. ARUBA RESTAURANT WEEK "

DINNER MENU

Tango Argentine Girill
APPETIZERS

CHORIZO AND MORCILLA

Authentic Argentinian sausages from the grill

or

CRAB CAKES

Homemade crab cakes served with a tartar sauce
or

BEEF SOUP

Home-made clear beef soup

MAIN COURSE

LOCAL CATCH

Mahi-Mabhi fillet served with primavera rice and lemon-butter sauce

or

BACON-WRAPPED FILET MIGNON

The all-time favorite: a tender 60z. Cut of beef, served with mixed vegetables
and sautéed potatoes

or

BBQ-COMBO

Combination of loin ribs and grilled barbecued chicken breast served with
French fries and corn on the cob

DESSERTS
QUESILLO

Home-made caramel flan served with whipped cream
or

CHOCOLATE CAKE
Double layered chocolate cake served with chocolate ice cream

FREE
KIDS MENU

THREE-COURSE
WE HOPE YOU’VE ENJOYED YOUR DINING EXPERIENCE WITH US. DINNER

PLEASE LET US KNOW YOUR FEEDBACK WITH A REVIEW ON ©X® tripadvisor* $ 4 0




