APPETIZERS
Mediterránean Aubergine
Breaded and deep fried aubergine with peppers, cucumber, tomatoes, goat cheese & pesto sauce
$ 180.00

Shrimp Tostadas
Sautéed shrimps with garlic and guajillo chili, chipotle chili dressing and avocado
$ 245.00

Crackling Calamari Tacos
Calamari covered with flour, deep fred, accompanied with chipotle chilli mayonnaise sauce,
Guacamole & corn tortillas
$ 190.00

Mexican Trilogy
Chicken taco, pork taco & beef taco accompanied with pico de gallo sauce, guacamole & radishes
$ 180.00

SALADS
Trio Salad
Warm salad with tomato, basil, mozzarella cheese, bread garlic, pesto, over the mixed lettuces
$ 180.00

Andrea’s Salad
Spinach, sweet peach, mixed nuts, goat cheese, sun dried cranberrys, mustard dressing
and crunchy smoked bacon
$ 180.00

Caesar Salad
Mexican and traditionally Caesar salad, natural style or with grilled chicken or with shrimps
$ 210.00

SOUPS
Day Soup
$ 180.00

Crab Cream
With tomato, dash of chipotle chilli & fresh herbs oil
$ 210.00

PASTAS
Pasta
Ravioli stuffed with spinach, Spaghetti, Linguinni, Penne, Tomato sauce, Bolognese sauce,
Parmesancheese sauce, Carbonara sauce
$ 230.00

*El consumo de alimento crudo es responsabilidad del huésped
*The consumpcion of raw food is a responsability of the guest

MAIN COURSES
Roasted Chicken
Marinated chicken with red chili sauce, lime juice and slowly roasted, aromatized with fresh herbs,
accompanied with baby potatoes, vegetables and grilled lime.
$ 360.00

Breaded Beef, Chicken or Pork
Deep fried, accompanied with fries, buttered vegetables & anchovies
$ 420.00

Catch of the Day
Grilled fish fillet glazed with mango sauce, accompanied with pico de gallo and steamed rice
$ 460.00

Mexican Tamales
Sweet corn tamales with chicken stew, beef stew, pork stew and vegetarian
$ 260.00

CLASSIC
Beef Burger
Beef burger with cheese accompanied lettuce, tomato, onion, pickles & fries
$ 210.00

Reuben Sandwich
Pastrami, sauerkraut, gouda cheese, thousand island dressing, rye bread, pickles & fries
$ 240.00

Philadelphia Steak Sandwich
Sautéed beef, bell peppers, onion, mushrooms, au gratin, accompanied with fries & pickles
$ 260.00

DESSERTS
Cheesecake
With red fruits jelly
$ 120.00

Chocolate Brownie
With vanilla Ice cream
$ 120.00

Cobbler
With fresh fruits & cream
$ 120.00

Cold Lime Mousse
With citrus sauce
$ 120.00

*El consumo de alimento crudo es responsabilidad del huésped
*The consumpcion of raw food is a responsability of the guest

