- Ayaca
- Ham di Pasku

aip
- Beef Tenderloin in Rosemary Sauce.
- Chicken Papanoel in Cranberry Sauce.

- Grouper fillet San Benito with truffle sauce.
- Pasta San Remo with green mussels and Tomato Sauce.

SCde [ ders

- French Fries

Dessils

- Bolo di Wortel (Carrot Cake)
- Bolo di Glas (Broken Glass Jello) d

RESTAURANT BAR & LOUNGE



-Salmon Salpicon
-Christmas Ham (Pineapple)

(Rt

- Picana

- Chicken Breast in Limon Cream Sauce

- Pasta Kachatore

- Ham, Shrimps, mushrooms tomato sauce
- Red Snapper Creole Sauce

e )ufers

- Papa Noel Rice
- Mashed potatoes

D<sgeily
- Quesillo (Caramel Flan)
- Coconut Cake d I

RESTAURANT BAR & LOUNGE



79%

P. PERSON

- Ham di Pasku
- Grilled mackerel
- Creamy Asparagus soup with Olive oil

RA
- Surf and Turf: Picana with Jumbo Shrimps and seafood.

- Creamy cilantro Pasta with green mussels
- Baked Salmon with Creamy Leeks

Gide () fers

- French Fries
- Mashed Potatoes
- Rice

Desseits

- Baklava with ice cream
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- Ayaca
- Ham di Pasku

i
- Shrimps Costa Brava

- Rib Eye Steak with Garlic Butter
- Pork loin in truffle sauce.

Cdle () ofers

- Primavera Rice
- Mashed Potatoes

Desseits:
- Chocolate Cake
- Bolo di Glas (Broken Glass Jello) [I I

RESTAURANT BAR & LOUNGE



8%

P. PERSON

- Chicken Salad with curry and walnut sauce .
- Mini ayaca ku ham di pasku.

Al
- Beef Tenderloin with truffle sauce.

- Fresh Salmon Marunaka with almonds and Lemon juice
- Breaded chicken breast with tomato sauce

Ot ofors

- Green Rice
- Mashed Potatoes

Dssils

- Passion fruit Cheese Cake B TR
- Bolo di Glas (Broken Glass Jello) X \ .
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