OPCIONAL BEANS +1,90€ (1, 12), SWEET POTATO + 1,00€ (1, 12), MAC & CHEESE + 1,80€ (1, 3,7)  

OPCIONAL BEANS +1,90€ (1, 12), SWEET POTATO + 1,00€ (1, 12), MAC & CHEESE + 1,80€ (1, 3,7)  

OPCIONAL BEANS +1,90€ (1, 12), SWEET POTATO + 1,00€ (1, 12), MAC & CHEESE + 1,80€ (1, 3,7)  

Smoked 
BEEF BRISKET
+ 2 SIDES + 2 SAUCES
250 grams. American Brisket, sourced from the beef brisket,
smoked at low temperature for 14 hours
with American oak wood.
(1, 3, 10, 12)

25,50€

TASTING MENU SAN ANTONIO (CHARCOAL)
58,00€ENTRECOTE  (Approximately 300 grams) (1, 3, 10, 12)

CHICKEN GRILLED (Approximately 300 grams)  (1, 3, 10, 12)

ASSORTED GRILLED SAUSAGE (4 Units) (1, 3, 6, 10, 12)

SMOKED PORK BELLY (Approximately 300 grams) (1, 3, 10, 12)

THE MENU COMES WITH 2 POTATOES, 2 SALADS AND HOUSE SAUCES
OPCIONAL BEANS +1,90€ (1, 12), SWEET POTATO + 1,00€ (1, 12), MAC & CHEESE + 1,80€ (1, 3,7)  

PICAÑA
+ 2 SIDES + 2 SAUCES  

price per kilo / 59,00€

14,50€


