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Appetizers - ‘First Course

Patagonia Mango Ceviche
Made with cur fresh wibd caught Chisan Tilapia

Argentinian Empanada
Cur tradebonal Argentinlan empandda [Choose Deel o chicken)

Argentinian Sausage with Chimichurri Sauce

Homemade Fresh Crab Cake served with Pink Sauce

Soups or Salads - Second Course

Lentil Soup
Spanith cautags, basen, green bell peppade and gaddis

Cream of Asparagus
Light snd enearnmy BSparsgas soup, sanved with & side
of chicken & bacon chunks

Almond Mandarin Salad
!.l'q-:r-dg-mnmluu_ randacin sions, LA B Bowdhind
aimonds & baltamic vinalgresie dresaing

‘Enirees - Third Course

Red Snapper

Gribed inesh wikd-caught Gull Srapper, cognac bell pepper ssucs
Served with sunsed blend vegelables & mashed potaloes
Qutside Skirt Steak - Entrana

Served with mash potatoes and grilied seasonal vegetabies
Mew Yark Strip

Griked Mow Yok Sheak, grass fad natural Elack Angus.
Sorp served wilh Rodemary onen nodsied ned potaioes

Lobster Raviali
Sersed with Vadkn cnenm S8Ucs, banpad wilh orab lemp

‘Desserts - Fourth Course

& Homemade Flan @ Key Lime Pie @ Tres Leches
& Argentinian Alfajores

‘Fijth Course

One (1) Glass of Champagne Sorbet
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