El Negocio de Panchi

@

Soups & Salads Main Course

Soup 6 v POllltl"y
of the day .
Chicken Pasta 30

Sninach Sal: 5

Spinach bdl@d 15 creamy pesto 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)

Appetizers '™ Meat

e ilet Mi 8 54

Stuffed Mushroom 18 Filet l\[}gnon 07 » . o

Cantimalo chorizo & ased Mancheso with Manchego cheese with truffles, tamarind sauce and sauteed
N D 0 X a8 ) g potatoes

tamarind glaze and balsamic reduction

Risotto 18 Pork Chop 39

. mustard sauce and onion rice
corned beef

Cheese Turnovers (6) 11
Puff Pastry 18 =+ Scafood
soat cheese, honey and balsamic vinegar .
e one s Cod 38
Escargots with Pesto 18 Cantimpalo chorizo, saffron butter and roots mashed with
Cod Croquettes 12 Shrimps with Puerto Rican Mojo 32
roots mashed
Pumpkin Swordfish 48
Caper sauce and spinach salad
Shrimp Stir Fry 38

lo mein noodles

Desserts
Berries Crepes
Guava Cheesecake 9
‘White Chocolate and Basil Cheesecake 9
Bread Pudding 12

Salted Carmel Ice Cream

*('hanges to the menu may have additional costs.
Please notify your waiter of any food allergies you
may have when you place your order. lating
certain raw or undercooked foods can increase the
risk of foodborne infections.




