Three course selection menu 1: €33,25

Starters

Guacamole Clasico, fresh, pureed avocado, tomato, onion and a pinch of garlic.

Carbonada, Argentinean goulash soup.

Mexican bean soup, a traditional Mexican recipe.

Main courses

All tortilla dishes are served with cheese, refried beans, seasoned rice and guacamole and
sour cream.

Burrito, soft, folded flour tortilla, oven-baked. You have a choice of one of the following
fillings: spicy chicken, seasoned minced meat, tender stewed beef, fresh vegetables or
mixed fish.

Enchiladas (3 pieces), rolled corn tortilla, oven-baked, filled with seasoned minced meat,
spicy chicken and tender stewed beef, or with vegetables.

Combinacién Alfonso’s, taco, enchilada and a small burrito filled with seasoned minced
meat, spicy chicken and tender stewed beef, or with vegetables.

Chile Con Carne, spicy seasoned minced meat with refried beans, peppers, onions, tortillas
and rice.

Deserts

Copa de Nueces, Amaretto, walnut, and vanilla ice-cream with whipped cream.

Hot fudge sundae, Vanilla ice-cream with hot chocolate sauce and whipped cream.




Three course selection menu 2: € 35,75

(9 persons maximum per dish)

Starters

Albondigas, richly seasoned meatballs in a spicy tomato sauce topped with melted cheese.

Mexican bean soup, a traditional Mexican recipe.

Jalapeno Poppers, Jalapefio Poppers (filled with cream cheese).

Empanadas, Deep-fried pasties filled with meat and chicken.

Main courses

Bife de cuadril Argentinean rump steak, 300 grams. Served with rice or french fries.

Pollo con Salsa de Verde Grilled chicken breast with a spicy salsa verde, served with rice.

All tortilla dishes below are served with cheese, refried beans, seasoned rice, guacamole
and sour cream.

Combinacién Alfonso’s, taco, enchilada and a small burrito, filled with seasoned minced
meat, spicy chicken and tender stewed beef, or with vegetables.

Chimichanga, crispy, deep-fried flour tortilla. You have a choice of one of the following
fillings: spicy chicken, seasoned minced meat, tender stewed beef, fresh vegetables or
mixed fish.

Deserts

Copa de Nueces, Amaretto, walnut, and vanilla ice-cream with whipped cream.

Hot fudge sundae, Vanilla ice-cream with hot chocolate sauce and whipped cream.




GROUP MENU 1

STARTER
Albondigas
Richly seasoned meatballs in a spicy tomato sauce, topped with melted cheese.
OR
Guacamole Clasico
Fresh, pureed avocado, tomato, onion and a pinch of garlic.

MAIN COURSE
Combinacion Alfonso’s
Taco with seasoned minced meat, enchilada with spicy chicken and a
small burrito with tender stewed beef.
Served with cheese, refried beans, seasoned rice and guacamole and
sour cream (can be served as a vegetarian dish as well).
OR
Tortilla Gigantes
Giant heart-warming dish with spicy chicken, seasoned minced meat and tender stewed beef. Served
with rice, tortillas, guacamole and sour cream.

COFFEE
Espresso, tea or coffee

€ 29,50 (PER PERSON)

(Including BTW/VAT)

Utrechtsestraat 29 1017 VH Amsterdam Tel 020-6259426 www.alfonsosrestaurant.com




GROUP MENU 2

STARTER

Jalapeiio Poppers
Jalapeno poppers (filled with cream cheese).

OR

Empanadas
Deep-fried pasties filled with meat and chicken.

MAIN COURSE

Bife de cuadril
Argentinean rump steak, 225 grams. Served with rice or french fries.

OR

Combinacion Alfonso’s

Taco with seasoned minced meat, enchilada with spicy chicken and a
small burrito with tender stewed beef.

Served with cheese, refried beans, seasoned rice and guacamole and
sour cream (can be served as a vegetarian dish as well).

COFFEE

Espresso, tea or coffee

€ 30,25 (PER PERSON)
(Including BTW/VAT)

Utrechtsestraat 29 1017 VH Amsterdam Tel 020-6259426 www.alfonsosrestaurant.com




GROUP MENU 3

STARTER

Mexican bean soup
A traditional Mexican recipe.

OR
Nachos

Corn tortilla chips with melted cheese, onions, jalapefio peppers,
guacamole and sour cream.

MAIN COURSE

Combinaciéon Alfonso's

Taco with seasoned minced meat, enchilada with spicy chicken and a
small burrito with tender stewed beef.

Served with cheese, refried beans, seasoned rice and guacamole and
sour cream (can be served as a vegetarian dish as well).

OR

Bife de chorizo

The quintessential Argentinean beef, known for its belt of tasty crackling.
Served with rice or french fries.

NAGERECHT

Dama Blanca
Vanilla ice cream with hot chocolate sauce and whipped cream.

OR

Copa de Nueces
Amaretto-, walnut- and vanilla ice cream with whipped cream.

€ 33,75 (PER PERSON)
(Including BTW/VAT)

Utrechtsestraat 29 1017 VH Amsterdam Tel 020-6259426 www.alfonsosrestaurant.com




GROUP MENU 4

STARTER

Guacamole Clasico
Fresh, pureed avocado, tomato, onion and a pinch of garlic.

OR
Nachos

Corn tortilla chips with melted cheese, onions, jalapefio peppers,
guacamole and sour cream.

MAIN COURSE

Bife de lomo

Argentinean tenderloin (225 grams), the most tender cut of all. A true delicacy!
Served with rice or french fries.

OR

Bife de chorizo
The quintessential Argentinean beef, known for its belt of tasty crackling.
Served with rice or french fries.

DESERT

Dama Blanca
Vanilla ice-cream with hot chocolate sauce and whipped cream.

OR

Copa de Nueces
Amaretto-, walnut- and vanilla ice-cream with whipped cream.

€ 37,25 (PER PERSON)
(Including BTW/VAT)

Utrechtsestraat 29 1017 VH Amsterdam Tel 020-6259426 www.alfonsosrestaurant.com




GROUP MENU 5

STARTER

Alfonso’s Tapas
Alfonso’s “specials”. A combination of various appetizers.

MAIN COURSE

Bife de cuadril
Argentinean rump steak, 225 grams. Served with rice or french fries.

OR

Combinacion Alfonso’s

Taco with seasoned minced meat, enchilada with spicy chicken and a
small burrito with tender stewed beef.

Served with cheese, refried beans, seasoned rice and guacamole and
sour cream (can be served as a vegetarian dish as well).

DESERT

Chocolate & Chocolate & Chocolate
Chocolate ice-cream, chocolate pie and chocolate mousse.

COFFEE
Espresso, cappuccino, coffee or tea

€ 38,75 (PER PERSON)
(Including BTW/VAT)

Utrechtsestraat 29 1017 VH Amsterdam Tel 020-6259426 www.alfonsosrestaurant.com




