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LA OFICINA

STEAKHOUSE & CANTINA RESTAURANT WEEK
DINNER 2026

$45
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MUSSELS

Sautéed Mussels, Garlic, White
Wine, Blue Cheese Sauce.
_OR_
EMPANADAS

Thin Sliced Picanha and Ribeye,
Olive, Mayo Chimichurri.
-OR-

BURRATA

Burrata Cheese, Greens, Dry
Tomatoes, Olive Qil, Balsamic Glaze.

C iy

8 OZ | FILET MIGNON

Prime cut served with your
choice of two sides.

-OR-
10 OZ | PICANHA

Prime part of the top sirloin served
with your choice of two sides.

-OR-
MAHI MAHI

Blackened, Risotto Parmigiano
Reggiano, Dry Tomatoes.
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CHOCOLATE CAKE
La Ricetta della Nonna.
-OR-
CREME BRULEE

Rum Brulée.



