
$99

Canapé
Sopita de Calabaza  

Demitasse of calabaza squash soup. Spiced pepitas

Aperitivos 
(choose one)

Crab Ceviche Tropical 
Jumbo lump crabmeat, papaya and pineapple salsa. 

Corn tortilla chips

Moorish Purse 
Brik pastry bundle of pulled pork, spinach,  

goat cheese and Medjool dates.  
Mango mustard mojo

Boniato Gnocchi 
Brown butter and white sweet potato gnocchi, shiitake 

mushrooms, and queso crema. 
Shaved manchego 

Ensalada
Verduras de la Casa 

Spinach, watercress, hearts of palm, avocado, radish  
and grapefruit segments 

Grapefruit-honey vinaigrette

Platos Fuertes 
(choose one)

Filet al Carbón 
Grilled beef tenderloin, malanga mash and tempura fried 

onion rings. Red wine-foie gras sauce

Red Snapper a la Plancha 
 Grilled red snapper, saffron long grain rice and green peas. 

Salsa criolla

Pollo Saltado 
Pan roasted breast and thigh of chicken,  

black bean and bomba rice cake 
 Roasted grape gravy

Postre
Guayaba Torta 

Guava curd tart, lime scented whipped cream
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