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Bread & Chimichurri
Fresh basket of bread and our homemade 
chimichurri sauce, olives & butter
Per up to 4 people  3.50 
Extra serving will be complimentary 

EMPANADA
A Traditional homemade  argentinian  turn-
over filled with your choice of: beef, chicken, 
ham & cheese, spinach & cheese or corn & 
cheese   2.95 each

Chorizo       
Argentinian beef  and pork sausage 3.50 each

Morcilla       
Argentinian blood sausage 3.95 each

Mollejas al Jerez o A la Parrilla 
Sweetbreads sautéed in a reduction of jerez 
wine or just grilled  9.95

Rabas mixtas      
Fried calamari with shrimp and vegetables 
with a touch of garlic  11.95

Provoleta      
Grilled Provolone cheese with a slice of 
tomato, olive oil & oregano   8.95

Langostinos "Al Ajillo"
Sautéed shrimp in garlic & mild peppers   9.95

Champignones a la provenzal   
Sliced mushrooms sautéed in white wine, 
garlic and a touch of lemon   6.95

Pulpo “La Ribera”     
Marinated Octopus sautéed with olive oil, 
garlic, parsley, potatoes & paprika   12.95

 
Soup of the day
Ask your server.      Bowl 6.95   
        Cup  4.95  

Bread & Chimichurri Empanada Mollejas

Rabas Mixtas Provoleta Pulpo “La Ribiera”Chorizo

FOR STARTS



salads

Olive oil & balsamic vinegar

Ensalada   Mixta     
Mixed greens, tomatoes and onions 6.95

Ensalada    La   Boca 
Spinach with candied walnuts, baby mandarins, 
figs and roquefort cheese 8.95

Ensalada   Mixta   La   Boca 
Mixed greens with candied walnuts, baby 
mandarins, figs and roquefort cheese 7.95

QuinQuela (serves two people)  
Mixed greens, tomatoes, hearts of palm, carrots, 
onions, hard boiled eggs and avocado 13.95

Filete   de   Tomate  al   Roquefort   
Two thick slices of tomato topped with a creamy 
roquefort cheese 6.95

 

Ensalada Mixta

Quinquela

Filete de Tomate al RoquefortEnsalada  La Boca 

Ensalada Mixta La Boca



FROM THE GRILL

Churrasco    
Legendary sirloin center cut  29.95

Bife   de   Chorizo      
Traditional New York steak  31.95

Bife   Ancho (14oz)  
Bone-in rib eye steak  36.95

EntraÑa       
Our signature skirt steak  24.95

Paleta   
Flat iron steak  29.95

Asado   de   Tira        
Grilled beef short ribs, flanken cut and bone-in  26.95

Premium and natural beef, grilled to perfection
in an Argentinian style.  All 12 oz. cuts served with
your choice of fries “a la provenzal” (garlic & parsley),
homemade mashed potatoes, saffron rice or subs-
titute for steamed vegetables for 1.95 

ChurrascoAsado de Tira

Bife ancho

Entraña

Paleta Bife de Chorizo



meant to be 
Shared

Parrillada  “El Conventillo”

Churrasco

Parrillada “El Conventillo”    
A combination of short rib, skirt steak, sirloin cut, 
chicken breast, chorizo  sausage,  blood  sausage  
and  sweetbreads served on a sizzling platter. 
Serves two people 48.95

EntraÑa       
Our signature skirt steak. Serves two people  46.95

Churrasco 
Legendary sirloin center cut, sliced and served on
a sizzling platter.
Serves two people 59.95

For three people add 29.95

PicAÑa           
Northern Argentina´s favorite whole cullote, sliced 
and served on sizzling platter.
For two people 49.45

For three people add 24.95

Premium and natural beef, grilled to perfection
in an Argentinian style.  
Served with your choice of fries “a la provenzal” 
(garlic & parsley), homemade mashed potatoes, 
saffron rice or substitute for steamed vegetables 
for 1.95 

Picaña

Entraña



OLD   FAVORITES

PicaÑa  “Al   roquefort” (12oz)
Northern argentina;s favorite cullote cut 
grilled to perfection then sliced and topped 
with a roquefort cream cheese sauce and 
three tiger shrimp.  Served with argentinian 
fries  31.95

PechuGa   de   Pollo   24.95   
Grilled chicken breast sautéed with your 
choice of: 

Al Champignon:  Mushroom & white wine 
sauce, or
A la Provenzal: Olive oil, butter, garlic, parsley 
and white wine sauce.

Served with Noisette potatoes and broccoli.

Lomo  “A la Pimienta” Lomo “Hongos Porcini”

Picaña “Al Roquefort” Pechuga de Pollo  “Al Champignon”

Lomo      
The leanest and the most tender steak, Filet 
Mignon grilled and sautéed in one of our 
authentic sauces:       (12oz) 34.95      (8oz) 29.95  

Malena: Reduction of Malbec wine sauce. 

Hongos Porcini: Porcini mushrooms in a 
Malbec wine sauce. 

A la Pimienta: Black peppercorn in a Malbec 
wine sauce.   

Al Roquefort:  Roquefort cheese cream sauce.    



Ravioles   Mabel     
Raviolis filled with your choice of beef or riotta 
cheese in a fresh tomato sauce with garlic and 
basil   14.95

Canelones       
Cannellonis filled with spinach, mozzarella and 
ricotta cheese in a bechamel white cream sauce 
topped with a fresh tomato sauce  15.95

Fettuccini   Cuatro   Quesos    
Fettuccini pasta in a roquefort,  smoked mozza-
rella,  parmesan and  regiano  cheese cream 
sauce  14.95

SpaGuetti      
Spaguetti pasta in a fresh tomato sauce with 
garlic and basil  13.95

Fettuccini    La   Boca    
Fettuccini pasta in a fresh tomato sauce topped 
with pesto (basil, garlic, parmesan cheese, 
walnut & olive oil)  15.95

SpaGuetti   al   Salmon    
Spaguetti pasta in a white cream sauce topped 
with a grilled fresh salmon  18.95

Complement any pasta with:
          Side of chicken breast  6.95 
          Side of skirt steak  8.95 
          Side of shrimp  6.95

          Side of salmon  6.95   

PASTAS        &
milanesas

Milanesa “A Caballo” Fetuccini Cuatro Quesos with shrimps

Canelones Milanesa de Pollo

pa
st

as

Pollo   a   la   Maryland
Breaded thin cut of chicken breast topped
with ham & a cream sauce with corn and green
peas. 

Served with a fried banana and fries 19.95

Milanesa   de   pollo   o   carne      
Breaded thin cut of chicken breast or beef. 
Served with fries  16.95

Milanesa “a   caballo”
Breaded thin cut of chichen breast or beef 
with two fried eggs on top. 
Served with fries  17.95

MilanesA    NAPOLITANA 
Breaded thin cut of chichen breast or beef 
topped with fresh tomato sauce, ham and 
a melted mozzarella cheese. 
Served with fries  18.95m
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Halibut “Mar   del   Plata”   
Fresh Halibut sautéed in a roquefort cream cheese 
sauce. Served with mashed pumpkin and mashed 
potatoes   29.95

MAHI-MAHI   con   Salsa   de   Mango  
Fresh Mahi-Mahi sautéed in a fresh mango sauce. 
Served with mashed potatoes and broccoli  19.95

Salmon    con   Camarones  a  la   Provenzal 
Grilled salmon & shrimp sautéed in butter, olive oil, 
garlic, parsley and white wine. Served with mashed 
potatoes and vegetables   21.95

SWORD FISH “A   LA   PARRILLA”
Fresh grilled sword fish. Served with mashed 
potatoes and vegetables  18.95

Camarones  “La Boca”    
Grilled shrimp stuffed with cheese and red bell 
pepper and wrapped in bacon. Served over a bed 
of green onion cream sauce with saffron rice and 
vegetables   24.95

FROM THE SEA

TAKE   IT  HOME!

Halibut “Mar del Plata” Mahi-Mahi con salsa de mango

Camarones “La Boca”

Argentinian fries  3.50

Mashed potatoes  3.50

Mashed pumpkin  3.50

Saffron rice  3.50

Noisette potatoes  3.50

Steamed vegetables  3.50

Sautéed spinach  6.00

Spaguetti  6.50

Asparagus  4.50

Any of our sauces  3.50

EXTRA SIDES

Puerto La Boca Chimichurri 

A 18% gratuity will be added to parties of 5 or more.


