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                                Chimichurri Restaurant 
                                 Special Menu

Appetizers
-Empanadas-  Delicious golden stuffed Argentinean pastries , choice of Beef, Ham & Cheese, Spinach & Cheese,
  Chicken. $ 2.25 each

-Camarones Al Prosciutto- 5 jumbo shrimp wrapped in succulent prosciutto and lightly grilled to perfection. $8.50

-Camarones Special- 5 jumbo shrimp, baked with aged gorgonzola cheese & finished with an aromatic blend of olive oil.$9.50

-Chorizo- 2 Argentinean sausage with a side of salsa criolla $5

-Morcilla -2 Argentinean blood sausage with a side of salsa criolla $ 5

-Molleja-  Grilled Argentinean sweet bread with salsa criolla  $ 5

 On The Grill 

-Parrilla Para Dos-  (Grill For 2 People) Molleja (sweet bread), Chorizo (Argentinean sausage), Morcilla (blood sausage),      - acio -  --
Vacio (flap meat), Costillas (short ribs), grilled mini sweet peppers, with homemade Chimichurri sauce $39.99

- Vacio- Char grilled flap steak served with any choice of sides $19.99

- Asado - 3 short ribs, delicious and fresh off the grill  $18.99

-Pollo Al Romero - Chicken breast sauteed with our rosemary infusion  $17.99

-Puerco a la Provensal - Grilled pork chop marinated in Provencal sauce $17.99

 Entrees (All entrees served with one choice of sides) 
               (Fried Potatoes, House Salad, or Mashed Potatoes)
-Suprema Rellena - Breaded chicken stuffed with ham, red peppers, provolone cheese $19.99

- Milanesa a La Napolitana - Thinly breaded steak topped with a chunky tomato sauce and mozzarella $17.99

- Pollo en salsa Blanca - Chicken breast stuffed with spinach marinated in white sauce $17.99

-Chuleta de Cerdo a la Riojana - Baked pork, bell peppers, provolone cheese in red wine caramelized onions $ 18.99

-

 



Pasta 
-Gnocchi A La Crema - homemade potato dumplings in our signature cream tomato sauce with shrimp and spinach $19.99

-Gnocchi De La Casa - homemade potato dumplings, with pancetta bacon, romero cream sauce $17.99

-Gnocchi vejetariano - homemade potato dumplings sauteed with zucchini, mixed bell peppers, broccoli in our signature 
cream tomato sauce $ 17.99

Fish

Salmon al Champinion - Grilled salmon on top of homemade creamy mushroom sauce, served with sauteed spinach, 
garnished with red pepper $ 21.99

Salmon a la Parrilla - Marinated grilled salmon filet, served over a zesty vasca sauce $20.99

Salad 
Ensalada de Camarones - 4 jumbo shrimp grilled and served over romaine lettuce, green olives, tomatoes and sliced hard 
boiled eggs, dressed with our balsamic vinaigrette $ 16.99

Ensalada a la Chimi; Grilled  steak, sliced and served with romaine lettuce, tomatoes, sliced hard boiled eggs, pancetta, 
gorgonzola cheese, with choice of olive oil/balsamic vinegar dressing or house dressing. $15.99

 Dessert
Flan Con Dulce De Lechen- Home made sweet custard served with whipped cream and garnished with a cherry $5

Gelatto de dulce de leche $ 3 

                                                          B.Y.O.B   
                                         

                      1454 W 18 St                                       one bottle of wine per table   
                     Chicago, IL 60608                                
                       312-733-4030

                    


