Argentine Bean Bistro

Soup

Tomato Bisc]ue

Sweet tomatoes, herbs, parmesan, cream

SouP of the Dag
Cup 3 Bowl &

Salads

Argentine Salad
Field greens, craisins, blanched almonds,

feta cheese and signature vinaigrette 6

SPinacn Salad
Babg sPinacn, feta cheese, house marinated olives,

and signature Vinaigrette 6

Add chicken 5
Add crab cakes 7 Add salmon 7

Classic Caprese Salad
Sweet grape tomatoes, fresh mozzare”a,

infused basil oil and balsamic reduction 7

’Tagas

SamP[er Plate

Marinated green, black, and kalamata olives with chef’s selection of clrg cured meats and cheeses 12

Hummus

Cnickpeas, marinated olives, country bread 7

Olives and Spanisn Chorizo
Trio of house marinated olives with

SPanisn chorizo 10

Cheese Plate
Hand Picked artisanal agecl cheeses 10

Crab Tower
LumP crab meat [agerecl with avocado and mango
then finished with a with balsamic reduction 10

Beef Empanaclas
Two Pastries stuffed with beef, raisins, green olives, eggs, and green peppers 7



Two Pastries stuffed with bell peppers, olives,

raisins, toasted almonds 7

stuffed Chicken Breast
Chicken tenderloin stuffed with tigs and Proscuitto,

finished with roast garlic oil and lemon 1»

Homemade Sausages
Chefis famous for these sausages,
Chicken Chimichurri and Chorizo 10

Hanger Steak
Seared medium toppecl with artinsan Blue Cabrales and a Malbec Port reduction 14

Salmon with Bc[uga Lentils
A touch of curry graces these black lentils and a touch

of smokg lime creme friache 1»

Buttertlg Shrimp
Pan seared with a sPicg avocado sauce and a
Malbec Port reduction. 12

Bruschetta Trio
Green olive and teta, roma tomato with parmesan,

basil and manclﬁego with warm twoney 8

Crab Cakes
LumP crab, herbs and sPices served with our

signature smoked chili aioli 12

Baked Brie
Oven baked with Membrillo (quince), honeg

and Torrontes reduction 11

Gaucho Potatoes

New Potatoes smothered in Chimichurri and roasted 4

Argentine Bean Chicken
Homemade Sausages
Chef is famous for these sausages,
Chicken Chimichurri and Chorizo 10

Hanger Steak
Seared medium toppecl with artinsan Blue Cabrales and a Malbec Port reduction 14

Salmon with Black Beluga Lentils

Atouch of curry graces these black lentils and a touch



Buttenqg Shrimp
Pan seared with a sPicg avocado sauce. and a
Malbec Port reduction 12

Bruschetta Trio
Green olive and teta, roma tomato with parmesan,

basil and manclﬁego with warm twoney 8

Crab Cakes
LumP crab, herbs and sPices served with our

signature smoked chili aioli 12

Baked Brie
Oven baked with Membrillo (quince), honeg

and Torrontes reduction 1i
Gaucho Potatoes

New Potatoes smothered in Chimichurri and roasted 4

Argentine Bean Chicken
Braised chicken breast, sun dried tomatoes,

babg spinach, babg bellas and toasted almonds 9

Pork Medallions

Pan Roasted and accompanicd with a wonclertu”g smoked tomato chili sauce.

Pasta

Freshlg Preparecl with chef’s choice of fresh ingredients. 9

Vegetab[e of the Dag 4

TaPas Experience

4 Course 25 Pairecl with Wine 45
6 Course 35 Pairecl with Wine 65

# All items are hand crafted clai]g and made to order,
while quantities last.
e Gratuitg in the amount of 20% will be added to all Parties

of six or more guests.Braiscd chicken breast, sun dried tomatoes,

babg spinach, babg bellas and toasted almonds 9

Pork Medallions

Pan Roasted and accompanicd with a wonclertu”g smoked tomato chili sauce.

Pacta



of six or more

fresh ingreclients. 9

Vegetab[e of the Dag 4+

** All items are hand crafted daily and made to order,
while c]uantities last.
hd Gratuitg in the amount of 20% will be added to all Par’cies



