\

[
)

FUEGO y@' IENTO

__nemamilh

Welcome to Fuego Lento!

Dishes worth savoring, moments worth remembering.

Starters

Homemade garlic butter bread or aioli 1.80 Garlic prawns in hot oil 13.50
Pesto bruschetta 6.50 Homemade Ibérico ham croquettes 10.00
Garlic bread or garlic with cheese 4.50 with slices of Ibérico ham and truffle
Domestic cheese board 10.50 sauce

with almogrote and nuts Venezuelan tequenos 8.00
Grilled Herrefo cheese 13.00 with aioli

with homemade tomato jam Mushrooms stuffed with almogrote
Roasted Provolone cheese 13.00 with aioli and slices of Ibérico ham 8.50

with oregano, sweet paprika, and garlic Fried eggplant
Wagyu carpaccio 18.00 with agave syrup and sesame seeds 10.00

with Parmesan shavings, arugula, Green plantain tostones 9.00

mushrooms, and truffle sauce with pico de gallo, guacamole, and
Uruguayan filletsteak tartare 18.00 coleslaw
Chistorra sausage in cider 9.50 Mini fried sweet arepas 6.00

with caramelized onion with Venezuelan nata (cream)
White wine mussels 14.00 Grilled chorizo 4.50

with parsley and garlic confit Grilled blood sausage 4.50
Aguachile prawns with onion, cucumber, 13.50 Grilled chistorra sausage 4.50

avocado and chili pepper

S
Salads to share... or not
Fuego Lento Salad with fresh cheese, grilled asparagus, avocado, red onion, cherry tomatoes,  15.50
nuts, sesame seeds, and homemade mustard vinaigrette, served on a bed of mixed greens
Caesar Salad with grilled chicken, Caesar dressing, croutons, lettuce, Parmesan shavings, and  13.50
cherry tomatoes
Mixed greens salad with smoked Canary Island goat cheese, honey, and tomato 14.00
LS
Special cuts by weight
Aged Origin Dryaged Cut
Galician Cow +4 afios Galicia Fresh Ribeye 55.50 [ kg
Rubia Gallega® +7 afos Galicia +30 days Ribeye 110.00 / kg
Black Angus +2 afos Ireland +10 days Picanha 44.50 [ kg
Simmental cow* +5 anos Germany +20 days Ribeye 85.50/ kg
Recommended cuts for grilling

Uruguayan Angus highloin 300grs 28.00
Fresh Galician beef picanha 300grs * 26.00 * Subject to availability
Angus steak 24.50 IGIC included
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Other grilled cuts From the sea to the grill
Grilled low loin steak (250g) 19.50 Beer-battered cod 16.50
Grilled beef tenderloin (250g) 28.00 with tartar sauce and french fries
Filletsteak medallions with a red wine 29.00 Grilled salmon and asparagus 18.00
and mixed berry reduction and with homemade pesto over mashed potatoes
arugula, served over sautéed vegetables Roasted octopus tentacles 19.50
Grilled free-range chicken thigh 15.00 with sautéed potatoes in garlic and parsley
with garlic and parsley sauce
Grilled lamb chops 19.50 o
11.1 den.n-g].ace sauce Barbecues
Grilled iberian secret 19.50 Personal Mixed Grill 26.50
Pork chops 14.00 with lowloin, chicken thigh, chorizo,
with teriyaki sauce and sesame seeds pork ribs, and canarian potatoes
Slow-cooked pork ribs 1650 Venezuelan-Style Mixed Grill 28.50/ pp
glazed with Jack Daniel's BBQ sauce with picanha, chorizo, chicken Min 2 persons
o thigh, pork chop, blood sausage,
Extra side dishes coleslaw; cassava, and guasacaca
Special Mixed Grill 28.50 / pp
Special fries 3.00 with highloin, chorizo, chistorra, chicken M 2Persons
Mashed potatoes 3.00 thigh, iberian secret, pork ribs
Canrian potatoes 3.00 with peppers, and roasted corn
Sautéed potatoes 3.00
Fried cassava (yuca) 3.00 All our meats come with chimichurri—a
Roasted corn 3.50 fresh, aromatic sauce made from parsley,
Mixed salad or coleslaw 3.50 garlic, bell pepper, onion, oil, vinegar, and
Sautéed vegetables 3.50 spices, featuring a slightly tangy note that
Roasted red pepper 3.50 makes it the perfect accompaniment to
Fried sweet potato 3.50 grilled meats.
3 D
= = =
Burgers ) o o
Fuego Lento 150gr 300gr 450g8r
Premium selected beef patty, cheddar cheese, bacon, fried egg, lettuce, 17.00  19.50
tomato, bacon jam, and truffle sauce.
El Mariachi 17.00  19.50
Premium selected beef patty, cheddar cheese, guacamole, pico de
gallo, lettuce, jalapeiios, and our spicy chipotle sauce.
Jack Daniels 19.50 22.00
Premium selected beef patty, double cheddar cheese, double bacon,
fresh red onion, and our Jack Daniel's barbecue sauce
IGIG included

The hamburgers come with fries.
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