SANVALENTIN~TABLE D’HOTE

APPETIZER (CHOICE OF)

SoPA CORAZON | GRILLED TRUFFLED RED BEETS SOUP, CRUMBLED GOAT CHEESE, A
TOUCH OF CREAM AND FRESH PARSLEY

ENSALADA AMANTE | BABY ARUGULA, SLOW COOKED TOMATO PETALS, PARMESAN, FRESH
LIME GINGER VINAIGRETTE

MAIN (CHOICE OF)

CARNE CUPIDO | 80Z STRIP LOIN , GINGER PERFUMED RICE, CARAMELIZED ONIONS AND
SAUTEED PORTOBELLO MUSHROOMS

TE AMO PoLLO | SUCCULENT CHICKEN SUPREME, DIJON MUSTARD AND PARMESAN
CRUST, PARSNIP PURéE, CHIVE OIL

SALMON PASION | PAN SEARED SALMON FILET, TARRAGON BEURRE BLANC SAUCE,
GRILLED GREEN BEANS, GREEN ONIONS ROOTS

SAN VALENTIN RISOTTO | MUSHROOMS BARLEY RISOTTO, FRESH AVOCADO, FRESH
HERBS SALAD

CARNE CARICIA | *** 6 OZ TENDERLOIN, RUSTIC STYLE MASHED POTATOES, BAKED GOAT
CHEESE AND PESTO STUFFED TOMATO, FLAT PARSLEY SALAD

MARISCOS HERMOSOS | *%*%* TIGER SHRIMP AND MUSSELS IN A COCONUT BRAZILIAN
SAUCE, GINGER PERFUMED RICE, LIME SLICES

CORDERO DON QUIJOTE | #%% 12 OZ GRILLED LAMB RACK, RUSTIC STYLE MASHED
POTATOES, ARGENTINIAN CHIMICHURI SAUCE

DESSERT (CHOICE OF)

CHOCOLATE SEDUCTOR | LINDT CHOCOLATE MOUSE AND CARAMELIZED ALMONDS

PERAS QUERIDO | RED WINE AND SPICES POACHED PEAR, VANILLA ICE CREAM, ALMOND
TUILE

SERVED WITH A GLASS OF BAREFOOT BUBBLY OR DRY SACK SHERRY



YOUR LOVE AN INEXHAUSTIBLE CASCADE OF WINE, LIGHT THAT ILLUMINATES MY
SENSES, THE EARTHLY SPLENDOR OF LIFE. ~PABLO NERUDA




