
No separate or split accounts.
for function enquiries, please email  

info@sostaargentiniankitchen.com.au

Like us on:   

 instagram

Established 2004

Dessert
Churros - $19 

Traditional Spanish fried pastries served with warm runny chocolate.

Helados gf - $21 
Vanilla, chocolate, and coconut ice cream served with your choice of 
brandy or baileys, warm runny chocolate and whipped dulce de leche. 

Bombas - $19 
Baby profIteroles with whipped dulce de leche,  

vanilla ice cream and glazed berries.

V: Vegetarian
GF: Gluten Free

seafood orign
[A]: Australian

[I]: Imported
[M]: Mixed origin

Ask for our seasonal specials
vegetarian/vegan menu available

Starters
House Bread V - $7

Spanish Bread V - $14 
Roasted house bread, tomato, basil, oregano, garlic, olive oil salsa.

Marinated Olives V - $14 
Stuffed green pimento olives, kalamata olives, herbs, spices.

Empanadas V - $24 
Corn, Onion, BÉchamel, Mozzarella Stuffed Fried Pastries.

Calamari [a] - $28 
Lightly Floured, fried, lemon, aioli.

Chorizo GF - $24 
Fresh pork, paprika, sausage grilled with chimichurri.

Roasted Provolone V - $25 
Oregano, Lemon, touch Chilli, grilled House Bread.

Potato Bravas V - $18 
Crispy hand cut potato chips, spicy tomato salsa, smoked paprika aioli.

Argentine wood Fired grill
T-bone GF  500gr $65 

Dry Aged Minimum 21 days.

Angus scotch Fillet gf  300gr $55 
grain-fed local.

Beef Fillet GF  300gr $59 
Tender grain-fed eye Fillet.

Lamb chops gf $45 
tender lamb mid-loin chops, rosemary, oregano, garlic, lemon.

Mixed grill gf for 1 $65  for 2 $130 
marinated pork belly, chicken, chorizo, lamb chop, quail and beef. 

(Please allow 30 minutes cooking time)

sauces for meats
mushroom gf - $9 

button, porcini, onion, basil, tomato and cream rosÉ sauce.

gorgonzola gf - $9 
Blue cheese, cream, pepper.

Criolla gf/v - $9 
tomato, onion, peppers, basil, olive oil.

All main course meats served with Chimichurri sauce 
and crispy fried paprika chipssosta fringe platter [a] - $69 P/p min 2 people 

olives, salsa criolla, aioli, empanadas, fried calamari, roasted mushrooms, 
grilled chicken, scotch Fillet, chimichurri, salad, fried paprika potatoes.

Lemon chicken - $40 
grilled free range chicken breast, salsa criolla,  

rocket red onion salad, chimichurri.

Penne Chorizo (GF Available +$4) - $34 
short pasta tossed in a slow cooked pork chorizo tomato ragu,  

chilli, rocket and basil.

braised goat (on availability) - $42 
young goat slow braised, garlic, chilli, dried olives, aromatic herbs, brandy.

seafood platter (m) 
refer to our daily specials.  

(Please allow 30 minutes cooking time)

paella for 2 gf [m] - $120 
traditional spanish rice dish, saffron, assorted seafood, chorizo, pork, 

chicken, tomato, peas, roasted peppers, chilli, spices. 
(Please allow 30 minutes cooking time)

Fish of the day 
refer to our daily specials.

salads and vegetables
lettuce salad gf/v - $16 

lettuce, basil, balsamic vinaigrette.

cucumber salad gf/v - $16 
basil, red wine vinegar, extra virgin olive oil, sea salt.

vegetable greens gf/v - $18 
seasonal greens, olive oil, pepper, sea salt, oregano.

Please advise your waiter of any allergies or dietary requirements you may have 
prior to ordering. While we will do our utmost to accommodate your dietary needs, 
please note that this is not an allergen free kitchen and environment. We cannot 
guarantee the absence of allergens and there is a risk of cross contamination of 
any dish due to the nature of our kitchen environment and ingredients.

Fried Potatoes may contain traces of gluten.
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