——PIEDRA SANTA —

STEAKHOU S E

ARGENTINE

HAPPY HOUR

FRIDAY & SATURDAY
4-6 PM

HOUSE FAVORITES

Oysters $1.95Gf each (min 3 per order)
Champagne mignonette + atomic horseradish + creamy mustard +

cocktel sauce

4 Oysters Rockefeller s o

Spinach + crispy pork belly + aged parmesan + dill beurre blanc

Ahi Tuna Poke Bowl s:7

Scallions + ginger + soy glaze + wakame + crispy wonton

Tuna Tartare sis
Spicy tuna + scallions + avocado + caviar + ponzu

Kampachi Crudo s ¢y
Spicy tropical salsa + citrus sauce

Chancho Wedge Salad 12/

Local baby iceberg lettuce + crispy pork belly +
red onions + grape tomatoes + blue cheese

crumbles + creamy blue cheese dressing

Empanada Trio s
Pork chile verde empanada + Chicken empanada

Beef empanada

Braised Beef Cheek sis ¢/

Slowly braised served over cauliflower pureé + crispy onion

Wagyu Sliders si7

Thousand Island aioli + fontina cheese

Prime Steak s
28-days dried-aged 10 oz New York hand cut + topped with

bordelaise sauce. Served with mashed potatoes

Ribeye Bone Marrow Tacos si4 ¢/
2 tacos + onion + cilantro + guacamole + bone marrow.

Served on corn tortillas

Beef Cheek Tacos sis ¢

3 tacos + slowly braised + onion + cilantro.

Served on corn tortillas

Pappardelle s

Slowly braised beef ragu + shaved Parmigiano-Reggiano

Lobster Mac and Cheese s

Artisan Rustic Bread ss
Served with fresh herbs + black truffle butter

Y
X

SUNDAY - THURSDAY
4-6:30 PM

COCKTAILS

Holy Stone Mule 511
Fresh citrus with a hint of ginger spice.

Vodka, fresh lime juice, aromatic bitters, crisp ginger beer.

Rosario, Rosario si:
Tart, fruity with a hint of grassy notes.

Rum, Passion Fruit, Lime

Soldado Criollo s

Nutty & sweet, a perfect sipper.

Pecan Infused Bourbon, Chocolate Bitters

El Gaucho Dorado si:

Fresh lemon zest, honey and hints of caramel.

Whiskey, fresh lime juice and honey.

Nectar del Atacama si:
Floral fruity notes of prickly pear, bright acidity
and a hint of jalapefio spice.

Tequila, Prickly pear pureé, jalaperio,

agave nectar, fresh lime juice

WINES

Select House Red Wine

GLASS | BOTTLE

$8 | $32
Select House White Wine ss | $32
Select Sparkling Wine $8 | 529
Select Sparkling Rosé $8 | 529

BEERS

Beers on Tap $6

Monday
1/2 Off Bottles of Wine

6 -10 pm

*A 3% CC surcharge will be added to all credit card transactions

Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.




