El Negocio de Panchi

@

Soups & Salads Main Course

Soup 6 v P ()111t1'y
of the day

) . Chicken Pasta 30
Spinach Salad 15 alfredo sauce
(grapes, nuts, feta cheese and mustard o
vinaigrette) Duck Breast 38

. strawberry jam and spinach salad

Tropical Salad 15

(mixed greens, dried fruit and tomato)

™ Meat

Appetlzers 7 Filet Mignon 8oz 50
Stuffed Mushroom 18 manchego cheese and tamarind sauce with
Cantimpalo chorizo & aged Manchego with sauteed potatoes
tamarind glaze and balsamic reduction . -
o glaze anc bals: 7 Veil Chop h2
Risotto 18 mustard sauce and onion rice
mushrooms and smoked meat . .
‘ ‘ Pork Rib Eye Stir Fry 40
Cheese Turnovers (6) 11 cilantro rice
Puff Pastry 18
goat cheese, honey and balsamic vinegar Seafood
. =< DHEeAL00
Tuna Bites 21
) . ) Teomner e ¢
Escargots with Pesto 18 (f““_lpﬂ Fish 3 38
) ( ( 19 Cantimpalo chorizo, saffron butter and yuca mash
Manchego & Guava Croquettes 2 ) . i
1 Shrimp Stir Fry 38
lo mein noodles
Shrimp Crepes 38
oreens salad
Salmon Blackened 36

sweet and sour sauce and tropical salad

3 Desserts
N‘} , Berries Crepes with Ice (‘ream 12
\ Guava Cheesecake 9
White Chocolate and Basil Cheesecake 9
Poached Pears 12
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*("hanges to the menu may have additional costs.
Please notify your waiter of any food allergies you
may have when you place your order. Kating
certain raw or undercooked foods can increase the
risk of foodborne infections.




