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WELJOME

Martin and the team would like to welcome you to Che!!!

Che!l! proudly stands as Villamartin Plaza’s most popular
restaurant. We have been serving locals and tourists alike, year
after year offering the finest food throughout the seasons.

Our succulent steaks are sourced from the very best that Argentina has to

offer;
professionally handled, chargrilled and served to the highest possible
standard.

We pride ourselves on our service and offer a wide range to suit
all palats. Please ask a member of staff if you have any dietary
requirements as most of our menu can be adapted
accordingly.

Dishes with this Iogo@ are vegetarian.
Gluten free menu avaliable.

Please relax, enjoy your meal and let us look after you.
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PATE 7,90€
Port wine and duck pate, served with caramelised onions & tostas.

CARAMELISED GOATS CHEESE 8,90€
On a layer of toasted bread.

PRAWN COCKTAIL 9,90€
Norwegian prawns on a bed of lettuce, tomato, cucumber
& Marie Rose Sauce.

ARGENTINIAN EMPANADAS 6,90€
Fried pastry filled with mince meat, red peppers, egg, spiced olives.

CHEESE GARLIC BREAD 7,90€
Tomato sauce, garlic, mozzarella & parmesan cheese on fresh

pizza bread.

ARGENTINIAN CHORIZO 6,90€

A traditional Argentinian sausage, served with chimichurri sauce.

CREAM OF BROCOLI & CHEDDAR SOUP 7,90€
Served with sliced baguette bread.

CALAMARI 11,90€
Squid rings fried in batter, served with tartare sauce.

GARLIC PRAWNS 10,90€
A traditional Spanish dish. Prawns in a sizzling garlic & chilli oil.

SAFFRON MUSSELS 10,90€
Cooked in a creamy saffron sauce.

ARGENTINIAN PLATTER 16,90€
Argentinian chorizo, black pudding, beef empanadas, backed provolone cheese,
olives, garlic toasted bread & chimichurri.

VARIETY OF FRIED FISH 13,90€
Served with tartare sauce.
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GOURMET SALAD 9,90€
Rocket, tomato, goats cheese, black olives, parmesan cheese & balsamic glaze.

BRIE SALAD 11,90€
Deep fried with lettuce, apple, tomato, raisins, walnuts & a honey mustard
dressing.

VEGAN SALAD 11,90€
Lettuce, falafel, tomato, cucumber, red onion & a vegan mayo vinaigrette.

SALMON GOURMET 23,90€
Wild grilled salmon fillet, with spinach, goats cheese & sun dried tomato filling,
served with Mediterranean vegetables & a jacket potato.

SAFFRON SEABASS 26,90€
Seabass in a creamy saffron sauce, served with baked new potatoes, cherry
tomatoes & asparagus.

GRILLED SWORD FISH 19,90€
Marinated in garlic & parsley, served with Spanish potatoes & vegetables.

SEAFOOD PAELLA 17,90€ The Price shown is per person.
CHICKEN PAELLA 15,90€ All paellas are made for a minimum
MIXED PAELLA 16,90€ of 2 people & freshly prepared to
VEGETARIAN PAELLA 15,90€ order. They will take no less than 30
minutes to be served.

SAUCES
Fried Onions 2,50€ Mashed potato 2,50€
Fried mushrooms 3,00€ Rice 2,50€
Dauphinoise potatoes 4,00€ Vegetables 2,50€ Mushroom 2,50€
. Black Peppercorn 2,50€
Chips 2,50€ Asparagus 4,00€
Spanish potatoes 2,50€ Caramelised onions 2,50 Roquefort 3,00€
’ Port wine 2,50€

Jacket potato 2,50€
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Our legendary steaks are of the highest standard and genuinely sourced from the best that
Argentina has to offer, lovingly grilled to your specific requirement.

FILLET STEAK 31,90€
8 oz. of Prime Argentinian fillet steak topped with either a black pepper or
mushroom sauce, served with Spanish potatoes & Mediterranean vegetables.

ENTRECOTE BUENOS AIRES 31,90€
12 oz. of Prime Argentinian sirloin steak served with red peppers, peas, chips &
chimichurri sauce.

ENTRECOTE BUTTERFLY 36,90€
15 oz. of Prime Argentinian sirloin steak served with Spanish potatoes, grilled
tomato & mushrooms.

STEAK BROCHETTE 22,90€
6 oz. of Prime Argentinian steak on a skewer, with onion, red pepper, bacon &
prunes, served with chips, salad & chimichurri.

GEORGE V FILLET STEAK 34,90€
8 oz. of Prime Argentinian fillet steak topped with caramelized onions, served with
dauphinoise potatoes & vegetables, drizzled with a red wine reduction sauce.

VALMONT FILLET STEAK 34,90€
8 oz. of Prime Argentinian Fillet Steak filled with blue cheese, topped with port wine
sauce & served with potato pancakes & asparagus.

**Upgrade any fillet steak to a 120z. for only 9€ extra**
If you prefer your fillet steak cooked medium to well or well done, the chef will butterfly it for a
better cook. If you wish for it not to be butterflied, please inform us when ordering.

As all our steaks are freshly prepared and cooked to your liking, it will take no less than 30 minutes
to be served, therefore we recommend you to order one of our fantastic starters.
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FULL RACK OF RIBS 21,90€
Glazed with BBQ sauce, served with chips, corn on the cobb & salad.

NEW ZEALAND LAMB SHOULDER 38,90€
39 Oz Served with minted gravy & roast potatoes.

BOCOCHINO AL VERDEO 22,90€
Chunks of Prime Fillet Steak (60z) in a creamy spring onion sauce served with rice
and Mediterranean vegetables.

CHICKEN BLACK PEPPER 17,90€
Oven roasted breast of chicken topped with a creamy black pepper sauce, served
with Spanish potatoes & Mediterranean vegetables.

CHICKEN MUSHROOM 17,90€
Oven roasted breast of chicken topped with a creamy mushroom sauce, served
with Spanish potatoes & creamy spinach.

SPAGHETTI BOLOGNESE 12,90€

RICOTTA CHEESE & WALNUT RAVIOLI 16,90€
Served with a creamy mushroom sauce.

MEAT LASAGNE 16,90€
Served with chips & salad.

GNOCCHI GRATIN 14,90€
In a creamy cheese sauce & golden broiled with cheese.



