LUNCH AND / OR DINNER

APPETIZERS

Natural palm heart with golf sauce Vegetable and cheese tower
Ham and cheese pionono Poultry pate with chantilly cream
Crepes stuffed with spinach and chicken Caprese skewers

(tex- mex style)

Stuffed tulip with mimosa salad Crepes stuffed with spinach and ricota

MAIN DISHES

Meat

Beef steak with pepper cover Tenderloin steak a la Wellington
Saltimboca a la Romana Cordon Blue

Chateaubriand Sirloins with porto sauce

Chicken

Chicken with fine herb sauce Chicken with champagne
Chicken in Port sauce Chicken with stragon

Chicken rolls with ginger sauce Supreme of chicken Maryland

Pescado
Catfish with black butter Catfish with roquefort
Catfish maitre d’hotel Catfish a la vasca

Cerdo
Caramelized pork Ribs BBQ
Ribs a la normanda Scallops a la diabla

Pasta

Lasagna of our chef Caneloni rosini

Spinach and ricota caneloni Fetuccine with Alfredo sauce
Capeletis with four-cheese sauce Noquis with red sauce
Sorrentinos with sauce of our chef Ravioli with red sauce
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SIDE ORDERS

Steamed legumes Steamed potatoes
Gratinated beans with bacon French fries

Vegetable salad Tournée potatoes with cream
“Florentine” rice Tairice

Legume baladi Potato Timbal

Legume sticks Legume ratatouille

“A la jardinera” rice Vegetable cake

Atadito Robin Hood

DESSERTS

Crepes stuffed with figs and liqueur Crepes stuffed with milk cream
Chocolate mouse with strawberry sauce Caramelized milk flan
Passion-fruit alfajor with chocolate Ice cream with fruit

Natural yogurt mousse with Passion-fruit sauce Suefio moreno

Peach mousse Strawberry mousse

DESSERTS

Mora cheese cake Carrot cake

Lemon pie Puff pastry with milk cream
Profiterole Apple mini strudel

Sweet vol au vent Milk cream alfajor

Crepes stuffed with milk cream Apple cake

Puff pastry sweet rolls Stuffed puff pastry cafoncitos
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POSTRES

Crepes rellenos con higos al licor Crepes rellenos de dulce de leche
Mousse de chocolate con salsa de frambuesa Flan de leche caramelizado
Alfajor de maracaya con chocolate Copa de helado c/ fruta
Mousse de yogurt natural con salsa de Maracuya Suefio moreno

Mousse de Durazno Mousse de frambuesa
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