
$109

Canapé
Tartica 

Goat cheese, spiced apple compote, and fresh basil tartlet 

Aperitivos 
(choose one)

Sopa de Plátanos Verdes 
Green plantains, parsley oil and popcorn

 Crudo de Pargo del Arrecife 
Cuban style red snapper ceviche, tomato mojito sauce.  

Pearl onion salad

Empanada de “Tasajo” 
Baked empanada filled with cured salted beef brisket,  

mango molasses sauce. 
Lemon-parsley oil

Ensalada
Garden of Lettuce 

Lettuce, watermelon and toasted walnuts 
 Cilantro-yogurt dressing

Platos Fuertes 
(choose one)

Beef Tenderloin 
Herb crusted filet mignon, mixed roasted potatoes and  

shiitake mushrooms. 
Chocolate and rosemary sauce 

Langosta Batabanó 
Maine lobster, grilled pineapple and cheese Velouté,  

coconut rice and tomato concasse sauce. Crispy onions

Chuletón de Puerco 
Grilled Duroc-rib pork chop, plantain “fufu” croquettes. 

Fresh onion mojo and garlic sauce

Postre
Tarta de Guayaba 

Water cracker crust guava cheesecake 
Guava shells
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