
MAMBO 
 

 

 

         SanValentin~Table d’hôte  

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 | 8oz 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 

40$ ***45$	
  


