
ESPECIALES

STARTERS

MAIN COURSES

Ensalada Tropical del Huerto

Panceta de Cerdo Ahumada

Pollo a la Parrilla

Asado Nica

Pasta de camarones

Green papaya, carrot, mango, green apple, cherry 
tomatoes, citrus supremes, mixed lettuce, habanero-

honey dressing, olive oil.

Smoked pork belly with brown sugar, paprika, garlic, 
black pepper, rosemary, apple cider vinegar, apple juice, 

roasted tomato sauce.

Whole chicken breast on woodfire grill, garlic butter, 
creamy mash potato, potato crisps

Grilled beef tenderloin, chimichurri, gallo pinto, 
pico de gallo, plantain tajadas, pickled salad

Peeled shrimp, langoustines, butter, roasted vegetable 
sauce, salt, pesto, fresh basil for garnish, and linguine pasta.

C$440 | US$12

C$586 | US$16  

C$806 | US$22

C$1,025 | US$28

C$879 | US$24


