
 
Patagonian Wings $9 

spicy chimichurri, buttermilk ranch dip 

Santipan $14 

house smoked pastrami, marble rye 

jalapeño slaw, chimi-mayo, provoleta cheese 

Dorrego’s Burger $16 

brioche bun, candied bacon, white cheddar, 

arugula, sliced tomato, pickled red onion, chimimayo aoili 

Chips & Pasilla Salsa $8 

add guacamole   +$6 

add queso   +$4 

all three for $16 

“Charc” Plate $18 

bresaola, iberico chorizo, canario pepper jam, 

bourbon mustard seeds, crostini, & matambre 

(argentine meat roll with veggies, egg, & herbs) 

Fruit & Cheese $15 

TX brazos valley brie, cheddar, manchego, 

chili-lime pineapple & fresh berries 
 

“Charc” & Cheese $24 

bresaola, iberico chorizo,TX Brazos Valley brie, 

cheddar, manchego, canario pepper jam, bourbon 

mustard 

 

 

 
Consuming raw or undercooked meats, poultry, seafood, & unpasteurized 

milk may increase your risk of foodborne illness 

 




