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DINNER MENU

TANGO ARGENTINE GRILL

. ARLIBG RESTALIRANT WEEK _.'.

Appetizers

CHORIZO AND MORCILLA
Authentic Argentinian sausages from the grill

SHRIMP COCKTAIL
Aruban shrimp with a whiskey cocktail sauce

PUMPKIN SOUP
Homemade Caribbean-style pumpkin soup

Entrees

LOCAL CATCH
Whole red snapper, fried and served with funchi
and yellow rice

BACON-WRAPPED FILET MIGNON
The all-time favorite: a tender cut of beef,
served with mixed veggies and oven-roasted potatoes

OMA'S CARNI STOBA
Local beef stew served with plantains and white rice

THREE-COURSE
DINNER

$40 Desserts

QUESILLO
Caramel flan served with a dash of whipped cream

I
We hope vou've PAN BOLLO
enjoyed your dining Bread pudding served with Dulce de Leche ice cream

axperience with us.

Please let us know CHOCOLATE CAKE
your feedback with Double chocolate cake served with chocolate ice c@
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