
LUNCH

Guacamole / chips and salsa        $62

House smoked salmon rolls/ crème fraiche / cucumber / chives  $95/ 185
Goat cheese Crostini / orange & mint sauce     $79

Shrimp tempura with pumpkin seeds / spicy garlic and chile sauce  $105/200

Calamari stuffed with fine vegetables / tomato and Pernod sauce  $89

Assorted artisan cheese platter / grilled garlic bread    $98

 
Greek salad
Beef tomato/cucumber/ Black olives/ lettuce/ sprinkled feta cheese $74/140

Bistro salad / French mustard vinaigrette/ croutons and bacon  $80/140

Caesar salad/ Parmesan / grilled chicken on skewers    $95/165

Cold tomato gazpacho /cucumber/sweet peppers / croutons  $70
             
        / With pesto shrimps   $95

Onion soup / melted cheese and croutons      $70

Shrimp bisque with garlic / safrron / croutons     $85

Grilled vegetables / fresh herbs / feta cheese / avocado     $75

Turkey ham / tomato/ cheese        $75
 
BLT / crispy bacon, lettuce, tomato and aioli     $75

Roast beef /sautéed mushrooms / onion / cheese    $87

Caramelized onion Quiche / smoked ham / gruyere cheese     $78

Spinach & Fontina / mixed lettuces / sunflower seeds    $78

Penne a la Carbonara
Onions/ bacon/cream /Black pepper / parmesan    $89/165

Penne al Pomodoro;
 Fresh tomato sauce / garlic / basil       $85/155

    
Crab cannelloni baked / roasted salsa Verde/cilantro and cheese  $115/210

Italian seafood Cazuela  
(Shrimp/ clams / mussels / octopus and calamari)     $125/230

Ricardo” sarandeado style fish filet / jicama & cilantro salad   $110/185
 
Crispy fried fish filet/ jasmine rice/ cucumber & tomato/    $185
Chipotle mayonnaise  

Waldorf salad / grilled chicken breast / mixed lettuces / walnuts / apple  $135
Blue cheese dressing 
       
Angus beef cheese hamburger / focacia bun / French fries   $115

Add grilled onions and mushrooms…  $15

     
Grilled Filet Mignon/ green peppercorn sauce / French fries   $205

Rib Eye “Angus Choice” / a la Café de Paris / French fries   $320

French fries           $46

Sautéed mixed vegetables        $60

Thai rice “Jasmine” / cooked with coconut milk and lime leafs  $46

Sautéed spinach / crispy ginger and corn kernels     $70


