APPETIZER + MAIN + SIDE + ONE SOFT DRINK
R+ ER+BER+[K

*ADD $120 FOR 60 MINS FREE FLOW (MON -SUN)
+$120F 6049 8 = 8 15 &t

SET LUNCH

fr IR ZF F ™ E &

APPETIZER Ai 3 MAINS F
Soup of the day EHE&H 10 oz Ribeye Steak PIERE#\ 278
Ask for our delicious daily soup -
8 oz Fillet Steak FESF 298
Beef Empanada HPIfGHH "
Traditional Argentinian savory 12 oz Sirloin Steak FE/ZHH\ 308
pasty and homemade spicy sauce i
12 oz Skirt Steak {AIBEAREEAL S\ 308
Tuna Ceviche EETHEER w
Tuna loin, red onion, coriander, Half Boneless Chicken FIEF+ X & 218
avocado and "spicy tiger milk”
dressing Homemrgde 7oz+§eef Burger 198
FR7ZEIFRAZLEE
Chorizo Sausage FIiRIE A Provolone cheese, red onion,
Argentinian pork sausage, tomatoes, lettuce and bacon
served with chimichurri sauce. with Chipotle mayonnaise
Albondigas B4 EHEHIAA Sl = 168
Meatballs with sofrito With sautéed red onion, mushroom
"Tomato squce" and sprout and truffle oil
SIDES fig ¥ Milanesa PR IZEFLEMRAF I\ 148
" " e Breaded beef, tomato sauce and
Provenzgl Fries E& Provolone Cheese
With garlic and parsley
Pasta {5 E = 138

Mixed Salad ¥RV
Cherry tomatoes, red onion, mixed
lettuce and house vinaigrette

Ratatouille FIPEEFEIS

Corn, zucchini, eggplant,

red onion, mushrooms and tomatoes

- Bacon 1ER ADD $20

Pasta with vegetables and tomato sauce

DESSERT i 5

Helado %% (2Ek)

lce-cream (2 Scoops)
Dulce de leche/vanilla

Churros HelER{R

ADD $ 38

- Coffee MMM ) + $14 Fried pastry dough served with

- Acqua Panna i%ﬁgEﬂ( +$35 dulce de leche sauce

- San Pellegrino BiSIERK +$35

- Beer I2iH +$30 Plus 10% service charge SHIN—ARFEE
- A glass of Wine £Lif/HE + $40

The Patagonia Argentinian Steak House

n @ThePatagoniaSteak



