
SALADS





GARDEN Sm. $4.5  Lg. $6.5


 	Fresh mixed baby greens, carrots, mushrooms, red onions, tomatoes and veggie mix.


	Select from our homemade “Balsamico” or raspberry vinaigrette.





CAESAR  Sm. $4.75  Lg. $6.75


	Fresh cut romaine with a creamy homemade Caesar dressing, croutons and Argentinean cheese.





FRUIT $8   A blend of seasonal fresh fruit.





SPINACH & FRUIT $10


	Fresh baby spinach, red onions, and caramelized walnuts moistened with raspberry vinaigrette.





PEAR & BLUE CHEESE $10


	Baby mesclun with poached pears, walnuts, blue cheese and raspberry vinaigrette





TOMATO MOZZARELLA $10


	Thick slices of tomatoes and fresh mozzarella over baby greens 


	and drizzled with balsamic reduction, homemade pesto and “Balsamico”.





ARGENTINEAN $12


	Hearts of Palm, asparagus, prosciutto, grapes, and goat cheese over baby greens 


	with a light balsamic vinaigrette.





CRISP CALAMARI $13


	A combination of romaine, endives and radiquio lettuces, pumpkin seeds with a mango vinaigrette.








FISH


Fish entrees are accompanied with rice and sautéed vegetables.





RARE SASHIMI TUNA, $25


	Encrusted with whole grain mustard sesame seeds, and crush black peppercorns 


	in a shitake ginger orange soy sauce.





CHILEAN SALMON, (Choose any style) $24


	Blackened with avocado salsa. 


	Grilled with toasted pumpkin seeds, and a tomato pesto salsa.


	Sautéed with capers, in garlic lemon white wine sauce.





COSTA RICAN TILAPIA,  (Choose any style) $22


	Sautéed in Daniel’s Cajun spices.


	With tomatoes, capers, Kalamata olives, and rosemary.





RAINBOW TROUT, $20


	Pan sealed, topped with gorgonzola cheese, and served with a white wine garlic sauce.





SAUTEED GROUPER, $26


	With roasted garlic, sun dried tomatoes, mushrooms, sage, rosemary, 


	and diced tomatoes in a Marsala sauce.





Daniel Lucci, Patagonia’s Executive Chef and owner, was born in Argentina 


and has been in the culinary field for more than 25 years.. Daniel’s personal style is a fusion of different cultures that he embeds in traditional American cuisine..


The art that he creates when he cooks - marrying his exacting craftsmanship with his passion for flavor, produces incomparable dishes which can only be described as -Daniel’s.


      His own culture and taste lend a unique flavor to his piquant cuisine, 


and that has been his signature.





SOPAS





Sweet Potato Jalapeno





A  smooth sweet potato blend with a spicy kick.





Sopa Del Dia





Two delicious options every day





Cup $4.5	Bowl $6





FISH





Fish entrees are accompanied with rice 


and sautéed vegetables at Chef’s discretion.





Chilean Salmon, (Choose a style) $24





Blackened with avocado salsa. 


 


Grilled with toasted pumpkin seeds and tomato pesto.





Sautéed with capers, in garlic lemon white wine sauce.





Costa Rican Tilapia,  (Choose a style) $22





Crusted with cornmeal wasabi.





Sautéed in Daniel’s Cajun spices.





With tomatoes, capers, kalamata olives and rosemary.





Sautéed Grouper, $26


With roasted garlic sun dried tomatoes, mushrooms, sage, and


diced tomatoes in a Marsala wine sauce.





Rare Sashimi Tuna, $25


Encrusted with whole grain mustard sesame seeds, crush black peppercorns


 in a shitake  ginger orange soy sauce.





Bread and salad are the perfect side dishes. During the week days, they prefer to eat milanesas (breaded meat filets).





The traditional cuisine is called criolla and is represented by the empanadas – salty pastries which can be filled with meat, chicken, ham and cheese, etc. The regional cuisine offers dishes such as matambre (rolled stuffed steak cut in slices and served cold), locro and carbonada (meat and vegetable stews).








