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T O S TART

Fresh basket of bread, homemade chimichurri sauce, olives & butter

YOUR CHOICE OF SALAD

Ensalada Mixta
Mixed greens, tomatoes and onions
Ensalada Mixta La Boca
Mixed greens, walnuts, mandarins & Roquefort cheese

- in olive o0il and balsamic vinegar -

EMPANADA ADD ON

- add one empanada for an additional $4.75 -

A Traditional homemade turnover filled with your choice of: beef, chicken,
spinach & cheese, corn & cheese, or ham & cheese

YOUR CHOICE OF ENTREE

Entrana al Champignon
Our signature grilled skirt steak topped with a rich mushroom cream sauce,
served with a side of crispy Argentinian-style fries.
Fettuccine al Pesto
Fettuccine tossed in a velvety, house-made pesto cream sauce with grilled
chicken.
Churrasco a la Criolla
Grilled legendary sirloin center-cut in a classic Argentinian criolla sauce made
with sautéed bell peppers, onions, tomato, and spices. Served with creamy
mashed potatoes.

YOUR CHOICE OF DRINK

ENJOY A GLASS OF OUR HOUSE-MADE SANGRIA, CRAFTED WITH FRESH
FRUIT AND THE BOLD FLAVOR OF ARGENTINIAN MALBEC — OR OPT FOR A
REFRESHING MOCKTAIL VERSION

Three course menu $50 per person (plus tax & gratuity)
Three course menu plus one empanada $54.75 per person (plus tax & gratuity)
This special menu cannot be combined with any other offer or discount (e.g. Groupon or gift cards)
Individual servings - No sharing - No substitutions



