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Entradas

PAN CASERO DE VEGETALES
Vegetales asados de temporada con salsa
romesco, almendras tostadas, queso feta vegano

ENSALADA CESAR

Crostinis de hierbas tostadas, corazones de
lechugas romanas, tomates Heirloom, aros de
cebolla morada, alioli de pesto, panko crujiente
y aderezo César

ENSALADA DE HONGOS SILVESTRES
A LA PARRILLA

Mermelada de higos especiada con Cabernet,
cremoso de queso feta vegano con hierbas y
citricos, parmesano vegano rallado

CEVICHE CARIBENO

Ceviche caribefio de pescado, cebolla morada,
pepino, pifia asada, leche de tigre con chile
serrano y leche de coco, servido con totopos
de malz

Sopa

CREMA DE CALABAZA MANTEQUILLA
Leche de coco, miel, canela y manzana parrillada

Fuertes

BALOTIN DE PECHUGA DE PAVO
Rellena de frutos secos, romero, tomillo,
vino blanco

ROST BEEF BRASEADO
Salsa de vino tinto y puré de papa trufado

CAMOTE ROSTIZADO RELLENO
Queso feta vegano, aceitunas y tomate

deshidratado

TERRINA DE BETABEL
Con nueces y hierbas

Postres

PIE DE CALABAZA
Cremoso de calabaza, puré de ardndano,
frutos rojos, crumble de canela, helado de vainilla

Menu de ninos

DEDOS DE POLLO Y PAPAS
Pollo empanizado con panko

PASTA EN SALSA DE TOMATE
Queso parmesano vegano

SORBETE DE FRUTAS
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Starter

HOMEMADE VEGETABLE BREAD
Roasted seasonal veggies with romesco sauce,
toasted almonds, vegan feta cheese

CAESAR SALAD

Toasted herb crostini, romaine lettuce hearts,
Heirloom tomatoes, red onion rings, pesto aiolj,
crispy panko and Caesar dressing

GRILLED WILD MUSHROOM SALAD
Cabernet spiced fig jam, creamy vegan
feta cheese with herbs and citrus,

grated vegan parmesan cheese

CARIBBEAN CEVICHE

Caribbean ceviche of fish, red onion,
cucumber, grilled pineapple, leche de tigre
with serrano chile and coconut milk,
served with corn tortilla chips

Soup

CREAM OF BUTTERNUT SQUASH SOUP
Coconut milk, honey, cinnamon
and apple barbecue

Main course

TURKEY BREAST BALLOTINE
Stuffed with nuts, rosemary,
thyme and white wine

BRAISED ROAST BEEF
Red wine sauce and truffled mashed potatoes

STUFFED ROASTED SWEET POTATO
Vegan feta cheese, olives and sun-dried tomato

BEET TERRINE
With nuts and herbs

Dessert

PUMPKIN PIE
Pumpkin cream, cranberry puree, berries,

cinnamon crumble, vanilla ice cream

Kid’s menu

CHICKEN FINGERS & FRIES
Panko battered Chicken

TOMATO SAUCE PASTA
Vegan parmesan cheese

FRUITS SORBET



