IV COURSE PRIX FIXE MENU
$78 PER PERSON
SELECT ONE ITEM FROM EACH COURSE

Empanada de Langosta Traditional Argentinean Empanada Stuffed with Lobster, Red Pepper, Onions,
Fresh Corn & Drizzled with an Oregano & Tarragon Aioli

Camarones Enchamarrados Horseradish Stuffed Shrimp Wrapped with Applewood Smoked Bacon &
Chipotle Pepper Aioli

Queso Brie en Hojaldre Brie En Croute Served with Apricot Aji Molido Preserves & Balsamic Reduction
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Crab & Lobster Bisque
Ox Tail Ravioli Soup

Ensalada Miramar Baby Bibb Lettuce with Toasted Pine Nuts, Fresh Strawberries &
Red Onions with a Raspberry Vinaigrette

Llervas Mixtas Baby Spinach, Arugula & Lolarosa with Grape Tomatoes, Red Peppers, Blood Orange &
Toasted Pistachio with a Poppy Seed Vinaigrette

Piropos Chop Chopped Salad with Romaine Lettuce, Crispy Pancetta, Carrots & Onions with
Creamy Stilton Vinaigrette
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Bife De Lomo Oscar 8 oz Grilled Filet Topped with Crab Meat, Shrimp & Lobster & Served with
Basil Mashed Potatoes & Garlic Butter Sauce

Pescado Blanco con Llervas Fresh Herb Encrusted Chilean Sea Bass Served with Lobster Risotto, Sautéed
Red Peppers & an Aji Molido and Crios Reduction Sauce

Costillas de Cordero Espresso Bean Encrusted Lamb Served with Sweet Potatoes, Grilled Asparagus &
Balsamic Reduction

Pechuga de Pato Oven Roasted Duck Breast served over Tomato Couscous & Served with Sautéed Baby Spinach
with a Susana Balbo Virtuoso and Cranberry Sauce.

Costilla de Puerco Marinada Marinated Pork Chop with Reggianito Cheese, White Polenta, Sautéed
Baby Carrots and Porcini Mushroom Demi-Glaze

JAY

Pastal de Zanahoria House-Made Triple Layer Carrot with a Sweet Créme Icing

Tarta de Manzana y Arandanos A Sweet & Savory Apple & Cranberry Tart Filled Caramelized Apples &
Cranberries Topped with Cinnamon Ice Cream & Dulce de Leche

Capas de Crema y Pasteleria Mascarpone Sweet Créme in Between Layers of Puff Pastry Lightly Toasted in
Cinnamon & Topped with Caramel
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