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LA PICADA

SELECT 3 OPTIONS FROM:

EMPANADAS (SLOW COOKED BEEF, CAPRESE)
CROQUETAS (JAMON IBERICO, MUSHROOM, CHICKEN)
ARTISAN CHEESE BOARD
FRESHLY BAKED BREAD SELECTION WITH
WHIPPED BUTTERS
MELTED PROVOLONE CHEESE
CRISP CONES
PAN TOMACA (JAMON IBEICO AND TOMATO TOAST)
TOSTADA (ANCHOVY AND IRISH BUTTER)
CHARCUTERIE BOARD OF CURED MEATS

..........................................................................................

FROM THE FIRE

SELECT 4 OPTIONS FROM:
ENTRANA (BEEF SKIRT)

VACIO (FULL FLANK)
COSTILLAR (BEEF SHORTRIBS)

HONEY & MUSTARD BONDIOLA (PORK SHOULDER)
CHIMICHURRI CHICKEN (WHOLE)
MOLLEJAS (SWEETBREADS
PICANHA
SLOW COOKED PORK RIBS
CHORIZO CRIOLLO (ARGENTINIAN SAUSAGE)
PREMIUM DRY AGED TOMAHAWK STEAK
PREMIUM DRY AGED COTE DE BOEUF

SALADS

SELECT 3 OPTIONS FROM:

ROCKET & PARMESAN WITH PICKLED RED ONION AND
BALSAMIC GLAZE DRESSING
TOMATO & BURRATA
ROASTED BUTTERNUT SQUASH & FETA KALE SALAD
SALT CRUSTED CARLIC & HERB POTATOES
CHARRED SEASONAL VEGETABLES
CORN ON THE COB

..........................................................................................
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