MORENA

Argentinian Icons Menu 120 pp
Celebrate World Malbec Day with a menu inspired by
Argentinas most iconic dishes

Argentinian-style focaccia, sautéed onion, smoked mozarella

Smoked trout carpaccio, herb and buttermilk dressing,
chimichurri oil, capers, buckwheat crisp

Mushroom and goats cheese whip, potato gnocchi, locro sauce
Corn and cheese empanada, salsa criolla
recommended pairing

Glass of 2024 Finca El Origen ‘Andes Signature’ Malbec Rosé - Mendoza 19

8 hr slow roast lamb shoulder, Malbec jus
Grilled trout fillet, chili-lime butter, salsa verde

Ox-heart tomato salad, shaved eschallots. guava vinaigrette, basil leaves
Roasted sweet potato, fresh cheese curd, peppers, tarragon vinaigrette

recommended pairing
Glass of 2023 Matias Riccitelli ‘Hey Malbec’ Mendoza, ARG 27

Coconut sponge, coconut diplomat cream, dulce de leche
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