Book the best seats
& best price

secretsofbuenosaires.com

TRADITIONAL

FIRST COURSE

Meat Empanadas

Salmon, Avocado and Chives Bruschetta with Greens
Leaves Bouquet and Blue Cheese Cream

Pumpkin, Carrot and Ginger Soup

‘Viejo Almacén’ Salad (Mix of Green Leaves, Candied
Cherry Tomatoes, Bocconcino, Raw Ham Rolls, Melon and
Basil Coulis)

MAIN COURSE

Sirloin Strip Steak with Chateau Potatoes, Herb Butter and
Creole Sauce

Braised Bondiola (Pork Meat) with Malbec Sauce on Sweet
Potato Cream and Vegetable Crisps

Chicken Rolls with Spinach, Ricotta and Walnuts with
Portobello Sauce and Rice Timbale

Pumpkin Ravioli with Parisienne Sauce

Grilled Vegetable Millefeuille with Sautéed Broccoli,
Tomato Concassé and Olives

DESSERT

‘Viejo Almacén’ Cake
Orange Mousse with Citrus Jam and Chocolate Mirror
Traditional Flan with Dulce de Leche and Cream

Triflé Ice Cream (Ice Cream, Meringue, Biscuit and Berries)
Fruit Salad

DRINKS

« Mineral/Sparkling Water
o Soft Drinks
e Wines Alma Mora Malbec and Trapiche Reserve Chardonnay




Book the best seats
& best price

secretsofbuenosaires.com

FIRST COURSE

Meat Empanadas

Prawn Timbale, Avocado and Mango

Vichyssoise Soup (Potato and Leek)

Bulgur Wheat Tabbouleh with Arugula and Candied

Tomatoes

MAIN COURSE

Loin medallion, Mushroom Sauce with Ratatouille and
Sweet Potatoes

Chicken Saltimbocca, Chablis Sauce with Vegetables and
Rustic Potatoes

Grilled Salmon on a Vegetable Panaché, Fondant
Potatoes, and Dill Cream

Salmon Sorrentinos with Shrimp Sauce

Legume Goulash and Rice

DESSERT

‘Viejo Almacén’ Cake

Chocolate Marquise

Pavlova with Ice Cream and Berries
Dulce de Leche Mousse

Fruit Salad

DRINKS

« Mineral/Sparkling Water
e Soft Drinks

e Wines Reserve Malbec and Trapiche Reserve Chardonnay




