
 
 
 

Appetizers 
 

       $ 

Grilled vegetable Antipasto   
Sweet peppers, eggplant, zucchini and Portobello mushroom with 

goat cheese and balsamic 
     

95 

Mixed organic greens with avocado and cherry tomatoes,  
Fine herb vinaigrette and toasted sunflower seeds 

 
 

85 
 

Lebanese salad: baked beet slices & parsley, marinated goat cheese 
 
 

85 

Seafood salad: warm tomato and arugula salad with citrus vinaigrette,  
Cardamom shrimps and sautéed scallops  

 

125 

Crispy soft shell crab with green asparagus and spicy peanut sauce  
 
 

130 

Calamari, cilantro-ginger marinated with avocado  
and smoked tomato & jalapeño salsa 

 

105 
 

BBQ boneless quail with mushroom Crostini and romaine lettuce 
and Cesar dressing Cesar 

 

125 

Beef Carpaccio with aged balsamic vinegar shaved Parmesan cheese 
 

120 

 
 

Seafood soup with pesto . . . 95 
 

 

Cappelletti in brodo:  
Country soup with meat ravioli & Provolone cheese . . . 80 

 

 

 
Artichoke soup with toasted pinenuts. ….85 

 
 

 

 
Home made Pasta 

 

 
Ricotta spinach ravioli with sun dried tomato coulis 

 

 
95/175 

Papardelle with garlic shrimp, sun ripe tomatoes & basil 
 

130/235 

Ravioli Apperti: sautéed shrimp & chunks of fish 
In a lobster sauce 

 

125/230 

Tomato risotto with Caribbean octopus and black olives 
 

130/235 

 

Tasting portion  /  a la carte 
 



 

 
Fish & Meat 
 
 

$ 

Chile roasted red snapper filet over vegetable ratatouille,                                                  
Lime-cilantro sauce 

 

148/235 
 
 
 

Fish of the day glazed with Yucatan style spices,  
Mexican vegetables and lime sauce 

150/250 
 

 
 

Spanish shrimp sautéed with garlic, tomato and Brandy,   
Chili oil, basil polenta 

 

185/285 

Trilogy 
Fish of the day, garlic shrimps and scallops in Vermouth sauce with 

Mediterranean vegetables and melted tomatoes    
 

 
275 

 
Grilled sea bass fillet garlic glazed Piemontese style,  

Spinach and watercress salad with pecans  
 
 

 
135/225 

 

 
 

Parmesan baked cauliflower crepes with mushrooms,  
Roasted vegetables and tomato Provencal  

 
 
 

 
 

105/175 
 

 
Rosemary grilled chicken breast with cauliflower and glazed carrots,  

Pea raviolis and Sherry sauce   
 

 
195 

Oven roasted rabbit 
Italian vegetables and garlic-parsley sauce 

 

 
235 

 

 
Grilled Beef tenderloin with Dijon mustard and red wine onions,  

Black pepper sauce 
 

 
190/315 

 
Rack of lamb and ravioli with lamb ragout, 

Mixed vegetables and mint sauce 
 

 
195/320 

 

Baby goat from from Tuito braised in its own juices, corn kernel & 
huitlacoche ragout, white cabbage salad  

175/265 

Tasting portion  /  a la carte 
 


