BUTCHERS

SMOKE & GRILL




BEYOND MEATS

THE GRATIN BowL
Creamy chicken soup served in rustic bread

©®

GoLDEN CoRN
Corn cream soup with a touch of caramelized onion and croutons

©®

CesAR BUTCHER
Caesar salad with grilled chicken from our rotisserie

©®

SpiNAcH Di1p
Creamed spinach with cream cheese and Parmesan

©®

Fire & FLAavorR CoMBO

Spiced potatoes, chicken wings, onion rings, chili poppers, buffalo sauce, and
creamy sauce N IC E TO

©® MEAT YOU

FROM OUR CHARCUTERIE

CARPACCIO ART
Chef’s carpaccio (prepared with the meat of the day) with Parmesan cheese
and arugula

©®

THE BUTCHER’S GRILL

STRAIGHT FROM OUR ROTISSERIE

GRiLLED CHICKEN
Served with mac and cheese croquettes and a fresh salad

®

BsQ GLAzED Pork RiBs
With au gratin potatoes, broccoli, and corn on the cob

BeEF ARRACHERA
Served with mashed potatoes, grilled asparagus, and corn on the cob

ARGENTINIAN-STYLE P1cANHA WiTH CHIMICHURRI
Served with au gratin potatoes, corn on the cob, and onion rings

®

FRENCH-STYLE NEW YORK STEAK WITH GARLIC BUTTER
Served with mac and cheese, grilled tomato, and broccoli

®

BuTcHER'S MixeDp GRILL (SERVES 2)
Criollo sausage, chicken, arrachera, and pork ribs accompanied by spiced po-
tatoes and a fresh salad

®

T-BoNE STEAK
Perfectly salted, served with spiced potatoes, corn on the cob, and broccoli

®

SLow-CookeD BEEF RiB
Served with truffled mashed potatoes, charred chiles, corn on the cob, and
warm tortillas

®



CHEF'S SPECIALS

Tex-Mex CHICKEN FAjITAS
Served with warm tortillas, guacamole, pico de gallo, and green salsa

©®

THE FAvORITE BURGER
100% beef patty with double cheddar, bacon, caramelized onions, and tomato, served with spiced potatoes

NOT JUST MEAT

GRILLED SALMON
Seasoned with herbs and spices, grilled to perfection, served with dill sauce and sweet potato mash

OIC)

MEMBER’S MENU

THE CHOSEN ONE
Beef tenderloin topped with chipotle gravy, served with rustic mashed potatoes

O,

Surr & TurF
Shrimp and beef tenderloin center drizzled with

creamy mushroom sauce, served with grilled asparagus,

ULTIMATE baked potato, and sour cream

LEISURE CLUB : I

TikiN Xi1c STyLE FisH
Grouper fish marinated in achiote paste cooked on the grill with French fries

OJC)

HaAM AND CHEESE B1TEs Wi1TH CRUNCHY POTATOES

SPAGHETTI WITH ToMATO SAUCE AND PARMESAN CHEESE

BRrReADED FisH FINGERS WiTH Mac AND CHEESE

O0IC

CHICKEN SCcHNITZEL WiITH FRENCH FRIES

O®®

Ice CREAM SUNDAE

DESSERTS

THE CLAssiCc NEW YORK-STYLE CHEESECAKE
Baked on a cookie crust and topped with a red berry compote

O®®

DeaTH By CHOCOLATE
A nostalgic childhood chocolate cake with a hint of chili

O®@

Ice CREAM SUNDAE
Ice cream topped with chocolate syrup, fruit, nuts and whipped cream

O®@

ExoTtic SALAD
Tropical fruit salad seasoned with fresh orange juice and Tajin chili powder
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