
 
  

 
 

  EXECUTIVE MENU 

 
Entree 

 

Spinach crêpe with cream and pink sauce 
 

Main dish 
 

Traditional grilled chorizo steak with french fries and wild rice 
or 

Grilled chicken accompanied by carrot soufflé with rice pilaf 
 or 

Grilled trout with ratatouille and spring rice 
or 
 

Dry or fresh pasta 
 

 Penne rigatti, spaguetti or ravioli 
 

Sauces  
pink, cream, four-cheese, filetto, bolognese 

 
Dessert 

 
Moist chocolate cake with coffe syrup 

 
Drinks/ beverages 

 
Cafayate Malbec wine 

Cafayate Torrontes wine 

(1/2 bottle per person) 

or 

          Beer (three chops per person) 

 Soda, soft drinks, mineral water 

(2 bottles per person) 
 
 

-The menu is subjet to change at Chef´s discretion, 
 seasonality and stock of products- 


