HAPPY HOUR
TAPAS
EMPANADAS
($3 each)

Spicy beef, mild beef, chicken, spinach-ricotta,
ham & cheese or tuna

HOUSE OLIVES (G)

MUSSELS AL VINO BIANCO

Steamed mussels tossed in white wine and garlic 12

A flavorful assortment of marinated house olives 5

HUMMUS PLATE

PROVOLETA

Homemade garlic hummus with olives and pita 7

Grilled Argentine Provolone cheese 6

PUMPKIN GNOCCHI

Pumpkin-cinnamon handmade gnocchi
sauteed in butter with sage and Fuji apples 7

CHORIZO

SERRANO & MANCHEGO

Argentine style sausage, on sliced baguette,
topped with chimichurri 7

Serrano ham and Manchego cheese served on
toasted baguette 7

SALADS
SMALL 7 LARGE 9
Add anchovies 3
Add chicken breast 8
Add Jumbo shrimp 14
Add salmon 14
Add lomito 15

ORGANIC GREENS

BABY SPINACH

A tempting organic mix of fresh field greens, tomatoes, grated
carrots, red onions and hearts of palm, delicately blended with our
homemade balsamic vinaigrette

A refreshing blend of organic baby spinach, feta cheese, organic
Fuji apples and spicy roasted pecans tossed in our homemade
sweet balsamic and tangy vinaigrette

CAESAR

ARUGULA SALAD

Hearts of romaine, grated Parmesan cheese,
garlic croutons and our fresh homemade Caesar dressing.

Organic arugula tossed in balsamic vinaigrette with cherub
tomatoes and fresh Parmesan

HOUSE COCKTAILS
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Margarita
Cosmopolitan
Mimosa
Mojito
French 75

½ 0ff BOTTLES OF WINE
(bottles under $50)

$ 3 Off Wine Glasses
$ 2 Off Hand-Crafted Cocktails
$ 1 Off All Beers
Does not apply to dessert wines or ports
ARGENTINE SPECIALTY

LOCAL FRESH ARGENTINE
SANDWICHES
(served with fries)

CLASSIC ANGUS BURGER

HALF LOMITO BEEF

Ground Certified Angus Beef Tenderloin burger served with
lettuce, tomato, pickles, mustard and choice of cheese 7

The Onion says: “The Best Sandwich in Town”
Certified Angus beef tenderloin topped with chimichurri
served on a fresh baguette 9

HALF CHICKEN SANDWICH

CHORIPAN

Grilled chicken breast topped with fresh herbs, lettuce, tomato
and mayo on a fresh baguette 7

Argentine style sausage topped with chimichurri
served on a fresh baguette 7

PLATOS

GNOCCHI QUARTET

PASTEL DE PAPAS (G)

Pumpkin-cinnamon, sweet potato-chipotle, cilantro-jalapeño,and
potato-herb flavored gnocchi with roasted red peppers, artichoke
hearts, mushrooms, haricot verts, olive oil, white wine
and fresh Parmesan 15

Argentinean style “Shepherd’s pie”
Ground beef, hard boiled eggs, green onions, raisins, green
olives, herbs and spices topped with mashed potatoes and baked
until golden brown 14

CANELONES CASEROS

CHURRASCO CON FRITAS (G)

Two flavorful handmade herb crepes

Fresh spinach - mozzarella filled crepe topped with
salsa Béchamel, marinara and fresh Parmesan 14

10oz New York Strip topped with our traditional chimichurri
sauce, served with fries and haricot verts 32

MILANESA AL PLATO

POLLO AL HORNO (G)

Two tender eye of round beef cutlets breaded and fried
served with a salad dressed with our lemon balsamic
vinaigrette and french fries 15

Our marinated all natural, antibiotic free and vegetarian fed
oven roasted chicken breast, served with roasted Yukon Gold
potatoes, sweet potatoes, carrots, celery and haricot verts 18

(v) Indicates vegetarian dish or can be prepared vegetarian.
(G) Indicates gluten free or can be prepared gluten free.
! Consuming raw or uncooked meats, poultry, seafood, shellfish
or eggs may increase your risk of food borne illnesses.
We use only pure olive and canola oils; we do not use trans-fat, peanut or hydrogenated oil.
20% gratuity will be added to parties of 6 or more.
THANK YOU FOR JOINING US!
ARGENTINE SPECIALTY

