
L O M I T O  A L  P L A T O
Steak, layered with ham, cheese, red pepper, onions, crispy
bacon, and a sunny-side-up egg, all atop a bed of golden
French fries. Served with refreshing rusa and mixta salads.

MAIN COURSE

E M P A N A D A  A R G E N T I N A
A classic Argentine beef empanada served with our signature

homemade chimichurri. Vegetarian Option: Spinach.

B R U S C H E T T A  D E  C A M P O
Toasted bread crowned with ripe tomatoes, garlic, fragrant basil,

a touch of olive oil, and a sprinkle of ground pepper.

F E T T U C C I N E  A L F R E D O
Fettuccine with our homemade parmesan cheese sauce

C H I C K E N  M I L A N E S A  
Argentinian schnitzel - breaded chicken breast, golden fried.

Served with homemade mashed potatoes

8 o z  P R I M E  P I C A N H A  S T E A K
served with fries or mashed potatoes

DESSERT 

APPETIZER

I C E  C R E A M
two scoops served with whipped cream

CORPORATE MENU $45

MAIN DISHES

APPETIZERS

MAIN DISHES

DESSERT

https://www.google.com/search?sca_esv=969a37d7d8df40c7&rlz=1C5CHFA_enUS898US898&q=schnitzel&spell=1&sa=X&ved=2ahUKEwjJjPbNt6CJAxVmSDABHfECKpQQkeECKAB6BAgWEAE


MAIN DISHES

APPETIZERS

MAIN DISHES

L O M I T O  A L  P L A T O
Steak, layered with ham, cheese, red pepper, onions, crispy
bacon, and a sunny-side-up egg, all atop a bed of golden
French fries. Served with refreshing rusa and mixta salads.

MAIN COURSE

E M P A N A D A  A R G E N T I N A
A classic Argentine beef empanada served with our signature

homemade chimichurri. Vegetarian Option: Spinach.

B R U S C H E T T A  D E  C A M P O
Toasted bread crowned with ripe tomatoes, garlic, fragrant basil,

a touch of olive oil, and a sprinkle of ground pepper.

F E T T U C C I N E  A L F R E D O
Fettuccine with our homemade parmesan cheese sauce

C H I C K E N  P A R M I G I A N A
 Breaded chicken breast, golden fried & topped with rich

marinara and melted cheese. Served with homemade mashed
potatoes

1 2 o z  P R I M E  P I C A N H A  S T E A K
 served with fries or mashed potatoes

C A R A M E L  F L A N  

DESSERT 

APPETIZER

CORPORATE MENU $52

C A E S A R  S A L A D
Crispy Romaine Lettuce, Croutons, Shaved Parmesan Cheese

DESSERT



L I N G U I N I  F R U T T I  D I  M A R E
Linguini Pasta, drenched in a scampi sauce, medley of shrimp,

baby scallops, mussels, calamari, and clams.

MAIN COURSE

E M P A N A D A  A R G E N T I N A
A classic Argentine beef empanada served with our signature

homemade chimichurri. Vegetarian Option: Spinach.

F R I E D  F R E S H  M O Z Z A R E L L A
Crispy breaded fresh mozzarella, adorned with our renowned

bruschetta blend & housemade pesto

 F U N G H I  &  T R U F F L E  R A V I O L I
Ravioli filled with mushroom and a delicate black truffle hint,

embraced by a creamy parmesan sauce.

C H I C K E N  P A R M I G I A N A
 Breaded chicken breast, golden fried & topped with rich

marinara and melted cheese. Served with homemade mashed
potatoes

T E N D E R L O I N  A U  M A L B E C
Juicy tenderloin medallions in a mushroom wine sauce,

served with homemade mashed potatoes.

C A R A M E L  F L A N  

DESSERT 

APPETIZER

D U L C E  D E  L E C H E  C R E P E
Served with vanilla ice cream

CORPORATE MENU $60

C A E S A R  S A L A D
Crispy Romaine Lettuce, Croutons, Shaved Parmesan Cheese

P R I M E  R I B E Y E  S T E A K
14oz served with fries or grilled vegetables

MAIN DISHES

APPETIZERS

Steaks are served Medium-Rare or Medium-Well to ensure
quality and efficient service.


