MeNL

BAppetizer: Empanada Brgentinas - Traditional Argenting Pasiry
lightly Fried ond served witha delicious Chimichurri Souce.

Wine: Simonet 8anc De Blancs Bruf VinMovsseun

Seof ood Appetizer: Trouf Enceboliada - Lemon Pepper Wine
Suauce

Wine: €1 Portitio Sauvignon Blonc Mendoza

Solad: Ensaloda Orgenting - Romaine leffuce, baby spinach, celery,
aruguio, Roquefort, andwoinuts u/Red Wine Vinaigrette

Wine: Qamos Chardoanay Mendozo

€ntree. Lomoalie Pimienta - medailiions of beef fendericln, seored
with black cracked pepper andfinished in o delicate Brgenfinion
Chordonnay ond Shanof cream souce. Qur Feoture selection wiltbe
servedwith:

Creamed Potafoes - Bn Orgentineon Favorite
and
Steomed Vegetoble DuJour with a South Brmericon Twist.

Wine: Trompeter Mertof Tupungato Estote

Dessert: (Tobeolifernafedbetween each seffing)

Oulce de Leche Cheesecaie - Rich vanilacheesecake with
meed corotnel ond chocolate accents.

and
Mongo Cheesecole - Creamy tight cheesecake with a bolied
mango crust on aplote of drizzled raspberry coulee.

Wine: Claor Cetlers Lote Harvest Rlesling



