
Martin Fierro Restaurant 
Naples 

4-COURSE DINNER • $39.00 PER PERSON 
CHOICE OF ONE DISH FROM EACH COURSE 

beverage, gratuity, and tax not included 

 

AMUSE BOUCHE 
Escabeche de Berenjena Crostini 

A traditional fire-roasted eggplant escabeche, marinated in extra virgin olive oil, garlic, 
herbs, and a touch of vinegar, served over toasted artisan crostini. 

 
 

     FIRST COURSE 
Skirt Steak Empanada 

La Nonna's handmade empanada filled with tender skirt steak, sautéed onions, and 
seasoned potatoes, baked in a flaky golden pastry. 

 
Garden Tomato & Avocado Salad 

Vine-ripened tomatoes and fresh avocado tossed with red onions in a light lime-garlic 
vinaigrette made with avocado oil and red wine vinegar. 

 
Roasted Brussel Sprouts 

Perfectly roasted Brussels sprouts with crispy edges and tender centers, finished with 
shaved Parmesan, toasted almonds, hot honey, and a balsamic glaze. 

 
SECOND COURSE 
Wood Fire Skirt Steak 

Argentinian grass-fed skirt steak grilled over an open wood fire for a bold, smoky flavor, 
served with our signature Milhojas—delicate layers of potatoes baked in a rich, creamy 

béchamel—and broccolini. 
 

Steak Milanesa Napolitana 
A traditional Argentinian breaded steak, fried to golden perfection and topped with 

marinara sauce, cooked ham, melted mozzarella, fresh tomato, and oregano. Served 
with crispy fries. 

 
Brazilian Style Picanha 

Richly marbled picanha, grilled over an authentic wood fire and finished with a 
Malbec-crimini mushroom demi-glace. Served with velvety truffle mashed potatoes and 

broccolini. 
 

Tallarín Verde with Churrasco Steak 
Wood-fired churrasco steak served over traditional Peruvian Tallarín Verde—pasta tossed 
in a creamy blend of fresh basil, spinach, queso blanco, and garlic, finished with sautéed 

onions and tomatoes in a savory soy glaze. 
 

THIRD COURSE 
Homemade Dulce de leche Empanada 

Our handmade empanada filled with rich, creamy dulce de leche, fried until golden and 
perfectly crisp, then finished with a dusting of powdered sugar. 

 
Dulce de Leche Crêpe 

Warm crêpe generously filled with dulce de leche 
and lightly caramelized for a rich, melt-in-your-mouth experience 

 
 



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. 


