(G,D)

Conchas, Chipa, Cremona, Pan de campo, Trenza
Poblete, Focaccia, Sour dough

Cold Luflet

Lollo Rosso, Carrot, Cherry Tomato, Honey Mustard
Cucumber, Rucola, Mesclun, Olive Oil and Balsamic

Aestive (S/%a’a/ Saluds

Winter Roasted Pumpkin & Feta Salad (D,V)

Roasted Pumpkin, Baby Spinach, Toasted Walnuts
Maple-Mustard Vinaigrette

Heirloom Tomato & Burrata (D,V)

Heirloom Tomato, Cherry Tomato, Burrata, Olive Oil
Basil, Rucola, Balsamic

Caesar Salad (D,S)

Baby Gem, Croutons, Parmesan Cheese
Caesar Dressing

Charcuterie Board (D)

Cheddar, Brie, Emmenthal, Turkey Roll, Beef Salami
Crackers, Nuts, Grapes, Honey, Jam, Berries
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Marinated Heirloom Tomatoes
Braised Carrots In Flavored Oil
Marinated Antipasti Veggies
Pickled Heirloom Tomatoes
Anchovies
Pickled Salmon
Marinated Tuna
Homemade Rustic Breads

C)Vate @m Orwn O) Juchas
(G,D)

Corn Chips, Pico De Galo, Sour Cream, Cheddar, Lime
Cilantro, Chili Carne

e St

shrimp, Crab, Seabass, Mushroom, Tiger Milk, Lime Juice
Coconut Milk, Cilantro, Lime

@”/zgm@(%&m

Shrimps, Mussels
Spicy cocktail (V)
Shallot mignonette (V)
Chili mignonette (V)

cSmé)S’mm

Salmon - Tuna - Veggie - Calitornia roll
Salmon nigiri - Tuna nigiri
Soy - Ponzu - Togarashi - Furikake - Wasabi
Japanese ginger - Japanese mayo
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Homemade empanada (G,D)
Spicy elote (G,D)

Togarashi mayo (V), Citrus cream (D, V), Chimichurri (V)
Tomatillo salsa (V), Mint mojo (V), Salsa rojo (V)

Meat
Pastor, Beef birria, Chicken Tinga
Toppings

Corn, Mushroom, Chorizo, Pico de Galo Sour cream,
lime, grated cheese, sauteed vegetables, Guacamolata,
Pickle onion, Pineapple, Mozzarella, Morita, Green onions

SLutchers otisserie

Herb-roasted Fillet Mignon (G,D)

Herb Roasted Baby Potato With Cheese (D), Roasted
Heirloom Carrots (DV), Thyme Jus (D,G)

Roasted Lamb Leg (D)

Rosemary Just (D,G), Tropicana Bbg Sauce (D,G)
Homemade Gravy (D,G)

Poblano-rubbed Beef Brisket(D)

Roasted Root Vegetable (DV), Mushroom sauce (V), Herb
butter (DV), Honey Mustard (V)

Mojito marinated roasted whole chicken (D,G)

Habanero sweet chili (V), Salsa rojo (V)
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estive (S/ﬂea’a/

Tradional Chritmas Roast Turkey (G,D)

Roasted Bruseel Sprouts With Crispy Bacon
Cranberry Sauce, Truffle Turkey Jus

Corn Rib & Pineapple

BooCorn Rio (D)

Garlic Butter Corn Rib (D, V)
Habanero Glazed Corn Rib (D, V)
Coriander Feta Corn Rib (D, V)
Cinnamon Honey Roasted Pineapple (D, V)

Baked Salmon

Roasted cherry tomato on wine (V), Tomato salsa (V)
Lemon butter sauce

O)Vutoe @W Oione Flat-bread
(G,D)

Bell Pepper, Asparagus, Button Mushroom
King Oyster Mushroom, Shimeji, Sundried Tomato, Corn

Flat-bread Dips

Salsa Verde (V)
Molcajete (V)
Salsa Piguante (V)
Sour Cream (DV)
Salsa Roja (V)

Sides

Mexican Rice (V)
Potato Bravas (V)
Creamy Quinoa (V,D)
Chilli Corn Carne
Baked Pasta (G)




Tres le che (D,G )
Churros (D, G)

Caramel walnut tart (D, G)
Red velvet (D, G)
Avocado delight (D, G)

Fruit bowl
Coconil cicadas (D, G)
Caramelized pineapple cake (D, G)

Flavours

Lemon sorbet - Coconut - Banana - Pistachio
Salted caramel - Chocolate - Mango - Oreo - Coffee

Toppings

Marshmallow - Chocolate chip - Rain bow sprinkle
Pistachio

Chocolate Fountain
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Santa Vodka Martin

The Santas Vodka Refresher is a bright and cheerful cocktail that
orings a burst of freshness to the noliday season.
Smooth vodka pairs beautifully with the tart flavor of cranberry juice
and the crisp zing of lime, while a hint of sweetness

Spiced Seasonal Rum or Whisky

Spice cocktall with a warm and flavorful drink that captures the cozy
feeling of the noliday season.
Fresn citrus Cinnamon and ginger simple syrups add warmth and
sweetness, while a dash of aromatic bitters ties everything togetner
with depth and complexity

Christmas Negroni

Elevate your noliday and Christrmas spirit with this Winter Negroni
cocktail recipe,
a festive twist on the classic cocktall. Combining Campari, gin, and
spiced syrup, this recipe is the perfect blend of bitter, cinnamon, star
anise which gives aromatic flavors to warm up your holiday season

O)Vacktails

Fruit Punch

A vibrant tropical punch of passion fruit, pineapple, strawberry, anc
lime, bursting with juicy sweetness and a refresning citrus Kick

Mango Daiquiri

Mango Daiguiri is the ultimate smootn refreshiment with the zesty
ounch of lime and the sweetness of mango resulting in a cool, fruity
drink that's perfect for the season

Blue Hawaiian

This virgin Blue Hawalian mocktail recipe is based on the tropical
flavors of a pina colada, with the addition of blue curacao to add extra
notes of citrus and orange and a beautiful blue aguamarine color that

looks like a pool or the sparkling Caribbean ocean
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Bottled Beers

Budweiser
Heineken
Wines
Table Mountain Sauvignon Blanc
Taple Mountain Merlot

Vodka

stolichnaya
Rum
Bacardi Carta Blanca
Gin
Beefeater London Dry

Whiskey

Thne Farmous Grouse




