CHE
$36 | Dinner

FIRST COURSE

Choice of one-

Fundido
Creamy Herb Cheese Fondue, Chorizo, Salsa Criolla.
Served with Crispy Tortilla Chips
Empanada
Choose any Empanada (1), served with Chimichurri
Bruschetta Asada

Grilled Baguette, Goat Cheese Spread, Fire-Roasted Tomatoes,
Fresh Basil, Balsamic Glaze

SECOND COURSE

Choice of one-

Grilled Romaine
Charred Romaine Hearts, Marinated Tomatoes,
Applewood Bacon, Gorgonzola Dressing, Garlic Croutons

House Salad
Chopped Romaine, Salsa Criolla, Chihuahua Cheese Blend, Sherry
Vinaigrette

Butternut Squash Soup

Roasted Squash, Cilantro-Lime Crema, Toasted Pepitas

THIRD COURSE

Choice of one-

Argentine Street Tacos (3)
Choice of Chicken, Chorizo, Blackened Shrimp, Flank Steak (+$5)
with Salsa Criolla, Red Chimi Crema, Green Chimi, Lettuce. Served
With Tortilla Chips, Guacamole

Choripan Sandwich
Grilled Chorizo Link, Mozzarella-Provolone Blend, Salsa Criolla,
Green Chimi, Toasted Baguette. Served with Che Fries

Chicken Milanesa
Crispy Fried Chicken Cutlet topped with Ham, Smoked Provolone,
Served with Papas Rojas, Red Chimi Butter

DRINK SPECIAL

The Fascinator $12
Maker’s Mark Bourbon, Aperol, Simple,
Muddled Mint and Mandarin Orange, Soda
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