
TASTING MENU
DEGUSTACION DE ENTRADAS
Degustation of starters with Jamon Serrano ham, smoked Provola cheese

and  mixed empanadas | 1 | 7

PARILLADA MIXTA
Bife de Chorizo and Angus Asado with roasted baby potatoes

POSTRES
Homemade dessert

MENU A

APPETIZER
MIXTO IBERICO
Jamon Serrano ham, Patanegra cheek lard, salchichon salami and chorizo salami | 1

PROVOLETA A LA PLANCHA
Grilled Provola cheese with Pantelleria oregano | 7

SECOND COURSES CHOICE BETWEEN
LOMO BUENOS AIRES
Angus tenderloin with oven baked potatoes

BIFE DE COSTILLA
Rib steak with oven baked potatoes

BIFE DE CHORIZO
Angus Sirloin with oven baked potatoes

MENU B

APPETIZER
MIXTO PATANEGRA
36 month seasoned Patanegra ham, Iberic salchichon salami and chorizo salami | 1

EMPANADAS
Traditional Argentinian stu�ed pasties with beef | 1 | 3 | 7

PROVOLETA A LA PLANCHA
Grilled Provola cheese with Pantelleria oregano | 7

SECOND COURSES CHOICE BETWEEN
LOMO BUENOS AIRES
Angus tenderloin with oven baked potatoes

BIFE DE COSTILLA
Rib steak with oven baked potatoes

FIORENTINA
(one portion every 2 people)

PICANHA
(one portion every 3 people)

GROUP MENU
FOR 4 PEOPLE MINIMUM, WATER,
COFFEE AND COVER CHARGE INCLUDED

48€

55€

60€

VIA DELLA VALLE 71
20841 CARATE BRIANZA

T. 0362 905959
INFO@MUCHO-MAS.IT

WWW.MUCHO-MAS.IT

Depending on the season, some products may be defrosted.

All dishes may contain traces of allergens.

Ask the sta� a detailed list as per art. 44 of regulation (EU) No. 1169/11

COVER CHARGE 3.5€

ALLERGEN LIST
1. GLUTEN - 2. CRUSTACEANS - 3. EGGS - 4. FISH - 5. PEANUTS

6. SOYBEANS 7. DAIRY PRODUCTS - 8. CELERY - 9. NUTS - 10. LUPINS
11. MUSTARD - 12. SESAMO - 13. SULFUROUS ANHYDRITE

AND SULPHITES - 14. MOLLUSCH

LOMBITO

Black Angus intercostal 
steak served with potato 
chips and three-pepper 

sauce



SELECION ARGENTINA
PINCHO MUCHO MAS
Argentine Angus beef skewer. Recommended cooking: rare / medium-rare.

SUPER ANCHO
Argentinian Angus Entrecote

LOMO BUENOS AIRES
Argentinian Angus tenderloin

LOMO GRAN BUENOS AIRES
Argentinian Angus tenderloin

GRAN LOMO
Whole fillet of Argentine Black Angus served with salt tasting
and San Guido oil Tenuta Sassicaia

ENTRAÑA VALIOSO
Black Angus beef outside diaphragm

PARRILLADA MIXTA DE ANGUS
Black angus mixed grilled with outside skirt, chuck flap, ribs and flank steak

BIFE DE CHORIZO
Argentine Angus Sirloin

 

6€

6€

8€

6€

6€

6€

GUARNICIONES CONTORNI

POSTRES dolci

7€

7€

7€

9€

7€

8€

7€

5€
7€

ENTRADAS APPETIZER

HORA FELIZ cocktails

FIRST COURSES
18€

13€

PACCHERI PASTA
With Angus ragù | 1 | 8 | **6 | 11

With tomato or pesto | 1 | 3 | 7 | 9 | 14

LOS CRUDOS
21€

21€

18€

21€

21€

21€

18€

23€

SPRITZ
Aperol o Campari
Prosecco | Selz

CAIPIRINHA
Lime, Passion Fruit, Cachaça,
Raw Sugar

SANGRIA
Wine | Fruit
Cloves

GIN TONIC
Selected Premium Gin, 
Tonic Water

PROSECCO
Prosecco di Valdobbiadene

HUGO
Prosecco | Sambuco | Menta

6€ MARGARITA
Tequila | Triple Sec
Lime - Fragola - Maracuja

10€

6€

6€

10€

10-12€

NEGRONI
Gin | Vermouth Rosso
Bitter Campari

9€

10€ CERTIFIED PIEDMONT
FASSONA BEEF

WITH OVEN
BAKED POTATOESDE LA PARRILLA

26€

98€

56€

7€/100gr.

6.8€/100 gr.

28€

27€

7-9€/100gr.

300 GR.

About 1 kg

26€

28€

32€

38€

115€

35€

38€

27€

18€

23€

...A LA COCINA
LOMO TANGUERO  | 7 | 13
Argentine fillet with zucchini foam, sweet-and-sour peppers and crispy chorizo

CORTADA DE BIFE
Angus steak of your choice: without seasoning
with rocket and parmesan shavings | with aromas

32€

25€

WITH OVEN
BAKED POTATOES

Fideos con salsa de tomate o pesto | 1 | 3 | 7 | 6 | 9 | 11
Pasta with tomato or pesto sauce

Milanesitas Wiener schnitzel | 1 | 3 

HAMBURGUESAS Beef Hamburger with or without bun | 1

BIFE DE LOMO Beef steak

7€

7€

7€

7€

PARA LOS NIÑOS FOR KIDS

15€

15€

18€

42€

27€

21€

22€

36€ 2 pers.
54€ 3 pers.

TORRE DE BERENJENA  | 7
Purple eggplant tower with bu�alo stracciatella, confit Piccadilly tomatoes and fresh basil

ROSTI DE CALABACÍN  | 7
Zucchini and potato rösti with rocket salad, cherry tomatoes,
anchovies, capers and fresh basil

ANCHOAS DEL CANTABRICO  | 1 | 6 | 7 | 11           
Cantabrian Sea anchovy fillets served with crispy bread and herb butter

GRAN PATANEGRA  | 1 | 6 | 9 | 12 | 13
Premium Patanegra cured meat served with durum wheat crostini
and sun-dried tomato pesto

JAMON PATANEGRA | 1 | 13         
36-month aged Iberian Bellota ham served with durum wheat crostini,
sun-dried tomato pesto, extra virgin olive oil and oregano from Pantelleria

JAMON SERRANO | 1 | 6 | 7 
18-month aged Iberian ham served with bu�alo blue cheese, honey and oregano crostini

MIXTO IBERICO | 7
Jamón Serrano, Patanegra lard, Salchichón and Chorizo

DEGUSTACION DE ENTRADAS | 1 | 3 | 6 | 7
Jamon Serrano ham, smoked Provola cheese and empanadas

WITH BEEF, VEGETABLES AND SEASONING | 1 | 3 | 6

WITH CHICKEN, VEGETABLES AND SEASONING | 1 | 3 | 6

WITH HAM AND SCAMORZA CHEESE | 1 | 3 | 6 | 7

WITH CORN, PEPPER AND CHEESE | 1 | 3 | 7

15€

15€

12€

10€

EMPANADAS TRADITIONAL ARGENTINIAN
STUFFED PASTIES

10€

12€

12€

12€

12€

PROVOLETAS SMOKED AND GRILLED
PROVOLA CHEESE

WITH OREGANO  | 7

WITH DRIED TOMATOES  | 7 | 13

WITH SPICY JALAPEÑOS  | 7 | **4 | 9 | 11 |13

WITH CRISPY BACON  | 7

WITH CHORIZO SALAMI  | 7

SASHIMI GAUCHO  | 12 | 13
Beef fillet sashimi with wholegrain mustard cream, honey and toasted almonds

SASHIMI ESPECIAL  | 1 | 3 | 6 | 11
Beef fillet sashimi with wasabi mayonnaise, soy dressing and Maldon sea salt flakes

TARTARE DE BIFE TRADICIONAL  | 1 | 3 | 11 | **4
Beef tartare with egg, capers, Tropea red onion, mustard, Worcestershire sauce and 
Maldon salt

TARTARE CON EL HUESO  | 1 | 7
Beef tartare with confit tomatoes, burrata pearls, bone marrow and grilled bone

TARTACOS  | 6 | 7
Beef tartare served with tacos, lime Greek yogurt mousse, avocado and caramelized 
red onion

TARTARE DE PISTACHO  | 7 | 9
Beef tartare with Apulian burrata stracciatella and toasted pistachios

TARTARE PORTENA  | 7 | 9 
Beef tartare with figs, cashew crumble and Greek feta cheese

TARTARE DE VERANO  | 6 | 7
Beef tartare with fresh fennel, glazed orange segments and toasted walnuts

JALAPENOS DEL DIABLO  | 1 | 3 | 6 | 7 | 9
Crispy jalapeños stu�ed with cheese

PIMIENTO DEL JEFE  | 1
Sweet green peppers sautéed with oil and Maldon salt

VERDURA A LA PARRILLA
Grilled vegetables: courgettes, Trevisana lettuce, corn, and friggitello peppers

ENSALADA ESPECIAL  | 5 | 7 | 9
Songino salad, Ricotta cheese and salted almonds

CHOCLO PARRILLERO
Grilled cob

CHIPS FRITTE CON SALSA AIOLI  | 1 | 3 | **7 | 11
Fried chips with aioli sauce

TIRAMISÙ PORTENO  | 1 | 3 | 6 | 7 | 9 | 11
Homemade Tiramisu with dulce de leche

SORBETE DE BRAULIO  | 1 | 5 | 6 | 7 | 9
Cream ice-cream with Braulio (Typical Northern Italian liquor) with kamut flour 
biscuit, hazelnuts and cinnamon

FLAN CASERO  | 3 | 7 | 9 
Crème caramel with dulce de leche and Legui caramel

CORAZON CALIENTE GLUTEN-FREE (EXCEPT ON SATURDAYS) | 7 | 3 |9 
Soft chocolate heart, with peppermint ice cream

PANNA COTTA  | 1 | 7 | 9
With peach concassé and amaretti crumble

TARTA DE MANZANA  | 1 | 3 | 7 | 9
Warm apple pie with cinnamon ice cream

SORBETE DE WHISKY  | 1 | 3 | 7 | 9
Whisky cream ice cream with crunchy dried fruit

HELADOS DE AGUA  | 1 | 3 | 5 | 6 | 9
Green apple sorbet/Lemon sorbet/Blueberry
Green apple sorbet with Calvados (apple brandy) / Lemon sorbet with vodka
Blueberry and prosecco

DEL rancho
PECHUGA DE POLLO CON SABOR
Sliced   chicken breast with herbs and mixed salad

COSTILLAS DE CERDO
Iberian ribs cooked at low temperature and grilled

Mucho Mas Selection – Bone - In Cuts
TOMAHAWK Rib steak with long bone 

BIFE DE COSTILLA ESPECIAL Florentine beef steak

BIFE DE COSTILLA Rib steak

ASADO DE TIRA Black Angus ribs

SELECCION PREMIUM
Selection of Florentine steaks and ribs aged for 30/40 days based on availability

seleCcìon especial
LOMBITO
Black Angus intercostal steak served with potato chips and three-pepper sauce

PICANHA ESPECIAL
Whole picanha cooked at low temperature and finished on the grill 
served with tasting of salt and San Guido oil Tenuta Sassicaia

½ PICANHA ESPECIAL

ABOUT 1.3 KG

ABOUT 700 g

ABOUT 1 KG

ABOUT 1 Kg

500/600 gr.
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COSTILLAS DE CERDO
Iberian ribs cooked at low temperature and grilled

Mucho Mas Selection – Bone - In Cuts
TOMAHAWK Rib steak with long bone 

BIFE DE COSTILLA ESPECIAL Florentine beef steak

BIFE DE COSTILLA Rib steak

ASADO DE TIRA Black Angus ribs

SELECCION PREMIUM
Selection of Florentine steaks and ribs aged for 30/40 days based on availability

seleCcìon especial
LOMBITO
Black Angus intercostal steak served with potato chips and three-pepper sauce

PICANHA ESPECIAL
Whole picanha cooked at low temperature and finished on the grill 
served with tasting of salt and San Guido oil Tenuta Sassicaia

½ PICANHA ESPECIAL

ABOUT 1.3 KG

ABOUT 700 g

ABOUT 1 KG

ABOUT 1 Kg

500/600 gr.



SELECION ARGENTINA
PINCHO MUCHO MAS
Argentine Angus beef skewer. Recommended cooking: rare / medium-rare.

SUPER ANCHO
Argentinian Angus Entrecote

LOMO BUENOS AIRES
Argentinian Angus tenderloin

LOMO GRAN BUENOS AIRES
Argentinian Angus tenderloin

GRAN LOMO
Whole fillet of Argentine Black Angus served with salt tasting
and San Guido oil Tenuta Sassicaia

ENTRAÑA VALIOSO
Black Angus beef outside diaphragm

PARRILLADA MIXTA DE ANGUS
Black angus mixed grilled with outside skirt, chuck flap, ribs and flank steak

BIFE DE CHORIZO
Argentine Angus Sirloin

 

6€

6€

8€

6€

6€

6€

GUARNICIONES CONTORNI

POSTRES dolci

7€

7€

7€

9€

7€

8€

7€

5€
7€

ENTRADAS APPETIZER

HORA FELIZ cocktails

FIRST COURSES
18€

13€

PACCHERI PASTA
With Angus ragù | 1 | 8 | **6 | 11

With tomato or pesto | 1 | 3 | 7 | 9 | 14

LOS CRUDOS
21€

21€

18€

21€

21€

21€

18€

23€

SPRITZ
Aperol o Campari
Prosecco | Selz

CAIPIRINHA
Lime, Passion Fruit, Cachaça,
Raw Sugar

SANGRIA
Wine | Fruit
Cloves

GIN TONIC
Selected Premium Gin, 
Tonic Water

PROSECCO
Prosecco di Valdobbiadene

HUGO
Prosecco | Sambuco | Menta

6€ MARGARITA
Tequila | Triple Sec
Lime - Fragola - Maracuja

10€

6€

6€

10€

10-12€

NEGRONI
Gin | Vermouth Rosso
Bitter Campari

9€

10€ CERTIFIED PIEDMONT
FASSONA BEEF

WITH OVEN
BAKED POTATOESDE LA PARRILLA

26€

98€

56€

7€/100gr.

6.8€/100 gr.

28€

27€

7-9€/100gr.

300 GR.

About 1 kg

26€

28€

32€

38€

115€

35€

38€

27€

18€

23€

...A LA COCINA
LOMO TANGUERO  | 7 | 13
Argentine fillet with zucchini foam, sweet-and-sour peppers and crispy chorizo

CORTADA DE BIFE
Angus steak of your choice: without seasoning
with rocket and parmesan shavings | with aromas

32€

25€

WITH OVEN
BAKED POTATOES

Fideos con salsa de tomate o pesto | 1 | 3 | 7 | 6 | 9 | 11
Pasta with tomato or pesto sauce

Milanesitas Wiener schnitzel | 1 | 3 

HAMBURGUESAS Beef Hamburger with or without bun | 1

BIFE DE LOMO Beef steak

7€

7€

7€

7€

PARA LOS NIÑOS FOR KIDS

15€

15€

18€

42€

27€

21€

22€

36€ 2 pers.
54€ 3 pers.

TORRE DE BERENJENA  | 7
Purple eggplant tower with bu�alo stracciatella, confit Piccadilly tomatoes and fresh basil

ROSTI DE CALABACÍN  | 7
Zucchini and potato rösti with rocket salad, cherry tomatoes,
anchovies, capers and fresh basil

ANCHOAS DEL CANTABRICO  | 1 | 6 | 7 | 11           
Cantabrian Sea anchovy fillets served with crispy bread and herb butter

GRAN PATANEGRA  | 1 | 6 | 9 | 12 | 13
Premium Patanegra cured meat served with durum wheat crostini
and sun-dried tomato pesto

JAMON PATANEGRA | 1 | 13         
36-month aged Iberian Bellota ham served with durum wheat crostini,
sun-dried tomato pesto, extra virgin olive oil and oregano from Pantelleria

JAMON SERRANO | 1 | 6 | 7 
18-month aged Iberian ham served with bu�alo blue cheese, honey and oregano crostini

MIXTO IBERICO | 7
Jamón Serrano, Patanegra lard, Salchichón and Chorizo

DEGUSTACION DE ENTRADAS | 1 | 3 | 6 | 7
Jamon Serrano ham, smoked Provola cheese and empanadas

WITH BEEF, VEGETABLES AND SEASONING | 1 | 3 | 6

WITH CHICKEN, VEGETABLES AND SEASONING | 1 | 3 | 6

WITH HAM AND SCAMORZA CHEESE | 1 | 3 | 6 | 7

WITH CORN, PEPPER AND CHEESE | 1 | 3 | 7

15€

15€

12€

10€

EMPANADAS TRADITIONAL ARGENTINIAN
STUFFED PASTIES

10€

12€

12€

12€

12€

PROVOLETAS SMOKED AND GRILLED
PROVOLA CHEESE

WITH OREGANO  | 7

WITH DRIED TOMATOES  | 7 | 13

WITH SPICY JALAPEÑOS  | 7 | **4 | 9 | 11 |13

WITH CRISPY BACON  | 7

WITH CHORIZO SALAMI  | 7

SASHIMI GAUCHO  | 12 | 13
Beef fillet sashimi with wholegrain mustard cream, honey and toasted almonds

SASHIMI ESPECIAL  | 1 | 3 | 6 | 11
Beef fillet sashimi with wasabi mayonnaise, soy dressing and Maldon sea salt flakes

TARTARE DE BIFE TRADICIONAL  | 1 | 3 | 11 | **4
Beef tartare with egg, capers, Tropea red onion, mustard, Worcestershire sauce and 
Maldon salt

TARTARE CON EL HUESO  | 1 | 7
Beef tartare with confit tomatoes, burrata pearls, bone marrow and grilled bone

TARTACOS  | 6 | 7
Beef tartare served with tacos, lime Greek yogurt mousse, avocado and caramelized 
red onion

TARTARE DE PISTACHO  | 7 | 9
Beef tartare with Apulian burrata stracciatella and toasted pistachios

TARTARE PORTENA  | 7 | 9 
Beef tartare with figs, cashew crumble and Greek feta cheese

TARTARE DE VERANO  | 6 | 7
Beef tartare with fresh fennel, glazed orange segments and toasted walnuts

JALAPENOS DEL DIABLO  | 1 | 3 | 6 | 7 | 9
Crispy jalapeños stu�ed with cheese

PIMIENTO DEL JEFE  | 1
Sweet green peppers sautéed with oil and Maldon salt

VERDURA A LA PARRILLA
Grilled vegetables: courgettes, Trevisana lettuce, corn, and friggitello peppers

ENSALADA ESPECIAL  | 5 | 7 | 9
Songino salad, Ricotta cheese and salted almonds

CHOCLO PARRILLERO
Grilled cob

CHIPS FRITTE CON SALSA AIOLI  | 1 | 3 | **7 | 11
Fried chips with aioli sauce

TIRAMISÙ PORTENO  | 1 | 3 | 6 | 7 | 9 | 11
Homemade Tiramisu with dulce de leche

SORBETE DE BRAULIO  | 1 | 5 | 6 | 7 | 9
Cream ice-cream with Braulio (Typical Northern Italian liquor) with kamut flour 
biscuit, hazelnuts and cinnamon

FLAN CASERO  | 3 | 7 | 9 
Crème caramel with dulce de leche and Legui caramel

CORAZON CALIENTE GLUTEN-FREE (EXCEPT ON SATURDAYS) | 7 | 3 |9 
Soft chocolate heart, with peppermint ice cream

PANNA COTTA  | 1 | 7 | 9
With peach concassé and amaretti crumble

TARTA DE MANZANA  | 1 | 3 | 7 | 9
Warm apple pie with cinnamon ice cream

SORBETE DE WHISKY  | 1 | 3 | 7 | 9
Whisky cream ice cream with crunchy dried fruit

HELADOS DE AGUA  | 1 | 3 | 5 | 6 | 9
Green apple sorbet/Lemon sorbet/Blueberry
Green apple sorbet with Calvados (apple brandy) / Lemon sorbet with vodka
Blueberry and prosecco

DEL rancho
PECHUGA DE POLLO CON SABOR
Sliced   chicken breast with herbs and mixed salad

COSTILLAS DE CERDO
Iberian ribs cooked at low temperature and grilled

Mucho Mas Selection – Bone - In Cuts
TOMAHAWK Rib steak with long bone 

BIFE DE COSTILLA ESPECIAL Florentine beef steak

BIFE DE COSTILLA Rib steak

ASADO DE TIRA Black Angus ribs

SELECCION PREMIUM
Selection of Florentine steaks and ribs aged for 30/40 days based on availability

seleCcìon especial
LOMBITO
Black Angus intercostal steak served with potato chips and three-pepper sauce

PICANHA ESPECIAL
Whole picanha cooked at low temperature and finished on the grill 
served with tasting of salt and San Guido oil Tenuta Sassicaia

½ PICANHA ESPECIAL

ABOUT 1.3 KG

ABOUT 700 g

ABOUT 1 KG

ABOUT 1 Kg

500/600 gr.

SELECION ARGENTINA
PINCHO MUCHO MAS
Argentine Angus beef skewer. Recommended cooking: rare / medium-rare.

SUPER ANCHO
Argentinian Angus Entrecote

LOMO BUENOS AIRES
Argentinian Angus tenderloin

LOMO GRAN BUENOS AIRES
Argentinian Angus tenderloin

GRAN LOMO
Whole fillet of Argentine Black Angus served with salt tasting
and San Guido oil Tenuta Sassicaia

ENTRAÑA VALIOSO
Black Angus beef outside diaphragm

PARRILLADA MIXTA DE ANGUS
Black angus mixed grilled with outside skirt, chuck flap, ribs and flank steak

BIFE DE CHORIZO
Argentine Angus Sirloin

 

6€

6€

8€

6€

6€

6€

GUARNICIONES CONTORNI

POSTRES dolci

7€

7€

7€

9€

7€

8€

7€

5€
7€

ENTRADAS APPETIZER

HORA FELIZ cocktails

FIRST COURSES
18€

13€

PACCHERI PASTA
With Angus ragù | 1 | 8 | **6 | 11

With tomato or pesto | 1 | 3 | 7 | 9 | 14

LOS CRUDOS
21€

21€

18€

21€

21€

21€

18€

23€

SPRITZ
Aperol o Campari
Prosecco | Selz

CAIPIRINHA
Lime, Passion Fruit, Cachaça,
Raw Sugar

SANGRIA
Wine | Fruit
Cloves

GIN TONIC
Selected Premium Gin, 
Tonic Water

PROSECCO
Prosecco di Valdobbiadene

HUGO
Prosecco | Sambuco | Menta

6€ MARGARITA
Tequila | Triple Sec
Lime - Fragola - Maracuja

10€

6€

6€

10€

10-12€

NEGRONI
Gin | Vermouth Rosso
Bitter Campari

9€

10€ CERTIFIED PIEDMONT
FASSONA BEEF

WITH OVEN
BAKED POTATOESDE LA PARRILLA

26€

98€

56€

7€/100gr.

6.8€/100 gr.

28€

27€

7-9€/100gr.

300 GR.

About 1 kg

26€

28€

32€

38€

115€

35€

38€

27€

18€

23€

...A LA COCINA
LOMO TANGUERO  | 7 | 13
Argentine fillet with zucchini foam, sweet-and-sour peppers and crispy chorizo

CORTADA DE BIFE
Angus steak of your choice: without seasoning
with rocket and parmesan shavings | with aromas

32€

25€

WITH OVEN
BAKED POTATOES

Fideos con salsa de tomate o pesto | 1 | 3 | 7 | 6 | 9 | 11
Pasta with tomato or pesto sauce

Milanesitas Wiener schnitzel | 1 | 3 

HAMBURGUESAS Beef Hamburger with or without bun | 1

BIFE DE LOMO Beef steak

7€

7€

7€

7€

PARA LOS NIÑOS FOR KIDS

15€

15€

18€

42€

27€

21€

22€

36€ 2 pers.
54€ 3 pers.

TORRE DE BERENJENA  | 7
Purple eggplant tower with bu�alo stracciatella, confit Piccadilly tomatoes and fresh basil

ROSTI DE CALABACÍN  | 7
Zucchini and potato rösti with rocket salad, cherry tomatoes,
anchovies, capers and fresh basil

ANCHOAS DEL CANTABRICO  | 1 | 6 | 7 | 11           
Cantabrian Sea anchovy fillets served with crispy bread and herb butter

GRAN PATANEGRA  | 1 | 6 | 9 | 12 | 13
Premium Patanegra cured meat served with durum wheat crostini
and sun-dried tomato pesto

JAMON PATANEGRA | 1 | 13         
36-month aged Iberian Bellota ham served with durum wheat crostini,
sun-dried tomato pesto, extra virgin olive oil and oregano from Pantelleria

JAMON SERRANO | 1 | 6 | 7 
18-month aged Iberian ham served with bu�alo blue cheese, honey and oregano crostini

MIXTO IBERICO | 7
Jamón Serrano, Patanegra lard, Salchichón and Chorizo

DEGUSTACION DE ENTRADAS | 1 | 3 | 6 | 7
Jamon Serrano ham, smoked Provola cheese and empanadas

WITH BEEF, VEGETABLES AND SEASONING | 1 | 3 | 6

WITH CHICKEN, VEGETABLES AND SEASONING | 1 | 3 | 6

WITH HAM AND SCAMORZA CHEESE | 1 | 3 | 6 | 7

WITH CORN, PEPPER AND CHEESE | 1 | 3 | 7

15€

15€

12€

10€

EMPANADAS TRADITIONAL ARGENTINIAN
STUFFED PASTIES

10€

12€

12€

12€

12€

PROVOLETAS SMOKED AND GRILLED
PROVOLA CHEESE

WITH OREGANO  | 7

WITH DRIED TOMATOES  | 7 | 13

WITH SPICY JALAPEÑOS  | 7 | **4 | 9 | 11 |13

WITH CRISPY BACON  | 7

WITH CHORIZO SALAMI  | 7

SASHIMI GAUCHO  | 12 | 13
Beef fillet sashimi with wholegrain mustard cream, honey and toasted almonds

SASHIMI ESPECIAL  | 1 | 3 | 6 | 11
Beef fillet sashimi with wasabi mayonnaise, soy dressing and Maldon sea salt flakes

TARTARE DE BIFE TRADICIONAL  | 1 | 3 | 11 | **4
Beef tartare with egg, capers, Tropea red onion, mustard, Worcestershire sauce and 
Maldon salt

TARTARE CON EL HUESO  | 1 | 7
Beef tartare with confit tomatoes, burrata pearls, bone marrow and grilled bone

TARTACOS  | 6 | 7
Beef tartare served with tacos, lime Greek yogurt mousse, avocado and caramelized 
red onion

TARTARE DE PISTACHO  | 7 | 9
Beef tartare with Apulian burrata stracciatella and toasted pistachios

TARTARE PORTENA  | 7 | 9 
Beef tartare with figs, cashew crumble and Greek feta cheese

TARTARE DE VERANO  | 6 | 7
Beef tartare with fresh fennel, glazed orange segments and toasted walnuts

JALAPENOS DEL DIABLO  | 1 | 3 | 6 | 7 | 9
Crispy jalapeños stu�ed with cheese

PIMIENTO DEL JEFE  | 1
Sweet green peppers sautéed with oil and Maldon salt

VERDURA A LA PARRILLA
Grilled vegetables: courgettes, Trevisana lettuce, corn, and friggitello peppers

ENSALADA ESPECIAL  | 5 | 7 | 9
Songino salad, Ricotta cheese and salted almonds

CHOCLO PARRILLERO
Grilled cob

CHIPS FRITTE CON SALSA AIOLI  | 1 | 3 | **7 | 11
Fried chips with aioli sauce

TIRAMISÙ PORTENO  | 1 | 3 | 6 | 7 | 9 | 11
Homemade Tiramisu with dulce de leche

SORBETE DE BRAULIO  | 1 | 5 | 6 | 7 | 9
Cream ice-cream with Braulio (Typical Northern Italian liquor) with kamut flour 
biscuit, hazelnuts and cinnamon

FLAN CASERO  | 3 | 7 | 9 
Crème caramel with dulce de leche and Legui caramel

CORAZON CALIENTE GLUTEN-FREE (EXCEPT ON SATURDAYS) | 7 | 3 |9 
Soft chocolate heart, with peppermint ice cream

PANNA COTTA  | 1 | 7 | 9
With peach concassé and amaretti crumble

TARTA DE MANZANA  | 1 | 3 | 7 | 9
Warm apple pie with cinnamon ice cream

SORBETE DE WHISKY  | 1 | 3 | 7 | 9
Whisky cream ice cream with crunchy dried fruit

HELADOS DE AGUA  | 1 | 3 | 5 | 6 | 9
Green apple sorbet/Lemon sorbet/Blueberry
Green apple sorbet with Calvados (apple brandy) / Lemon sorbet with vodka
Blueberry and prosecco

DEL rancho
PECHUGA DE POLLO CON SABOR
Sliced   chicken breast with herbs and mixed salad

COSTILLAS DE CERDO
Iberian ribs cooked at low temperature and grilled

Mucho Mas Selection – Bone - In Cuts
TOMAHAWK Rib steak with long bone 

BIFE DE COSTILLA ESPECIAL Florentine beef steak

BIFE DE COSTILLA Rib steak

ASADO DE TIRA Black Angus ribs

SELECCION PREMIUM
Selection of Florentine steaks and ribs aged for 30/40 days based on availability

seleCcìon especial
LOMBITO
Black Angus intercostal steak served with potato chips and three-pepper sauce

PICANHA ESPECIAL
Whole picanha cooked at low temperature and finished on the grill 
served with tasting of salt and San Guido oil Tenuta Sassicaia

½ PICANHA ESPECIAL

ABOUT 1.3 KG

ABOUT 700 g

ABOUT 1 KG

ABOUT 1 Kg

500/600 gr.



TASTING MENU
DEGUSTACION DE ENTRADAS
Degustation of starters with Jamon Serrano ham, smoked Provola cheese

and  mixed empanadas | 1 | 7

PARILLADA MIXTA
Bife de Chorizo and Angus Asado with roasted baby potatoes

POSTRES
Homemade dessert

MENU A

APPETIZER
MIXTO IBERICO
Jamon Serrano ham, Patanegra cheek lard, salchichon salami and chorizo salami | 1

PROVOLETA A LA PLANCHA
Grilled Provola cheese with Pantelleria oregano | 7

SECOND COURSES CHOICE BETWEEN
LOMO BUENOS AIRES
Angus tenderloin with oven baked potatoes

BIFE DE COSTILLA
Rib steak with oven baked potatoes

BIFE DE CHORIZO
Angus Sirloin with oven baked potatoes

MENU B

APPETIZER
MIXTO PATANEGRA
36 month seasoned Patanegra ham, Iberic salchichon salami and chorizo salami | 1

EMPANADAS
Traditional Argentinian stu�ed pasties with beef | 1 | 3 | 7

PROVOLETA A LA PLANCHA
Grilled Provola cheese with Pantelleria oregano | 7

SECOND COURSES CHOICE BETWEEN
LOMO BUENOS AIRES
Angus tenderloin with oven baked potatoes

BIFE DE COSTILLA
Rib steak with oven baked potatoes

FIORENTINA
(one portion every 2 people)

PICANHA
(one portion every 3 people)

GROUP MENU
FOR 4 PEOPLE MINIMUM, WATER,
COFFEE AND COVER CHARGE INCLUDED

48€

55€

60€

VIA DELLA VALLE 71
20841 CARATE BRIANZA

T. 0362 905959
INFO@MUCHO-MAS.IT

WWW.MUCHO-MAS.IT

Depending on the season, some products may be defrosted.

All dishes may contain traces of allergens.

Ask the sta� a detailed list as per art. 44 of regulation (EU) No. 1169/11

COVER CHARGE 3.5€

ALLERGEN LIST
1. GLUTEN - 2. CRUSTACEANS - 3. EGGS - 4. FISH - 5. PEANUTS

6. SOYBEANS 7. DAIRY PRODUCTS - 8. CELERY - 9. NUTS - 10. LUPINS
11. MUSTARD - 12. SESAMO - 13. SULFUROUS ANHYDRITE

AND SULPHITES - 14. MOLLUSCH

LOMBITO

Black Angus intercostal 
steak served with potato 
chips and three-pepper 

sauce

SELECION ARGENTINA
PINCHO MUCHO MAS
Argentine Angus beef skewer. Recommended cooking: rare / medium-rare.

SUPER ANCHO
Argentinian Angus Entrecote

LOMO BUENOS AIRES
Argentinian Angus tenderloin

LOMO GRAN BUENOS AIRES
Argentinian Angus tenderloin

GRAN LOMO
Whole fillet of Argentine Black Angus served with salt tasting
and San Guido oil Tenuta Sassicaia

ENTRAÑA VALIOSO
Black Angus beef outside diaphragm

PARRILLADA MIXTA DE ANGUS
Black angus mixed grilled with outside skirt, chuck flap, ribs and flank steak

BIFE DE CHORIZO
Argentine Angus Sirloin

 

6€

6€

8€

6€

6€

6€

GUARNICIONES CONTORNI

POSTRES dolci

7€

7€

7€

9€

7€

8€

7€

5€
7€

ENTRADAS APPETIZER

HORA FELIZ cocktails

FIRST COURSES
18€

13€

PACCHERI PASTA
With Angus ragù | 1 | 8 | **6 | 11

With tomato or pesto | 1 | 3 | 7 | 9 | 14

LOS CRUDOS
21€

21€

18€

21€

21€

21€

18€

23€

SPRITZ
Aperol o Campari
Prosecco | Selz

CAIPIRINHA
Lime, Passion Fruit, Cachaça,
Raw Sugar

SANGRIA
Wine | Fruit
Cloves

GIN TONIC
Selected Premium Gin, 
Tonic Water

PROSECCO
Prosecco di Valdobbiadene

HUGO
Prosecco | Sambuco | Menta

6€ MARGARITA
Tequila | Triple Sec
Lime - Fragola - Maracuja

10€

6€

6€

10€

10-12€

NEGRONI
Gin | Vermouth Rosso
Bitter Campari

9€

10€ CERTIFIED PIEDMONT
FASSONA BEEF

WITH OVEN
BAKED POTATOESDE LA PARRILLA

26€

98€

56€

7€/100gr.

6.8€/100 gr.

28€

27€

7-9€/100gr.

300 GR.

About 1 kg

26€

28€

32€

38€

115€

35€

38€

27€

18€

23€

...A LA COCINA
LOMO TANGUERO  | 7 | 13
Argentine fillet with zucchini foam, sweet-and-sour peppers and crispy chorizo

CORTADA DE BIFE
Angus steak of your choice: without seasoning
with rocket and parmesan shavings | with aromas

32€

25€

WITH OVEN
BAKED POTATOES

Fideos con salsa de tomate o pesto | 1 | 3 | 7 | 6 | 9 | 11
Pasta with tomato or pesto sauce

Milanesitas Wiener schnitzel | 1 | 3 

HAMBURGUESAS Beef Hamburger with or without bun | 1

BIFE DE LOMO Beef steak

7€

7€

7€

7€

PARA LOS NIÑOS FOR KIDS

15€

15€

18€

42€

27€

21€

22€

36€ 2 pers.
54€ 3 pers.

TORRE DE BERENJENA  | 7
Purple eggplant tower with bu�alo stracciatella, confit Piccadilly tomatoes and fresh basil

ROSTI DE CALABACÍN  | 7
Zucchini and potato rösti with rocket salad, cherry tomatoes,
anchovies, capers and fresh basil

ANCHOAS DEL CANTABRICO  | 1 | 6 | 7 | 11           
Cantabrian Sea anchovy fillets served with crispy bread and herb butter

GRAN PATANEGRA  | 1 | 6 | 9 | 12 | 13
Premium Patanegra cured meat served with durum wheat crostini
and sun-dried tomato pesto

JAMON PATANEGRA | 1 | 13         
36-month aged Iberian Bellota ham served with durum wheat crostini,
sun-dried tomato pesto, extra virgin olive oil and oregano from Pantelleria

JAMON SERRANO | 1 | 6 | 7 
18-month aged Iberian ham served with bu�alo blue cheese, honey and oregano crostini

MIXTO IBERICO | 7
Jamón Serrano, Patanegra lard, Salchichón and Chorizo

DEGUSTACION DE ENTRADAS | 1 | 3 | 6 | 7
Jamon Serrano ham, smoked Provola cheese and empanadas

WITH BEEF, VEGETABLES AND SEASONING | 1 | 3 | 6

WITH CHICKEN, VEGETABLES AND SEASONING | 1 | 3 | 6

WITH HAM AND SCAMORZA CHEESE | 1 | 3 | 6 | 7

WITH CORN, PEPPER AND CHEESE | 1 | 3 | 7

15€

15€

12€

10€

EMPANADAS TRADITIONAL ARGENTINIAN
STUFFED PASTIES

10€

12€

12€

12€

12€

PROVOLETAS SMOKED AND GRILLED
PROVOLA CHEESE

WITH OREGANO  | 7

WITH DRIED TOMATOES  | 7 | 13

WITH SPICY JALAPEÑOS  | 7 | **4 | 9 | 11 |13

WITH CRISPY BACON  | 7

WITH CHORIZO SALAMI  | 7

SASHIMI GAUCHO  | 12 | 13
Beef fillet sashimi with wholegrain mustard cream, honey and toasted almonds

SASHIMI ESPECIAL  | 1 | 3 | 6 | 11
Beef fillet sashimi with wasabi mayonnaise, soy dressing and Maldon sea salt flakes

TARTARE DE BIFE TRADICIONAL  | 1 | 3 | 11 | **4
Beef tartare with egg, capers, Tropea red onion, mustard, Worcestershire sauce and 
Maldon salt

TARTARE CON EL HUESO  | 1 | 7
Beef tartare with confit tomatoes, burrata pearls, bone marrow and grilled bone

TARTACOS  | 6 | 7
Beef tartare served with tacos, lime Greek yogurt mousse, avocado and caramelized 
red onion

TARTARE DE PISTACHO  | 7 | 9
Beef tartare with Apulian burrata stracciatella and toasted pistachios

TARTARE PORTENA  | 7 | 9 
Beef tartare with figs, cashew crumble and Greek feta cheese

TARTARE DE VERANO  | 6 | 7
Beef tartare with fresh fennel, glazed orange segments and toasted walnuts

JALAPENOS DEL DIABLO  | 1 | 3 | 6 | 7 | 9
Crispy jalapeños stu�ed with cheese

PIMIENTO DEL JEFE  | 1
Sweet green peppers sautéed with oil and Maldon salt

VERDURA A LA PARRILLA
Grilled vegetables: courgettes, Trevisana lettuce, corn, and friggitello peppers

ENSALADA ESPECIAL  | 5 | 7 | 9
Songino salad, Ricotta cheese and salted almonds

CHOCLO PARRILLERO
Grilled cob

CHIPS FRITTE CON SALSA AIOLI  | 1 | 3 | **7 | 11
Fried chips with aioli sauce

TIRAMISÙ PORTENO  | 1 | 3 | 6 | 7 | 9 | 11
Homemade Tiramisu with dulce de leche

SORBETE DE BRAULIO  | 1 | 5 | 6 | 7 | 9
Cream ice-cream with Braulio (Typical Northern Italian liquor) with kamut flour 
biscuit, hazelnuts and cinnamon

FLAN CASERO  | 3 | 7 | 9 
Crème caramel with dulce de leche and Legui caramel

CORAZON CALIENTE GLUTEN-FREE (EXCEPT ON SATURDAYS) | 7 | 3 |9 
Soft chocolate heart, with peppermint ice cream

PANNA COTTA  | 1 | 7 | 9
With peach concassé and amaretti crumble

TARTA DE MANZANA  | 1 | 3 | 7 | 9
Warm apple pie with cinnamon ice cream

SORBETE DE WHISKY  | 1 | 3 | 7 | 9
Whisky cream ice cream with crunchy dried fruit

HELADOS DE AGUA  | 1 | 3 | 5 | 6 | 9
Green apple sorbet/Lemon sorbet/Blueberry
Green apple sorbet with Calvados (apple brandy) / Lemon sorbet with vodka
Blueberry and prosecco

DEL rancho
PECHUGA DE POLLO CON SABOR
Sliced   chicken breast with herbs and mixed salad

COSTILLAS DE CERDO
Iberian ribs cooked at low temperature and grilled

Mucho Mas Selection – Bone - In Cuts
TOMAHAWK Rib steak with long bone 

BIFE DE COSTILLA ESPECIAL Florentine beef steak

BIFE DE COSTILLA Rib steak

ASADO DE TIRA Black Angus ribs

SELECCION PREMIUM
Selection of Florentine steaks and ribs aged for 30/40 days based on availability

seleCcìon especial
LOMBITO
Black Angus intercostal steak served with potato chips and three-pepper sauce

PICANHA ESPECIAL
Whole picanha cooked at low temperature and finished on the grill 
served with tasting of salt and San Guido oil Tenuta Sassicaia

½ PICANHA ESPECIAL

ABOUT 1.3 KG

ABOUT 700 g

ABOUT 1 KG

ABOUT 1 Kg

500/600 gr.



TASTING MENU
DEGUSTACION DE ENTRADAS
Degustation of starters with Jamon Serrano ham, smoked Provola cheese

and  mixed empanadas | 1 | 7

PARILLADA MIXTA
Bife de Chorizo and Angus Asado with roasted baby potatoes

POSTRES
Homemade dessert

MENU A

APPETIZER
MIXTO IBERICO
Jamon Serrano ham, Patanegra cheek lard, salchichon salami and chorizo salami | 1

PROVOLETA A LA PLANCHA
Grilled Provola cheese with Pantelleria oregano | 7

SECOND COURSES CHOICE BETWEEN
LOMO BUENOS AIRES
Angus tenderloin with oven baked potatoes

BIFE DE COSTILLA
Rib steak with oven baked potatoes

BIFE DE CHORIZO
Angus Sirloin with oven baked potatoes

MENU B

APPETIZER
MIXTO PATANEGRA
36 month seasoned Patanegra ham, Iberic salchichon salami and chorizo salami | 1

EMPANADAS
Traditional Argentinian stu�ed pasties with beef | 1 | 3 | 7

PROVOLETA A LA PLANCHA
Grilled Provola cheese with Pantelleria oregano | 7

SECOND COURSES CHOICE BETWEEN
LOMO BUENOS AIRES
Angus tenderloin with oven baked potatoes

BIFE DE COSTILLA
Rib steak with oven baked potatoes

FIORENTINA
(one portion every 2 people)

PICANHA
(one portion every 3 people)

GROUP MENU
FOR 4 PEOPLE MINIMUM, WATER,
COFFEE AND COVER CHARGE INCLUDED

48€

55€

60€

VIA DELLA VALLE 71
20841 CARATE BRIANZA

T. 0362 905959
INFO@MUCHO-MAS.IT

WWW.MUCHO-MAS.IT

Depending on the season, some products may be defrosted.

All dishes may contain traces of allergens.

Ask the sta� a detailed list as per art. 44 of regulation (EU) No. 1169/11

COVER CHARGE 3.5€

ALLERGEN LIST
1. GLUTEN - 2. CRUSTACEANS - 3. EGGS - 4. FISH - 5. PEANUTS

6. SOYBEANS 7. DAIRY PRODUCTS - 8. CELERY - 9. NUTS - 10. LUPINS
11. MUSTARD - 12. SESAMO - 13. SULFUROUS ANHYDRITE

AND SULPHITES - 14. MOLLUSCH

LOMBITO

Black Angus intercostal 
steak served with potato 
chips and three-pepper 

sauce

SELECION ARGENTINA
PINCHO MUCHO MAS
Argentine Angus beef skewer. Recommended cooking: rare / medium-rare.

SUPER ANCHO
Argentinian Angus Entrecote

LOMO BUENOS AIRES
Argentinian Angus tenderloin

LOMO GRAN BUENOS AIRES
Argentinian Angus tenderloin

GRAN LOMO
Whole fillet of Argentine Black Angus served with salt tasting
and San Guido oil Tenuta Sassicaia

ENTRAÑA VALIOSO
Black Angus beef outside diaphragm

PARRILLADA MIXTA DE ANGUS
Black angus mixed grilled with outside skirt, chuck flap, ribs and flank steak

BIFE DE CHORIZO
Argentine Angus Sirloin

 

6€

6€

8€

6€

6€

6€

GUARNICIONES CONTORNI

POSTRES dolci

7€

7€

7€

9€

7€

8€

7€

5€
7€

ENTRADAS APPETIZER

HORA FELIZ cocktails

FIRST COURSES
18€

13€

PACCHERI PASTA
With Angus ragù | 1 | 8 | **6 | 11

With tomato or pesto | 1 | 3 | 7 | 9 | 14

LOS CRUDOS
21€

21€

18€

21€

21€

21€

18€

23€

SPRITZ
Aperol o Campari
Prosecco | Selz

CAIPIRINHA
Lime, Passion Fruit, Cachaça,
Raw Sugar

SANGRIA
Wine | Fruit
Cloves

GIN TONIC
Selected Premium Gin, 
Tonic Water

PROSECCO
Prosecco di Valdobbiadene

HUGO
Prosecco | Sambuco | Menta

6€ MARGARITA
Tequila | Triple Sec
Lime - Fragola - Maracuja

10€

6€

6€

10€

10-12€

NEGRONI
Gin | Vermouth Rosso
Bitter Campari

9€

10€ CERTIFIED PIEDMONT
FASSONA BEEF

WITH OVEN
BAKED POTATOESDE LA PARRILLA

26€

98€

56€

7€/100gr.

6.8€/100 gr.

28€

27€

7-9€/100gr.

300 GR.

About 1 kg

26€

28€

32€

38€

115€

35€

38€

27€

18€

23€

...A LA COCINA
LOMO TANGUERO  | 7 | 13
Argentine fillet with zucchini foam, sweet-and-sour peppers and crispy chorizo

CORTADA DE BIFE
Angus steak of your choice: without seasoning
with rocket and parmesan shavings | with aromas

32€

25€

WITH OVEN
BAKED POTATOES

Fideos con salsa de tomate o pesto | 1 | 3 | 7 | 6 | 9 | 11
Pasta with tomato or pesto sauce

Milanesitas Wiener schnitzel | 1 | 3 

HAMBURGUESAS Beef Hamburger with or without bun | 1

BIFE DE LOMO Beef steak

7€

7€

7€

7€

PARA LOS NIÑOS FOR KIDS

15€

15€

18€

42€

27€

21€

22€

36€ 2 pers.
54€ 3 pers.

TORRE DE BERENJENA  | 7
Purple eggplant tower with bu�alo stracciatella, confit Piccadilly tomatoes and fresh basil

ROSTI DE CALABACÍN  | 7
Zucchini and potato rösti with rocket salad, cherry tomatoes,
anchovies, capers and fresh basil

ANCHOAS DEL CANTABRICO  | 1 | 6 | 7 | 11           
Cantabrian Sea anchovy fillets served with crispy bread and herb butter

GRAN PATANEGRA  | 1 | 6 | 9 | 12 | 13
Premium Patanegra cured meat served with durum wheat crostini
and sun-dried tomato pesto

JAMON PATANEGRA | 1 | 13         
36-month aged Iberian Bellota ham served with durum wheat crostini,
sun-dried tomato pesto, extra virgin olive oil and oregano from Pantelleria

JAMON SERRANO | 1 | 6 | 7 
18-month aged Iberian ham served with bu�alo blue cheese, honey and oregano crostini

MIXTO IBERICO | 7
Jamón Serrano, Patanegra lard, Salchichón and Chorizo

DEGUSTACION DE ENTRADAS | 1 | 3 | 6 | 7
Jamon Serrano ham, smoked Provola cheese and empanadas

WITH BEEF, VEGETABLES AND SEASONING | 1 | 3 | 6

WITH CHICKEN, VEGETABLES AND SEASONING | 1 | 3 | 6

WITH HAM AND SCAMORZA CHEESE | 1 | 3 | 6 | 7

WITH CORN, PEPPER AND CHEESE | 1 | 3 | 7

15€

15€

12€

10€

EMPANADAS TRADITIONAL ARGENTINIAN
STUFFED PASTIES

10€

12€

12€

12€

12€

PROVOLETAS SMOKED AND GRILLED
PROVOLA CHEESE

WITH OREGANO  | 7

WITH DRIED TOMATOES  | 7 | 13

WITH SPICY JALAPEÑOS  | 7 | **4 | 9 | 11 |13

WITH CRISPY BACON  | 7

WITH CHORIZO SALAMI  | 7

SASHIMI GAUCHO  | 12 | 13
Beef fillet sashimi with wholegrain mustard cream, honey and toasted almonds

SASHIMI ESPECIAL  | 1 | 3 | 6 | 11
Beef fillet sashimi with wasabi mayonnaise, soy dressing and Maldon sea salt flakes

TARTARE DE BIFE TRADICIONAL  | 1 | 3 | 11 | **4
Beef tartare with egg, capers, Tropea red onion, mustard, Worcestershire sauce and 
Maldon salt

TARTARE CON EL HUESO  | 1 | 7
Beef tartare with confit tomatoes, burrata pearls, bone marrow and grilled bone

TARTACOS  | 6 | 7
Beef tartare served with tacos, lime Greek yogurt mousse, avocado and caramelized 
red onion

TARTARE DE PISTACHO  | 7 | 9
Beef tartare with Apulian burrata stracciatella and toasted pistachios

TARTARE PORTENA  | 7 | 9 
Beef tartare with figs, cashew crumble and Greek feta cheese

TARTARE DE VERANO  | 6 | 7
Beef tartare with fresh fennel, glazed orange segments and toasted walnuts

JALAPENOS DEL DIABLO  | 1 | 3 | 6 | 7 | 9
Crispy jalapeños stu�ed with cheese

PIMIENTO DEL JEFE  | 1
Sweet green peppers sautéed with oil and Maldon salt

VERDURA A LA PARRILLA
Grilled vegetables: courgettes, Trevisana lettuce, corn, and friggitello peppers

ENSALADA ESPECIAL  | 5 | 7 | 9
Songino salad, Ricotta cheese and salted almonds

CHOCLO PARRILLERO
Grilled cob

CHIPS FRITTE CON SALSA AIOLI  | 1 | 3 | **7 | 11
Fried chips with aioli sauce

TIRAMISÙ PORTENO  | 1 | 3 | 6 | 7 | 9 | 11
Homemade Tiramisu with dulce de leche

SORBETE DE BRAULIO  | 1 | 5 | 6 | 7 | 9
Cream ice-cream with Braulio (Typical Northern Italian liquor) with kamut flour 
biscuit, hazelnuts and cinnamon

FLAN CASERO  | 3 | 7 | 9 
Crème caramel with dulce de leche and Legui caramel

CORAZON CALIENTE GLUTEN-FREE (EXCEPT ON SATURDAYS) | 7 | 3 |9 
Soft chocolate heart, with peppermint ice cream

PANNA COTTA  | 1 | 7 | 9
With peach concassé and amaretti crumble

TARTA DE MANZANA  | 1 | 3 | 7 | 9
Warm apple pie with cinnamon ice cream

SORBETE DE WHISKY  | 1 | 3 | 7 | 9
Whisky cream ice cream with crunchy dried fruit

HELADOS DE AGUA  | 1 | 3 | 5 | 6 | 9
Green apple sorbet/Lemon sorbet/Blueberry
Green apple sorbet with Calvados (apple brandy) / Lemon sorbet with vodka
Blueberry and prosecco

DEL rancho
PECHUGA DE POLLO CON SABOR
Sliced   chicken breast with herbs and mixed salad

COSTILLAS DE CERDO
Iberian ribs cooked at low temperature and grilled

Mucho Mas Selection – Bone - In Cuts
TOMAHAWK Rib steak with long bone 

BIFE DE COSTILLA ESPECIAL Florentine beef steak

BIFE DE COSTILLA Rib steak

ASADO DE TIRA Black Angus ribs

SELECCION PREMIUM
Selection of Florentine steaks and ribs aged for 30/40 days based on availability

seleCcìon especial
LOMBITO
Black Angus intercostal steak served with potato chips and three-pepper sauce

PICANHA ESPECIAL
Whole picanha cooked at low temperature and finished on the grill 
served with tasting of salt and San Guido oil Tenuta Sassicaia

½ PICANHA ESPECIAL

ABOUT 1.3 KG

ABOUT 700 g

ABOUT 1 KG

ABOUT 1 Kg

500/600 gr.



TASTING MENU
DEGUSTACION DE ENTRADAS
Degustation of starters with Jamon Serrano ham, smoked Provola cheese

and  mixed empanadas | 1 | 7

PARILLADA MIXTA
Bife de Chorizo and Angus Asado with roasted baby potatoes

POSTRES
Homemade dessert

MENU A

APPETIZER
MIXTO IBERICO
Jamon Serrano ham, Patanegra cheek lard, salchichon salami and chorizo salami | 1

PROVOLETA A LA PLANCHA
Grilled Provola cheese with Pantelleria oregano | 7

SECOND COURSES CHOICE BETWEEN
LOMO BUENOS AIRES
Angus tenderloin with oven baked potatoes

BIFE DE COSTILLA
Rib steak with oven baked potatoes

BIFE DE CHORIZO
Angus Sirloin with oven baked potatoes

MENU B

APPETIZER
MIXTO PATANEGRA
36 month seasoned Patanegra ham, Iberic salchichon salami and chorizo salami | 1

EMPANADAS
Traditional Argentinian stu�ed pasties with beef | 1 | 3 | 7

PROVOLETA A LA PLANCHA
Grilled Provola cheese with Pantelleria oregano | 7

SECOND COURSES CHOICE BETWEEN
LOMO BUENOS AIRES
Angus tenderloin with oven baked potatoes

BIFE DE COSTILLA
Rib steak with oven baked potatoes

FIORENTINA
(one portion every 2 people)

PICANHA
(one portion every 3 people)

GROUP MENU
FOR 4 PEOPLE MINIMUM, WATER,
COFFEE AND COVER CHARGE INCLUDED

48€

55€

60€

VIA DELLA VALLE 71
20841 CARATE BRIANZA

T. 0362 905959
INFO@MUCHO-MAS.IT

WWW.MUCHO-MAS.IT

Depending on the season, some products may be defrosted.

All dishes may contain traces of allergens.

Ask the sta� a detailed list as per art. 44 of regulation (EU) No. 1169/11

COVER CHARGE 3.5€

ALLERGEN LIST
1. GLUTEN - 2. CRUSTACEANS - 3. EGGS - 4. FISH - 5. PEANUTS

6. SOYBEANS 7. DAIRY PRODUCTS - 8. CELERY - 9. NUTS - 10. LUPINS
11. MUSTARD - 12. SESAMO - 13. SULFUROUS ANHYDRITE

AND SULPHITES - 14. MOLLUSCH

LOMBITO

Black Angus intercostal 
steak served with potato 
chips and three-pepper 

sauce



TASTING MENU
DEGUSTACION DE ENTRADAS
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Bife de Chorizo and Angus Asado with roasted baby potatoes
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MIXTO IBERICO
Jamon Serrano ham, Patanegra cheek lard, salchichon salami and chorizo salami | 1

PROVOLETA A LA PLANCHA
Grilled Provola cheese with Pantelleria oregano | 7

SECOND COURSES CHOICE BETWEEN
LOMO BUENOS AIRES
Angus tenderloin with oven baked potatoes

BIFE DE COSTILLA
Rib steak with oven baked potatoes

BIFE DE CHORIZO
Angus Sirloin with oven baked potatoes

MENU B

APPETIZER
MIXTO PATANEGRA
36 month seasoned Patanegra ham, Iberic salchichon salami and chorizo salami | 1

EMPANADAS
Traditional Argentinian stu�ed pasties with beef | 1 | 3 | 7

PROVOLETA A LA PLANCHA
Grilled Provola cheese with Pantelleria oregano | 7

SECOND COURSES CHOICE BETWEEN
LOMO BUENOS AIRES
Angus tenderloin with oven baked potatoes

BIFE DE COSTILLA
Rib steak with oven baked potatoes

FIORENTINA
(one portion every 2 people)
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(one portion every 3 people)
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FOR 4 PEOPLE MINIMUM, WATER,
COFFEE AND COVER CHARGE INCLUDED
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VIA DELLA VALLE 71
20841 CARATE BRIANZA

T. 0362 905959
INFO@MUCHO-MAS.IT

WWW.MUCHO-MAS.IT
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