
MENU

MENU PRICED IN UNITED STATES DOLLARS (USD).

 A 12% GRATUITY WILL BE ADDED TO ALL CONSUMPTION.



APPETIZERS

SEAFOOD COCKTAILS

10CÓCTEL DE CAMARONES 

DEDITOS DE QUESO 10
8 cheese sticks served with
Pomodoro sauce.

EMPANADAS ARGENTINAS 7
2 empanadas (beef ,  chicken, or
mixed).

CAMARONES TEMPURA 13
Order of tempura-style shrimp.

CHAMPIÑONES AL AJILLO 10

CHAMPIÑONES AL GRATÍN 116 oz.

PLATO DE BOCAS 21
Argentinian chorizo,  mushrooms,
garl ic mussels ,  beans,  and torti l las .

MEJILLONES AL AJILLO 11
Mussels sautéed in garl ic and
butter .

CHORIZOS EN BOCA 13
Plate of Argentinian chorizo.

6 oz.

CANASTA DE CAMARONES
Hot shrimp appetizer served on
fried plantain tostones.

96 oz.

served with your choice of red,
pink,  or ceviche-style sauce.

Mixed seafood ceviche with l ime,
onion, tomato, ci lantro,  and avocado.

PLATO DE BOCAS

CÓCTEL DE CAMARONES .00

.00

.00

.00

.00

.00

.00

.00

.00

.00

.00CÓCTEL GRAN GAUCHO

14CÓCTEL DE CANGREJO
Surimi mixed with fresh vegetables
and avocado, served with your
choice of red, pink,  or ceviche-style
sauce.

A mix of shrimp and surimi with fresh
vegetables and avocado, served with
your choice of red, pink,  or ceviche-
style sauce.

.00

.00CÓCTEL DE CAMARÓN 
& CANGREJO

10

11

TO SHARE



FROM THE GRILL

PUNTA JALAPEÑA 25
8 oz.  high-cut tenderloin
topped with jalapeño sauce.

CHURRASCO 21
8 oz.  gri l led tenderloin steak.

ASADO PAMPERITO 19
6 oz.  gri l led tenderloin steak.

GRAN CHURRASCO 27

CHURRASCO TÍPICO 20
Gril led tenderloin steak served with
traditional sides:  refr ied beans,  fr ied
plantains,  chorizo,  and cheese.

12 oz.  gri l led tenderloin steak.

LOMITO DE CERDO 18
8 oz.  gri l led pork tenderloin.

POLLO A LA PARRILLA 17
1/2 boneless gri l led chicken.

PUYAZO 19
8 oz.  gri l led str iploin steak.

CHURRASCO TERIYAKI 20

FILET MIGNON 26
6 oz.  tenderloin medall ion wrapped
in bacon and topped with mushroom
sauce.

6 oz.  tenderloin steak with Teriyaki
sauce.CONEJO A LA PARRILLA 19

1/2 gri l led rabbit .  (Request
boneless i f  preferred.)

PARRILLADA PAMPERA DE PUYAZO 24
8 oz.  str iploin steak,  1/4 gri l led
chicken, and 1 Argentinian chorizo.

.00

15

PUYAZO TÍPICO 20
8 oz.  str iploin steak with traditional
sides:  refr ied beans,  fr ied plantains,
chorizo,  and cheese.

.00

.00

.00

.00

.00

.00

.00

.00

.00

.00

.00

.00

VEGETALES ASADOS .00

Gril led vegetables.



TO SHARE

PARRILLADA GAUCHA
2 PEOPLE
6 oz.  tenderloin,  2 gri l led
chicken quarters ,  2
Argentinian chorizos,  and
2 side dishes of your
choice.

MAR Y TIERRA (CAMARONES) 30
6 oz.  tenderloin steak served with shrimp.

STEAK NEPTUNO 33
8 oz.  tenderloin steak served in two
medall ions topped with gratinéed
shrimp.

PARRILLADA FAMILIAR 66
4 PEOPLE
16 oz.  str iploin,  4
Argentinian chorizos,  4
gri l led chicken quarters ,
cheese,  gri l led potatoes,
gri l led corn,  refr ied beans,
guacamole,  and tomato
salsa (chirmol) .

MIXED PLATES

GAUCHO SALADS

POLLO 14 RES 15 .00 CAMARONES

Gaucho-style salad with your choice of gri l led chicken,
beef ,  or shrimp. Choose Caesar or Ranch dressing.

33 .00 .00

.00 .00

.00 15 .00

PARRILLADA TÍPICA
3 PEOPLE
8 oz.  of str iploin,  2 gri l led
chicken quarters ,  8 oz.  of
pork tenderloin,  fr ied
plantains,  Argentine
sausages,  cheese,  and
refried beans.

47 .00

MAR Y TIERRA (LANGOSTA)
6 oz.  tenderloin steak served with
lobster tai l .

36.00



SEAFOOD
SALMÓN A LA PARRILLA 26
8 oz.  gri l led salmon fi l let .

PESCADO A LA PARRILLA 19
8 oz.  gri l led f ish f i l let .

ORDEN DE CAMARONES 31
A LA PAMPA
AL AJILLO

GRATINADO DE PESCADO
& CAMARONES

25

PESCADO A LA MEUNIÉRE 19
8 oz.  f ish f i l let prepared in Meunière
style.

8 oz.  gri l led f ish f i l let topped with
gratinéed shrimp.

MAR & MAR 25
8 oz.  f ish f i l let served with shrimp a La
Pampa.

AL GRATÍN 
A LA PARRILLA

SALMÓN A LA
PARRILLA

.00

.00

.00

.00

.00

.00

AMERICAN CUTS

ENTRAÑA .0029

COULOTTE .0029

8 oz.  imported skirt  steak.

10 oz.  American-style picanha
steak (top sir loin cap) .

ENTRAÑA

BURGERS & SANDWICHES

HAMBURGUESA
PAMPERA

15

6 oz.  beef patty with
American cheese and fresh
vegetables.  Served with
French fr ies .

GAUCHITO DE RES 15
4 oz.  tenderloin steak with
mozzarella cheese,
mushrooms, and
vegetables in ciabatta
bread. Served with French
fries .

GAUCHITO DE POLLO 14
1/4 gri l led chicken, bacon,
mozzarella cheese,  pesto,
and vegetables in ciabatta
bread. Served with French
fries .

.00 .00 .00

COLA DE LANGOSTA 31
8 oz.  lobster tai l  and 4 oz.  cocktail
shrimp with fresh mushrooms in a
velouté sauce.

.00

RIB EYE .0037



SIDES & EXTRAS
PAN CON AJO

TORTILLA 

PURÉ DE PAPA 

FRIJOLES REFRITOS

QUESO

CREMA

PLÁTANO FRITO

GUACAMOLE

PAPAS FRITAS

1/2 ORDEN DE HONGOS AL AJILLO

CHORIZO ARGENTINO

CONSOMÉ

ENSALADA EXTRA

PAPA AL HORNO

1/4 DE POLLO DESHUESADO

CONTORNO TÍPICO

CONTORNO DE 6 OZ. DE CAMARONES A LA PARRILLA

CONTORNO DE VEGETALES A LA PARRILLA

CONTORNO DE VEGETALES AL VAPOR

EXTRA DE SALSA JALAPEÑA

EXTRA DE SALSA DE LA CASA

PASTA

BOLOGNESA 14 GORGONZOLA 14 POMODORO 14

(Choose from Ravioli ,  Penne, or Spaghetti)

.00 .00 .00

1.00

1.00

3.00

2.00

1.00

1.00

2.00

3.00

3.00

5.00

2.00

2.00

1.00

1.00

7.00

6.00

13.00

4.00

2.00

1.00

0.50

NOTE: 
OUR MAIN DISHES INCLUDE: HOUSE CONSOMMÉ, GREEN SALAD, POTATO, STEAMED

VEGETABLES, AND YOUR CHOICE OF GARLIC BREAD OR CORN TORTILLA — EXCEPT FOR
SALADS, HAMBURGERS, SANDWICHES, AND PASTAS, WHICH ARE SERVED WITH HOUSE

CONSOMMÉ ONLY.

YOUR SAFETY MATTERS TO US. PLEASE INFORM US IF YOU HAVE ANY ALLERGIES.



COLD
BEVERAGES

HOT
BEVERAGES

ALCOHOLIC
BEVERAGES

2.00

2.00

2.00         3.00

3.00         4.00

3.00         4.00

4.00

4.00

4.00

SENCILLO

SENCILLO

SENCILLO

DOBLE

DOBLE

DOBLE

3.00

3.00

3.00

3.00

3.00

2.00

20.00

3.00

4.00

SOFT DRINKS

BOTTLED WATER

NATURAL JUICE (LEMONADE, ORANGEADE, OR ICED TEA)

FROZEN FRUIT DRINK 

FRUIT SMOOTHIE

PREPARED TOMATO JUICE

S. PELLEGRINO 500ML

ACQUA PANNA 500ML

ESPRESSO

ESPRESSO LARGO

CAPPUCCINO

AMERICANO

COFFEE WITH MILK

HOT TEA

ARTISANAL SANGRIA (1 LITER)

LOCAL BEER

IMPORTED BEER



SANTA ELENA: 7786-9293
BELLA VISTA: 7786-6517

CONSTITUCIÓN: 7786-5487
FINAL PASEO: 7786-8413

BAMBÚ: 7786-6859
SANTA ANA: 7842-9906

COATEPEQUE: 7862-7122
ATACO: 7608-7058

SONSONATE: 6982-5201
SAN MIGUEL: 7318-3208
USULUTÁN: 7746-2285

CHALATENANGO: 6987-9895
MULTIPLAZA: 7318-3209
EL VOLCÁN: 7681-7951

COSTA DEL SOL: 7871-3721

·BRANCHES·

C O N T A C T  I N F O
+503 7862-7122 +503 7861-9956

@lapampacoatepeque

www.restauranteslapampa.com

Follow us in our Social Media

restaurante.pampa@cardedeuhotels.com


