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fSabds

Mixed salad $60

% varieties of |cttuce, carrot, white and red cabbage, tomato, cucumber and beet

with dressing of the house.

Caprcssc salad $125
[Fine slices of fresh tomatoes and mozzarella cheese, seasoned with onion, olive oll,

basil, Pines and parmesan cheese.

(Ceaser salad with shrimps $195
Frepared at your table (For two).

Brussels endives salad $125
With mushrooms, caramelized apple and old fashion mustard.

Hcar‘ts of Palm salad $105

With cactus |eaves, sun dried tomatoes, feta cheese and chiPotle vinaigrette.

fSouPs

Mexican soup $55

T raditional Mexican dish with tortilla, avocado, cream and sopero cheese in own fresh tomato sauce.

Ohion soup au gratin $65
French stgle.
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Starters & APPetizc rs

Carpaccio of salmon $109
Served with black olives, slices of habanero pepper, Pink pepper and capers.

Beef Carpaccio $109

Bee]c carpaccio with goat cheese, arrugula, sunflower germ, Pines y fine herbs olive oil.

Scalops ceviche in citrics $140

Delicate tender sca”ops] marinated in citricsjuice and white wine. Served with a watercress sauce.

Stuffed avocado with shrimPs $115
Served with cocktalil dressing of horse radish..

Baby squid “aljcrcz” $105
Babg squicl sautéed in olive olil, garlic and Parsleg with Spanish sl’acrrg wine served with potato.

Fota’co Pancakes $115
With smoked salmon or smoked trout. Accompanied !33 ciressing of sour cream
flavoured with horseradish.

T una sashimi $140

With oyster musl‘arooms, pecans, ponzu sauce and ginger—oil.

Octopus “ga"cga” stglc $95

Slices of octopus with new potatoes, spanish Paprika, olive oil and sea salt.

Stonc crab claws $279
Lightlg baked with butter and delicate fine herbs.

Blue fin tuna tartar $150

\With sun dried tomatoes, olives, anchovies and basil-olive oil.

Fastas

Primavera pasta $120
Tag]iate”e with roasted vegetables ina pesto sauce.

Fasta with fresh lobster and mushrooms $220

Tag]iate”e with lobster (5 oz.) and mushrooms in a creamy sauce of almonds.
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Seafood

Butterﬂy shrimps $225
PBattered in coconut served with mango, orange and ginger sauce, with fried banana

and Pars!eg.

Shrimps infour pepper sauce $225

Servedina creamy green, black, white and red pepper sauce with new potatoes.

Fresh Caribbean lobster tail B/S
At your choice.

Grilled seafood (for 2) $740
10 oz Lobster tail, shrimps, fish fillet, octopus and squicl, all gri”ec{. Served with garlic~ and
melted butter.

Salmon supreme $180

]mPorted salmon gratinee with cream cheese on a spinach bed, toPPed with beurre blanc sauce.

Supreme of Chilean sea bass in a romescu sauce $250
SuPreme of sea bass confited in extra virgin olive oil and garlic. Served with slices of potato

and onions slowlg roasted, in romescu sauce.

Blue fin tuna $250
Lightlg gri”ed tuna with baked Por’cobe”o and Teriyaki sauce.

Fresh fish fillet au Mediterranean vinaigrette $175
Fresh fish fillet gri”ecl with baked vegetables, marinated in extra virgin olive oil, garlic and
Pars]ey with Mediterranean vinaigret’ce.

Fresh fish fillet with mixed mushrooms $180
Fresh fish fillet with mixed mushrooms (Por’cobe]o, ogstenmushrooms and champignon)

served with a white wine sauce.

Grilled grouper with goat cheese and cured ham $185
Girilled grouper with bouquet of arrugula served with a sauce oucgoat cheese and crispg cured ham
on a mashed Potato bed.

Bouillabaise $175
Boui”abaise omcgroul:)er, sc]uicl, shrimP and mussels PerFumecl with clry sherry.
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Discover

Rib eyein a green pepper corn sauce $279
Cer‘chcied Angus in a sauce of fresh green pepper with cream and gri”cd tomato Frovenza| style.

Koquc{:ort steak $280
(9 0z.) Angus Certhciec{. Topped with our famous Roque]cort cheese sauce, }Jabg potatoes

and vegeta})les of the day.

Duck Margrct au orangc-tamarinci $240

Girilled duck margret broiledin a orange-tamarind sauce with cous-cous and Plums au red wine.

Lamb shank $289
FreParecl with gar]ic, 1’101‘169 and red wine, served on mashed Potato bed.

Chicken “Zurich” $155

Chicken in fine striPs, with creamy sauce of fresh mushrooms,

served with Spétzle (home made Pasta) and mixed salad.

New Z ealand of lamb $325

SIOWIH baked with fresh thyme, mashed potato and cherry tomatoes in a port sauce.

Hungarian Goulash $160
Typica! dish from la FPusta, served with Spétﬂc (home made Pasta) and mixed salad.
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