VVINTER RESTAURANT WEEK $60

BEEF & CORN EMPANADAS
Beef: Hand-cut beef, hard-boiled eggs,
olives, scallions, cumin, llajua sauce

Corn: Sweet yellow corn, butternut
squash, red pepper, Gouda, llajua sauce

LAMB CROQUETTES
Braised lamb shanks in Malbec, provoleta
cheese, yogurt—mint sauce

OTARTERS

Select 1

per person

\

PALERMO SALAD
Butter lettuce, hard-boiled eggs, hearts of
palm, carrots, cherry tomatoes, red
onions, house vinaigrette

TORTILLA DE PAPAS
Spanish potato omelette, caramelized
onions Yukon golden potatoes confit,
garlic aioll

\ Executive Chef: Carlos Juarez ,
~——MAIN— . _ d)ESSERT
Select 1 Family style
NY STRIP MILANESE FLAN CON DULCE DE LECHE
Mashed potatoes puree, green salad,
saffron aioll
Napolitana style: Tomatoes sauce, ham, mozzarella cheese (+7) CHURROS
With chocolate dip
HANGER STEAK & FRIES
Crispy fries, chimichurri sauce
WHOLE BRANZINO 1/4 LBS <+ WI NE
Butterflied, smoke provenzal sauce, greens +$40
salad
Unlimited Malbec or White Wine
PALERMO BURGER selections for 2 hours
House Prime Meats blend, lettuce,
tomatoes, onions, cheddar, chimichurri-
truffle aioli, French fries
NY STRIP SIRLOIN (+$15)
Served with chimichurri, salsa criolla and ATIEETIAEETOnE - peiemenyecon

roasted red peppers N\ 4

N

7

Please inform your server of any allergies | A 20% gratuity will be added to parties of 6+

| A 3.5% fee for processing credit cards



