
Tres Leches (Moist three milks cake)



Flan (Homemade Flan)



 Creme Brule (Homemade vanilla bean creme brulee)



Panqueque de Dulce de Leche (Argentinian crepe filled with duIce de
leche served with vanilla bean ice cream)

Ojo de Bife (Ribeye 16oz)



Bife de Chorizo (New York Strip Steak 16oz)



Carre de Cordero (Lamb Chops 14oz)



Salmon Parillero (Grilled salmon served with grilled onions and capers)



Legumbres a la  Parilla (Grilled asparagus, carrot, eggplant, red bell
pepper and other seasonal vegetables) - Vegetarian and Vegan Option






INCLUDED SIDES (choose One):
Broccolini (Saute broccolini with onions and garlic)

        Pure de Papas (Pureed mashed potatoes with roasted garlic, ground        
 black pepper, parmesan cheese and provenzal topping)

COURSE 1

$98

Beef Empanada (Homemade Empanada filled with beef with egg, green
olives and fresh herbs)




Juliana Salad (Iceberg lettuce, tomato, heart of palm, carrot, onion,
parmesan cheese, shoestring potato, large capers with house mustard

dressing)

COURSE 2
choose one

COURSE 3
choose one

per person

DAYVALENTINE'SVALENTINE'S


