DINNER

Hgave,

ENTREES

< Clam gratin "Loreto style" on roasted
pineapple and lemon

2 ¥

f Fresh mozzarella & tomato, balsamic and
mint pesto

Argentine white chorizo

Shrimp cocktail "Bloody Mary"

Mixed agave & lettuce salad with avocado,
corn, cotija cheese, tomato, and citrus
dressing

N

i Arugula & spinach salad with prosciutto &
goat cheese, caramelized pear, and honey
and balsamic vinaigrette

SOUPS
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Leek, patato, spinach, and truffle oil soup
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Lobster bisque & chipotle garlic bruschetta

KIDS MENU

—“=
—=
<=
A

Chicken fingers with french fries

Quesadilla with guacamole and pico de
gallo
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& Grilled chicken breast with mashed
potatoes

DESSERTS
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Corn cake with caramelized popcorn and
caramel sauce

Warm chocolate with vanilla ice cream
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Neapolitan pudding

& Seasonal fruit tapioca

FROM OUR GRILL
BBQ ribs
Chicken breast
£ Salmon fillet
T-bone steak*
£ Sea bass fillet
Prime beef*

New York steak*

SIDE DISHES & SAUCERS

fi  Baked potato & cream, parsley

and bacon
< Roasted asparagus
Roasted vegetables & peppermint pesto
[ Potato gratin & bacon, parsley and
cheese
@ French fries & smoked ketchup
Mashed potatoes & butter
W Creamy spinach & garlic, parmesan,
bread
f  Mint pesto
Chimichurri
Creole mayonnaise
& Smoked ketchup
Sour cream

Horseradish

frwyR&  Rosemary and red wine sauce

Ask about your

Contact concierge for
more information

benefits
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GLUTEN  CRUSTACEAN FISH SOV DARY ~ NUTS  CELERY  SULFURDIOXIDE SONSMENT
AND SULFATE YOUR OWN RISK

*Consumption of raw or undercooked meat or seafood may
increase the risk of contracting a foodborne illness



https://uqr.to/Faf-Fin

