
THIS MENU CAN NOT BE COMBINED WITH ANY OTHER OFFER OR COUPON / DISCOUNT. NO SUBSTITUTIONS OR SPLIT PLATES.
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK  TO FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

September 3 - 30, 2025

Oasis the Kitchen Lounge

3-COURSE DINNER • $29.00 PER PERSON
CHOICE OF ONE DISH FROM EACH COURSE

beverage, gratuity, and tax not included

Ave Maria

FIRST COURSE
Beef or Chicken Argentinian Empanadas

Handcrafted fried pastry filled with seasoned ground beef, onions, and spices. Golden and crispy on the
outside, savory and juicy on the inside.

Home Made Wings
Tender juicy inside with a crispy outside marinated to perfection. tossed in your choice of  savory or

spicy sauces

Roasted Brussel Sprouts
Crispy outside, tender inside lightly season and topped with goat cheese, almonds

finished with drizzle of  hot honey and balsamic glaze

SECOND COURSE
Gnocchi Burrata al Pomodoro With Crispy Prosciutto

Gluten free light and pillowy, served with burrata in a rich San Marzano tomato basil sauce and finished
with crispy prosciutto

Argentinian Skirt 100% Grass Fed Steak
Our signature steak, grilled to perfection, topped with a savory crimini mushroom demi-glace, and

served with soft mashed potatoes and grilled asparagus

Peruvian Tallarín Verde with Saltado
A luscious green pesto style pasta made with fresh basil, spinach and queso fresco, topped with

sautéed chicken or beef, onions and tomatoes in a savory soy glaze

THIRD COURSE
Molten Chocolate Lava Cake

A rich chocolate cake with warm, gooey center served fresh from the oven

Fried Flan Pastry
Crispy golden pastry filled with creamy vanilla flan, dusted with powdered sugar and

drizzle with chocolate

SIZZLE COCKTAIL +$7

Sizzle Oasis Margarita 
A juicy, sun-kissed blend of  tequila, triple sec, and fresh lime, swirling with sweet passion fruit, mango,

and watermelon. Vibrant, refreshing, and perfectly tangy—like a vacation in a glass!


