
EL ENTREMÉS - APPETISERS 
Aceitunas Mixtas 	 3.95
Marinated mixed olives.
Pan Misto  	 6.95
Homemade focaccia and ciabatta bread slices served 
with mixed olives.
Pan de Ajo  	 4.50
Toasted garlic ciabatta slices, served with salad.
Pan de Ajo y Queso 	  4.95
Garlic ciabatta slices topped with melted cheese, served 
with salad.
Pan con Tomate 	 5.95
Toasted homemade focaccia slices topped with cherry 
tomato, garlic & basil sauce, finished with balsamic 
reduction.
La Boca Nachos  		  7.95|12.95
Nachos topped with cheese sauce, jalapeños, 
guacamole, spicy tomato salsa & sour cream. *Upgrade 
to La Boca signature pulled beef for an additional £3.95

GUARNICIÓN - SIDES
Mixed House Salad  	 3.95
Rustic Skin on Fries  	 3.50
Add garlic and parmesan cheese for an extra £1.50.
Sweet Potato Fries  	 4.95
Add parmesan cheese for an extra £1.
Mashed Potato  	 4.95
Roast Potatoes  	 4.95
Papas Fritas Desordenadas 	 6.95
Fries covered with melted cheese & bacon.
Creamy Spinach  	 6.95
Wholeleaf spinach with garlic, onion & parmesan.
Mushrooms  	�  6.95
Cooked in a creamy garlic & chilli sauce.
Grilled Chorizo 		  6.95
Chicken Wings 	 6.95
Spicy fried chicken wings.
Fried Halloumi  	 8.95
Deep-fried halloumi cheese. Served with a homemade 
spicy barbecue sauce.
Chicken Skewers 	 8.95
King Prawns 	 9.95
Cooked with chilli & garlic.
Lamb Chops 	 11.95
Langostino Al Ajillo � 11.95
2 pieces of freshly grilled jumbo king prawns finished in 
garlic butter.
Mac & Cheese � 6.95
A baked rich & creamy cheese sauce with macaroni.
Pan Fried Asparagus with Pine Nuts  � 7.50
Garlic & herb pan fried asparagus with roasted pine nuts. 
Tenderstem Broccoli & Sesame Seeds � 6.95
Buttered tender stem broccoli finished with toasted 
sesame seeds.

EL POSTRE - DESSERT 
All our desserts are home made.
Chocolate Pega Joso 	 8.95
Homemade chocolate brownie, served warm with salted 
caramel ice cream.
Pastel de Ferrero Rocher	  8.95
Bailey’s infused baked cheesecake, coated in chocolate 
& hazelnuts. Served with Madagascan vanilla ice cream.
Churros con Dulce de Leche 	 6.95
Freshly fried doughnuts, rubbed in cinnamon & sugar, 
served with milk caramel sauce & strawberry.
La Leche Helada 	 5.95
Any two scoops of Madagascan vanilla, salted caramel 
or chocolate ice cream.
Sorbet 	 5.95
Any two scoops of lemon or raspberry sorbet.

Sunday Lunch	 from £16.95
Avaliable Sunday: 12-5pm.

ALLERGY STATEMENT
Food or drink we serve may contain, or come into contact with, 
gluten, dairy or nuts. Please inform us of any food allergies before 
ordering – so we may take extra care to avoid cross contamination. 
Some dishes may be made dairy free, please ask.

 Suitable for vegetarians.

LOS BOCADILLO - STARTERS
Ensalada Dulce  	 8.95
Caramalised goats cheese, crunchy salad & strawberry, 
drizzled in sweet balsamic dressing. Served with toasted 
focaccia.
Empanadas 	 7.95
Argentinian pasties filled with spiced beef. Served with 
salad & homemade barbecue sauce.
Provoleta  	 8.95
Argentinian cheese, baked gooey with red onion 
marmalade. Served with toasted focaccia.
Pate de Figado de Frango 	 8.95
Chicken liver pâté with garlic & honey. Served with red 
onion jam & toasted focaccia slices.
Mejillones a la Marinara 	 8.95
Black mussels in fresh tomato, parsley, garlic, paprika & 
white wine sauce. Served with toasted focaccia.
Calamari de Anchova 	 8.95
Lightly battered coated calamari rings. Served with 
homemade anchovy aïoli. 
Gambas con Chimichurri 	 9.95
Garlic & chilli king prawns cooked with chimichurri 
sauce. Served with toasted focaccia.
Langostino Picante�  11.95
A duo of freshly grilled jumbo king prawns combined 
with our signature salsa especial. Served with toasted 
focaccia.
Fritura Mixta 	 11.95
Deep-fried king prawns & squid rings, lightly dusted 
with sweet paprika flour. Served with homemade 
anchovy aïoli.

CARNE A LA BRASA - MIXED GRILL
Pollo y Chuleta de Cordero 	 27.95
Mixed platter of grilled lamb chop, spicy chicken wings, 
chicken skewers & chorizo. Served with grilled mixed 
peppers & onion, rustic fries & chimichurri sauce.
Plato de La Boca 	 34.95
Mixed meat platter with 6oz Sirloin*, lamb chop, 
spicy chicken wings, chicken skewers & chorizo.
All grilled & served with grilled mixed peppers &
onion, rustic fries & chimichurri sauce. *Upgrade
the 6oz steak for 8oz fillet for an additional £10.

FUERA DE LA PARILLA - MAINS
Cannelloni de Queso y Espinacas  	 15.95
Pasta tubes filled with spinach, goats cheese & sundried 
tomatoes. Baked in a creamy & cheesy tomato sauce.
Risotto de Bife 	 17.95
Creamy risotto paired with slow-cooked beef, tomato & 
parmesan. Served with toasted garlic ciabatta slices.
Panceta de Cerdo	�   19.95
Slow-roasted belly of pork cooked with chilli, ginger, 
garlic, onion & celery. Served with creamy mashed 
potato & a honey sauce.
Pollo a la Parilla 	 21.95
Marinated & grilled chicken breast, served alongside 
spicy chicken wings. Served on garlic mushrooms, 
bacon & tenderstem broccoli.
Lubina con Gamba 	 25.95
Pan-fried sea bass fillet served on a bed of creamy
dill sauce with king prawns & mussels. Served with 
tenderstem broccoli & toasted pine nuts.
Risotto de Mare 	 25.95
Creamy risotto with king prawns, mussels & 
parmesan, topped with pan-seared sea bass. Served 
with toasted garlic ciabatta slices.
Estofado de Carne � 19.95
Slow cooked beef with red wine and spices. Served 
with creamy potato mash & charred asparagus.
Lamb al Asador � 29.95
Chimichurri marinated lamb shank, charred and slow 
braised served with carrot puree, creamy mashed 
potato, charred asparagus & a rich lamb jus. 

HAMBURGUESA - BURGERS
Glazed brioche bun served with rustic fries...
Burguesa Azul 	 17.95
Dry-aged beef steak mince, topped with red onion 
marmalade, blue cheese, tomato, gherkin & fresh mixed 
leaves.
Burguesa de Humo 	 17.95
Dry-aged beef steak mince, served with smoked 
bacon, melted cheddar cheese, red onion marmalade, 
homemade burger sauce, lettuce, gherkin & tomato.
Burguesa de Pollo 	 15.95
Breaded & deep-fried chicken breast with melted 
cheddar cheese, lettuce, tomato, gherkin & creamy 
Chipotle sauce.
Burguesa de Halloumi  	 15.95
Breaded & deep-fried halloumi pattie with lettuce, 
gherkin & homemade spicy BBQ sauce. 

LA BOCA STEAKHOUSE | 1 NETHER HALL ROAD | DONCASTER | DN1 2PH
TEL: 01302 957924 EMAIL: eat@labocadoncaster.co.uk WEBSITE: www.labocadoncaster.co.uk

PLEASE NOTE: A discretionary service charge of 10% is added to your bill, which is shared 
between staff – thank you for understanding.

Please rate us on 
TripAdvisor or find us on 
social media: 
@LaBocaDoncaster

STEAK & WINE
Enjoy a 30-day dry-aged 39oz (approx 1.1kg) 
TOMAHAWK STEAK served with double fries, chimichurri 
& salad, plus a bottle of prosecco or house wine...
Share it or ‘GO SOLO’!	  84.95

CARNE - STEAK
30 days dry aged for best possible taste & flavour. 
Grilled to your choice & served with rustic fries, 
chimichurri sauce & grilled mixed peppers. Steaks are 
gluten free & brushed with our own blend of rosemary, 
thyme & paprika butter. Sauce is served separately.
Sirloin 6oz	 18.95
Rump 10oz	 23.95
Sirloin 10oz	 28.95
Ribeye 10oz	 28.95
Fillet 8oz	 29.95
T-Bone 20oz	 39.95
Tomahawk 1.1kg /39oz	 69.95

SURF & TURF� 6.95
1 piece freshly grilled Jumbo King Prawn finished with 
garlic butter.

SALSA - STEAK SAUCE	 3.95 each

Salsa Especial	
Spicy tomato sauce with garlic & chimichurri. A 
traditional Argentine spicy sauce with parsley, garlic, 
olive oil, paprika & chilli flakes.
Perejil y Queso Azul	
Blue cheese & parsley in a creamy sauce.
Salsa de Pimienta		
Green peppercorns in a creamy sauce.
Salsa Diane	
Creamy mushroom & brandy.
Bone Marrow Gravy
Slow cooked bone marrow with red wine & spices.




