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CHEERS TO LOVE AND GOOD COMPANY.
THANK YOU FOR CELEBRATING WITH US! 1143 NEW HAMPSHIRE AVENUE




SNACKS

(To Share)

STEAK TARTARE
Handcut New York Strip, Gougéres, Chicken Liver Paté

SCALLOPS TIRADITO
Citrus Supremes, Smoked Moroccan Olives, Trout Roe

FIRST

(Select One)

AREPAS
Housemade Sausage, Salsa Criolla

PEQU ENA FUGAZZETTA
Mushroom Bacon Jam, Roasted Onion, Whipped Ricotta

ENTREE

(Select One)

CHARRED ARROWHEAD CABBAGE
Butternut Squash Puree, Ricota Salata, Aji Verde

BRAISED SHORTRIB
Yuca “Robuchon”, Demi-Glace, Aji Amarillo Horseradish

HALIBUT
Saffron Beurre Blanc, Purple Potatoes, Melted Leeks

CRISPY GNOCCHI
Duck Breast, Trumpet Mushrooms, Brown Butter Sage

( WINTER BLACK TRUFFLE +10 )

DESSERT

CHOCOLATE MOUSSE
Raspberry, Almond Sable, Vanilla Ice Cream

MOUSSE DE MARACUJA
Passion Fruit Coulis, Condensed Milk

22% Service Charge will be added to all guest checks and
will be used to cover high wages and benefits.

GOCKTAILS

ARANDANO SOUR |18

Vodka, Cranberry, Pamplemousse

MUY FUMUSO |18

Mezcal, Rum, Yellow Chartreuese, Ginger, Pineapple

CHAMPAGNE

2021 Casa Valduga,
Chardonnay/Pinot Noir,'Dom Maria’ Brut,
Vale dos Vinhedos, Serra Gaucha, Brazil
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NV Jean Vesselle,
Pinot Noir, ‘Oeil de Perdrix’ Rosé Brut,
Champagne, France

NV Veuve Clicquot
Pinot Noir, Chardonnay, Pinot Meunier,
Rheims, France

WHITE

2023 Zuccardi,
Albariiio,
Valle de Uco, Argentina

2021 Baettig, Chardonnay,
Vino De Vinhedo Los Parientes Traiguén, Chile

2022 Longavi ‘Glup’,
Cinsault, Colchagua, Chile

2019 Fabre Montmayou,
Malbec/Cabernet Sauvignon, ‘Grand Vin’, 140
Mendoza, Argentina

22% Service Charge will be added to all guest checks and
will be used to cover high wages and benefits.




