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CREATED BY AUTISM FRIENDLY CLUB

ADAPTED MENU
WITH PICTOGRAMS 



LIST OF ALLERGENS
 -SYMBOLS-

CRUSTACEAN EGG FISH CELERY

LUPINS SULFITESSESAME SEEDS

PEANUTS MOLLUSKS OR
SHELLFISH

TREE NUTSDAIRY
PRODUCTS

MUSTARD

GLUTEN

SOY



Duo of chistorra and chorizo criollo

CHISTORRA*
*SAUSAGE MADE WITH MINCED PORK, GARLIC,

SALT AND PAPRIKA

CHORIZO CRIOLLO*
*SAUSAGE MADE WITH MINCED PORK, GARLIC,

SALT AND SPICES

CREAM OF VEGETABLES ROASTED
UNDER ASHES AND EMBERS BRIOCHE OLIVE OIL

STARTERS
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EMPANADA CRIOLLO DRESSING*
*MIXTURE OF CHOPPED ONION, PEPPERS

AND TOMATO WITH OIL AND VINEGAR 

MEAT

Cream of roasted vegetables 
with brioche crisp and olive oil emulsion 

Argentine meat empanada
with criollo seasoning 



Caesar salad with prawns 
(salad with mixed lettuces, tomato, chicken,
cheese, bread, prawns and Caesar dressing)
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BREAD

CHEESE

MIXED
LETTUCES

CHICKEN

CAESAR DRESSING*
*MAYONNAISE WITH LEMON,

ANCHOVIES AND CHEESE

TOMATO

PRAWNS



PORK
SECRET

CHICKEN IN MOJO
SAUCE*

*MARINATED IN CITRUS

BEEF RIBS ENTRECOTE FISH AND
VEGETABLE

SKEWER

ROASTED
PEPPERS

BAKED
POTATO

FRENCH FRIES

BBQ BOURBON*
*WHISKEY-FLAVORED

BBQ SAUCE

CILANTRO MOJO*
*FRESH CILANTRO, GARLIC, OIL

AND VINEGAR

CHIMI-CHURRY*
*PARSLEY, OREGANO, GARLIC,

VINEGAR, OIL

2 - Choose a side dish

GREEN
SALAD

CREATE YOUR OWN DISH
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1 - Choose a main course

3 - Choose a sauce



HAMBURGER

BEEF BACON CHEESE FRIED EGG

FRENCH FRIES

MAIN COURSE
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Vegan barbecue

VEGAN SAUSAGE

PEPPERS

EGGPLANT ZUCCHINI

MUSHROOMS

CORN

Angus Beef Benedictine Burger



SAUSAGE*
*SAUSAGE MADE WITH MINCED

PORK, BACON, AND SPICES
CHICKEN

FRENCH FRIES ROASTED PEPPERS

SECRET ENTRECOTE

Mixed grill for two people
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GRILL



HAMBURGER
BEEF CHEESE

FRENCH FRIES

Beef burger with cheese
and fries 

KIDS’  MENU
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CHICKEN WITH BARBECUE
SAUCE

CORN COB

BBQ chicken with corn on the cob



Chocolate brownie
and gofio ice cream

ASSORTED FRUITS CUT INTO
PIECES AND MIXED

APPLE CRUMBLE*
*BAKED APPLES COVERED WITH A CRUMBLY LAYER OF

FLOUR, BUTTER, AND SUGAR
VANILLA ICE CREAM

CHOCOLATE BROWNIE GOFIO ICE CREAM*
*TOASTED CEREAL FLOUR
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Fruit salad

DESSERTS

Apple crumble 
and vanilla ice cream



Ice cream selection

D
E
S
S
E
R
T
SICE CREAM ASK THE WAITER
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