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f]ilil])&Ill&i(lil Criolla (smoked i _Chicken thighs with lemon
~ beef, onion and bell ~_ and ground chili.
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-Grilled pineapple served . -

=& - = withvanillaice cream.
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-Sweet potatoes with honey
 and thyme. -~

. .-Rocket, parmesan cheese
~and dried tomatoes salad..
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- dll(l lamb's leﬂuc( salad. - ¥ wﬂ 11 mds( arpone cheese. -

-m_lmshed potatoes with =
butter and rosemary..
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- -Roasted asparagus on burrata -Cooked lamb “a la cruz”
cheese, olive oil and salt flakes. . - 4-6 hours.
-Roasted gizzards with.Cava ~ -Argentfinian Tomahawk
" ~ sauce and lemon, . steak with chimichurri
geoxi s =L S AT et e . bufter.
. -Glazed carrotswith . - o - o
- tzatziki samce.. . -Wagyuribeye.

-Roasted peppers stuffed with .. -~~~ -~
- Dblue cheese and chives. - - DESSERTS |

-Pears in red wine served =~ -
~over cream cheese and-
.. lemon zest. .

SIDES

-"Domino” Potatoes.

~"Tabule”, quinoa, parsley, onion . . -Pepper strawberriés. .

.-

-andtomate:salad. . den S T g g st Dl o i
~~ =Broccoli and cauliflower - ' o

grilled and au gratin.
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