
   
   
   
   
                      NEW YEAR'S EVE 
   

AN ARGENTINE "ASADO" 
 

 
Marinated Olives 
Assorted Empanadas—dipping sauces 

PRIMER PLATO 
Winter Squash Soup—brown butter & sage 

SEGUNDO PLATO 
Grilled Stuffed Calamari—black sauce 
Avocado, Hearts of Palm & Arugula Salad—pomegranate 

PLATO PRINCIPAL—The Asado 
Mixed Meat "Asado"—grass-fed ribeye, roast chicken, & sausage 
Mixed Seafood "Asado"—achiote swordfish, scallops, & wild shrimp 
Salsas—chimichurri, criolla, & shallot tapenade  

PARA ACOMPAÑAR 
Argentine Cabbage Pudding—parmesan cheese 
Caramelized Sweet Potatoes—sea salt 
Roasted Marinated Peppers—balsamic, olive oil & fresh herbs 

POSTRE 
Dulce de Leche Flan—candied orange & whipped cream 
Housemade Chocolates  
 
Menu applies to whole table—$65 per person 
 


