Choice of First/Appetizers Course

Vacio on Toast: Grass fed herb marinated Flank steak sliced over french baguette with
garlic & parsley Chimichurri drizzle. Steak cooked Medium Rare.

] ~Empanada de Humita: Oven baked Argentine turnover filled with creamed corn, fire
roasted red peppers, onions & Gouda cheese.

Ensalada Tango: Mixed Field Greens with hearts of palm, tomatoes, & carrots tossed in our
Pampas Shallot vinaigrette.

Choice of Second/Main Course

Skirt Steak a la Marsala with Caramelized Shallots: 12 oz. Grilled Grass fed Skirt Steak
topped with Marsala wine, Caramelized shallots & mushrooms. Served with vegetable medley
& Gartlic Mashed Potatoes.

Filet Mignon Recoleta: 6 oz. Grass fed Filet Mignon grilled & topped with a Pistachio herb
crust over a Roquefort cream Sauce with vegetable medley & Argentine Fries.

"% Pollo Al Roquefort: Free Range Chicken breast topped with a Roquefort cream sauce,
s . shiced Almonds & fire roasted red peppers served with Argentine Fries & Vegetable Medley.

Mahi Mahi Parand: Grilled fresh Mahi Mahi topped with an Orange Ginger, Chardonnay &
fresh thyme sauce. Served with Pampas Pilaf & Vegetable Medley.

NY steak with a Merlot herb butter: 10 oz. Grass fed NY steak topped with a Merlot,
blackcurrant herb butter. Served with vegetable medley and garlic mashed potatoes.

_ Choice of Third/Dessert Course

Peras al Vino: Pears with Malbec, brown sugar, orange peel & cinnamon served over
Vanilla Ice cream. '

Peach & Dulce de Leche Bread Pudding: Warm peach & caramel bread pudding topped
with whipped cream and dulce de leche drizzled berries.

* Brownie al Pistachio: Warm Fudge Brownie served with Pistachio nut Ice Cream topped
with whipped cream and berries.

Vegetarian Prix Fixe meal available Tax, beverages and gratuity are additional
No splitting or sharing. Menu & ingredients subject to availability and may change without notice.

) el N
GRLE £ | R



