








Soft drinks included 2 per person: Coke, Sprite, Diet Coke, Lemonade.

 

$100 per person
All dishes are served family style

  

ENTRÉES 

Flank Steak / 12 oz 
with Chimichurri

Half bone-in
Free Range Chicken 

Lumache al Pesto e Pistacchi Parmigiano
Reggiano e Limone

DESSERTS

Açai, Hibiscus, Activated Charcoal, Labnet Cream and Tropical Fruits

Dulce de Leche, Whipped Cream and Hazelnut Crunch

Flan 

Tropical Pavlova  

STARTERS 

Empanadas 
(choice of two)

Hand Cut Steak, Spinach & Cheese

Pesto, Peach and Aged Balsamic
 Burrata 

SIDES

French Fries 

  Orilla Salad 

Hydroponic Arugula, Endives, Baby Romaine Lettuce Hearts, Herbs, 
Lime Dressing, Pecorino Cheese and Tarragon Oil



Soft drinks included 2 per person: Coke, Sprite, Diet Coke, Lemonade.

$125 per person
All dishes are served family style

STARTERS 

Empanadas 
(choice of two)

Hand Cut Steak, Spinach & Cheese

Pesto, Peach and Aged Balsamic
 Burrata 

Tiradito de Pulpo 
Spicy Soy Vinaigrette,  Avocado, Shallots and Habanero Pepper

ENTRÉES 

Dulce de Leche, Whipped Cream and Hazelnut Crunch

Flan 

Yogurt Cream, Raspberries Coulis, Nuts and Sesame Brittle
Raspberry Cheesecake 

Prime New York Steak / 14 oz 
with Chimichurri 

Butter�ied Branzino  
Served with Lemon Zest and Champagne Garlic Sauce

 

SIDES

French Fries 

Orilla Sala  d 

Hydroponic Arugula, Endives, Baby Romaine Lettuce Hearts, 
Herbs, Lime Dressing, Pecorino Cheese and Tarragon Oil

DESSERTS



Soft drinks included 2 per person: Coke, Sprite, Diet Coke, Lemonade.

$180 per person
All dishes are served family style

STARTERS 

Empanadas  
(choice of two)

Hand Cut Steak, Spinach & Cheese

Pecorino, Grapefruit, Pecans and Red Wine
Vinaigrette

 Endive Salad 

Tiradito de Pulpo 
Spicy Soy Vinaigrette,  Avocado, Shallots and Habanero Pepper

ENTRÉES 

DESSERTS

 

Prime Rib Bone-In / 36 oz  
with Chimichurri, Green Peppercorn Sauce and Criolla Sauce 

Served with Lemon Zest and Champagne Garlic Sauce 
Butter�ied Branzino  

Lumache al Pesto e Pistacchi Parmigiano
Reggiano e Limone

Açai, Hibiscus, Activated Charcoal, Labnet Cream and Tropical Fruits

Tropical Pavlova 

Yogurt Cream, Raspberries Coulis, Nuts and Sesame Brittle
Raspberry Cheesecake 

 

SIDES

French Fries 

  Orilla Salad 

Hydroponic Arugula, Endives, Baby Romaine Lettuce Hearts, 
Herbs, Lime Dressing, Pecorino Cheese and Tarragon Oil



OPEN BAR

WINE & BEER

HOUSE BAR

Oaxaca Sour: Ojo de Tigre Mezcal, Nixta, Sicilian Lemon and Argentinian Malbec

Del Oeste: Canaima Gin, Cucumber Oleo, Sicilian Lemon and Tonic Water 

: 

1/1 (Spirits + Mixer): 

Wines: 

Beer : Stella Artois (Draft), Goose Island  (Draft) 

( )

($ 0 First Hour, $30 Each Additional Hour)



OPEN BAR

WINE & BEER

HOUSE BAR

Oaxaca Sour: Ojo de Tigre Mezcal, Nixta, Sicilian Lemon and Argentinian Malbec

Del Oeste: Canaima Gin, Cucumber Oleo, Sicilian Lemon and Tonic Water 

: 

1/1 (Spirits + Mixer): 

Wines: 

Beer : Stella Artois (Draft), Goose Island  (Draft) 

( )

($ 0 First Hour, $30 Each Additional Hour)

PREMIUM BAR

Oaxaca Sour: Ojo de Tigre Mezcal, Nixta, Sicilian Lemon and Argentinian Malbec

Tango: Grey Goose Infused with Dulce de Leche, Mr Black, Organic Agave, Fernet, Espresso and 
Fernet Cookie

Banana Republic: Elijah Craig Bourbon, Teeling Irish Whiskey, Gi�ard Banana, Organic Walnut, 
Angostura and Cacao Bitters

: 

Del Oeste: Canaima Gin, Cucumber Oleo, Sicilian Lemon and Tonic Water

 

1/1 (Spirits + Mixer): Choice of House 
 

Wines: 

Beer : Stella Artois (Draft), Goose Island IPA (Draft), Ever Haze IPA  ( raft)

($ 0 First Hour, $40 Each Additional Hour)

OPEN BAR



Sparkling

Las Perdices Brut / Chardonnay / Pinot Noir
Agrelo, Luján de Cuyo, Mendoza, Argentina – NV

Las Perdices Brut Rose / Pinot Noir
Agrelo, Luján de Cuyo, Mendoza, Argentina – NV

White

Mi terruño “Expresión/Sauvignon Blanc
Maipú, Mendoza, Argentina – 2023

Cantos No Luar /Albariño
Pontevedra, Spain – 2023

Mi Terruño ”Uvas” /Torrontés
Mendoza, Argentina – 2023

Jerman/Pinot Grigio 
Friuli, Italy – 2022

Petit Fleur/Chardonnay 
Valle de Uco, Mendoza, Argentina – 2021

Callejón del Crimen/Malbec $23/110
Blend de Terroirs, Mendoza, Argentina – 2019

Las Perdices “Ala Colorada”            $24/110
Cabernet Franc
Mendoza, Argentina – 2018

As One Cru/Pinot Noir $28/125
Carneros, Napa Valley, USA – 2019

Brunello Di Montalcino/Sangiovese      $34/140
Italy – 2018

Bramare/Cabernet Sauvignon $35/140
Luján de Cuyo, Mendoza, Argentina – 2018

Gran Obra “Single Vineyard”/Malbec   $42/185
Luján de Cuyo, Mendoza, Argentina – 2014

$16

$16

$16

$18

$16

$18

$18

$16

$17

$17

$17

$16

$20

$18

BY THE GLASS

CORAVIN SELECTION (6.5oz)

*PLEASE ASK YOUR SERVER FOR OUR PREMIUM WINE SELECTION (VIA CORAVIN)

*CORKAGE POLICY: We allow corkage of any bottle that is not on our current wine list at $60 per bottle (2 bottle maximum per table).

Rosé

Uvas Rosé/Malbec
Maipú, Mendoza – 2023

Red

Odisea/Malbec
Valle de Uco, Mendoza, Argentina – 2021

Condado de Oriza, Reserva/Tempranillo
Rivera del Duero, Spain – 2017

Valle Hermoso, Reserva /Cabernet Sauvignon
Chile – 2021

El Porvenir Amauta / Tannat
Cafayate, Salta, Argentina – 2021

Hermandad / Pinot Noir
Mendoza, Argentina – 2021

Finca La Florencia / Cabernet Sauvignon
Maipú, Luján de Cuyo, Mendoza, Argentina – 2021



Las Perdices Brut
Chardonnay / Pinot Noir
Agrelo, Luján de Cuyo, Mendoza

Las Perdices Brut Rose / Pinot Noir
Agrelo, Luján de Cuyo, Mendoza, Argentina

Pommery Brut 
Chardonnay / Pinot Noir / Pinot Meunier
Champagne, France – NV

Veuve Clicquot “Yellow Label” 
Pinot Noir / Pinot Meunier / Chardonnay
Champagne, France

Moët Imperial Brut
Pinot Noir / Pinot Meunier / Chardonnay
Champagne, France

Ruinart Blanc de Blancs
Chardonnay
Champagne, France 

Louis Roederer Brut Rose
Pinot Noir / Chardonnay
Champagne, France

Perrier- Jouet “Belle Epoque”
Pinot Noir / Pinot Meunier / Chardonnay
Champagne, France

Dom Perignon Millesime
Pinot Noir / Chardonnay
Champagne, France 

Rosé

Mi Terruño "Uvas Rosé" / Malbec
Maipú, Mendoza, Argentina – 2022

Trumpeter / Malbec /  Rosé
Mendoza, Argentina – 2021

$60

$70

$130

$150

$135

$170

$260

$340

$425

$60

$75

WhiteSparkling

Mi erruño “Uvas”/
Torrontés Mendoza, Argentina



Red From Argentina

Mara/Merlot
Valle de Uco, Mendoza, 2021

Montchenot
Cavernet Sauvignon / Malbec / Merlot
Mendeza, Argentina

Mi erruño “Icono”
Malbec, Cabernet Sauvignon, Cabernet
Franc, Petit Verdot 
Mendoza, Argentina

Mi erruño “Mayacaba” Malbec
Mendoza, Argentina  2020 



Kurni Montepulciano 
Montepulciano 
Italy – 2019

Valpolicella Superiore del Forno
Misc Blend
Verona, Italy – 2016

Château Duhart-Millon Domaines
Cabernet Sauvignon / Merlot
Pauillac, France – 2019

Tignanello
Sangiovese / Cabernet Sauvignon
Tuscany, Italy–  2017

Valbuena 5to Año
Tinta fina / Merlot
Ribera del Duero, Spain – 2017

Marciano Estate / Cabernet Sauvignon
Napa Valley, USA – 2018 

Opus One / Cabernet Sauvignon 
Petit / Merlot / Malbec / Cabernet Franc
Napa Valley, USA – 2018 

Les Amourences / Pinot Noir
Burgundy, France – 2014

Único
Tinto Fino / Cabernet Sauvignon
Ribera de Duero, Spain – 2010

Château Haut-Brion
Merlot / Cabernet Sauvignon / Cabernet Franc
Pessac-Léognan, France – 2018

Château Cheval-Blanc 
Merlot / Cabernet Franc
St Emilion, France –  2015

$300 

$320

$320

$350

$430

$490

$600

$670

$1050

$1425

$1750

Red From The World



426 Euclid Ave Miami Beach, FL 33139
orilla.restaurant/miami

@orilla.miami>mpgjj_,kg_kg


