LA FINCAY EL MAR

RANCHO SANTANA

DINNER MENU

ENTRADAS STARTERS

Carpaccio de Remolacha y Ayote - pickled beet & butternut squash, goat cheese, caramelized nuts, honey mustard vinaigrette 10

Hummus de Berenjena - grilled garden vegetables on eggplant hummus, slivered almonds, crispy naan

10

Aguachile de Camarén - shrimp, charred aguachile, cucumber, avocado, fresh guajillo

17

16

Sopa de Mariscos - fish fumet, tomato, shrimp, octopus, clams, catch of the day

Pancita de Cerdo - braised pork belly, chili caramel glaze, cauliflower spread, habanero sauce, pineapple

14

12

Burrata - marinated garden tomatoes, basil pesto, balsamic reduction

Costillas de Cerdo - farm-raised smoked pork, caramel-chili glaze, habanero sauce

16

Ensalada con Garbanzos - mixed garden greens, grilled onion, spiced chickpeas, avocado & feta cheese

15

FUERTES m4In

Berenjena a la Parmesana - panko-crusted garden eggplant, tomato passata, burrata

14

Tortellini de Cerdo - pork loin tortellini, beurre blanc, papaya chutney, parmesan crisps

16

24

Pappardelle de Cordero - slow braised lamb on house-made pasta, dried tomato

Pescado a la Plancha - seared catch of the day, garden risotto, herb salad, golden butter

24

Pulpo a la Parrilla - confit potato, roasted garlic & habanero aioli, avocado

26

Chuleta de Cerdo - coffee-rubbed pork chop, plantain-bean hash, papaya chutney

28

Pollo a la Parrilla - herbed butter grilled chicken, sautéed mixed greens, potato pavé, passionfruit hollandaise

28

30

Filete de Res con Esquites - sliced beef tenderloin, yellow corn, arugula, creole cheese, salsa tatemada

Churrasco Santana - grilled beef tenderloin, piri piri shrimp, crispy potato cake, green beans

38

ADICIONALES 4pp-0ns

Garden salad 5 Grilled vegetables 6

Egg-fried rice 6 Hand-cut fries 5
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Tostones

Mashed potatoes
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