ALL YOU CAN EAT TAPAS

(MONDAYS ~ THURSDAYS ONLY, FOR A LIMITED TIME ONLY)

HOT TAPAS

CRABMEAT BECHAMEL
BAKED ARTICHOKE HEARTS WITH CRABMEAT IN A
BECHMAEL SAUCE SERVED WITH CROSTINI BREAD

BAKED GOAT CHEESE
FRESH GOAT CHEESE BAKED IN TOMATO THYME SAUCE
SERVED ON TOP OF GARLIC BASIL CROSTINI

GRILLED STEAK SKEWERS
HEARTY CUTS OF MARINATED TENDERLOIN,
BELL PEPPERS, AND SAUTEED ONIONS,
SERVED IN A LEMON OREGANO AU JUS

ASPARAGUS CON DOS CAMISAS

GRILLED FRESH ASPARAGUS WRAPPED WITH BACON AND
SLICED VACIO STEAK SERVED WITH OUR HOMEMADE FOUR
PEPPER CREAM SAUCE

POLLO PESTO
GRILLED CHICKEN BREST SKEWERS DRIZZLED
WITH A LIGHT PESTO CREAM SAUCE

SPRING ROLLS SORPRESA
THIN WONTON SKINS FILLED WITH SPRING VEGETABLES
SERVED WITH A SEASONED SOY DIPPING SAUCE

STUFFED MUSHROOMS
OVEN BAKED MUSHROOM CAPS STUFFED WITH
CHORIZO AND OUR SECRET INGREDIENTS

MEDIALUNAS DE CENTOLLA
ARGENTINEAN STYLE CRAB CAKES, SERVED WITH
GARLIC TARTAR SAUCE AND CARIBBEAN SALSA

PEPPERCORN SKIRT STEAK

PEPPERCORN ENCRUSTED SKIRT STEAK THINLY SLICED,
SERVED OVER CARAMELIZED FRESH VEGETABLES AND
TOPPED WITH OUR TEQUILA, HORSERADISH SAUCE

EGGPLANT ROTOLO

BAKED EGGPLANT STUFFED WITH RICOTTA CHEESE,
SERVED WITH VODKA SAUCE AND TOPPED WITH
MELTED MOZZARELLA CHEESE

EMPANADAS
HOMEMADE ARGENTINEAN PIES WITH BEEF FILLINGS

CALAMARES AJILLO
GRILLED SQUID MARINATED IN OLIVE OIL,
GARLIC AND FINE HERBS

COLD TAPAS

PAPAS AJILLO
POTATO SALAD WITH LOTS OF GARLIC,
DECORATED WITH ONION AND PARSLEY

GREEN BEANS PIMIENTO

FRESH GREEN BEANS TOSSED WITH TOMATOES, GARLIC,
RED ONIONS IN VIRGIN OLIVE OIL AND TOPPED WITH
GORGONZOLA CHEESE

GRILLED CHICKEN WRAP
GRILLED DICED CHICKEN MIXED WITH ROASTED RED

PEPPER, CELERY, PEAS, PINEAPPLE, MAYO, AND A TOUCH OF

JALAPENO PEPPER SERVED WITH FRESH LETTUCE LEAVES

RACHEL’S CALAMARI SALAD
CALAMARI RINGS, TOMATO, CUCUMBER, AND ONION,
TOSSED IN FRESH GARLIC, CILANTRO AND OLIVE OIL

BRUSCHETTAS DE TOMATE
TOASTED ITALIAN BREAD TOPPED WITH FONTINELLA
CHEESE AND TOMATOES, GARLIC AND CAPERS

CAPRESE SALAD LETTUCE WRAP
FRESH ITALIAN MOZZARELLA CHEESE, CHOPPED

TOMATOES, RED ONION AND BASIL, SERVED WITH FRESH

ICEBERG LETTUCE LEAF AND OUR HOMEMADE
BALSAMIC VINAIGRETTE

$20° per person*

*Dine-in only, no sharing please, taxes and gratuities are not included, cannot be combined with other offers
Please eat all you can, but do not waste food. Leftovers will be charged at regular price.




