Restaurant Week
$46/PP

Appetizers
Sou]o of the Day
Ceviche of the CDay
Buenos Aires Salad

Assorted greens, onions, tomato, pears, blue cheese, sliced toasted almonds, roasted carrots

and dried cranberries, tossed in a ﬁoney cider w’negar c[ressing
Calamari’s Fritos
Fried calamari, served with a cﬁfpot[é aioli sauce
“Argentinian Sty[e fmyanac[as
(Cﬁoose 2) Beeﬁ chicken, corn, ham & cheese, or sﬁm’m}o

‘Entrees

Gnocchi
‘Potato cfumy[mgs, boneless }oulfecf braised short rib,

goat cheese, spinacﬁ mushroom and roasted gar(ic
Sole & Shrimp
Sauteed in a lemon butter white sauce served with sﬁm’mp, vegetaﬁ[es and mashed _potatoes
Veal Sca[fopini qf the Day
Sauteed wild mushrooms, onions, bell peppers, ina figﬁt marinara sauce
Pasta Fettuccine Primavera
Sauteed Sﬁrim}o, zucchini, carrots, ye[fow squasﬁ, mushrooms, Jo[um tomato, gar[ic & oil
Chicken Fiorentina

Sauteed chicken breast, mashed potatoes, spinach, mozzarella cheese, in a beef demi-glace

sauce



Grilled ‘F[ay Steak *

Sliced steak, melted blue cheese, peppers, onions, mushrooms, mashed _potatoes, with a

malbec reduction

Grilled Petite Filet Mignon*8oz

Broccoli, mashed _potatoes, ina }oorcim’ mushroom sauce

‘Dessert

Flan
Camme(cusmrofservecfwitﬁ C[U(CG 6{23 [ecﬁe

Créme Brulée

Caramelized bananas and yistacﬁio nuts

***NO SUBSTITUTIONS, TAX AND GRATUITY NOT INCLUDED***




