
Prices in Domincan pesos. ITBIS not incluided 18%.
Service not incluided 10%.
In case of food allergies and / or intolerances,
please consult our staff.

TO
SHARE                                                                $
.

· Clams a la Marinera                            650
.

· Yucca cheese croquettes with curry sauce                           400
.

· Dominicain shrimp snack with avocado and mango               450
.

· Dominican "Picapollo" in criolla sauce                                        550
.

TO
CONTINUE
.

· Eggplant carpaccio with grated goat cheese, 
  rucula honey and pine nuts           475
.

· Green salad with basilic cream cheese, asparagus, 
  confit cherry tomato and shrimps with mango vinaigrette           550
.

· Spinach salad, goat cheese, walnuts, bacon and
  caramelized onion with Pedro Ximenez balsamic                                  550
.

· Low temperature cooked egg with cauliflower in two textures,
  cured diced bacon and breadcrumbs                                      450
.

· Pumpkin raviolis covered with Catalonian cod cream,
  fresh spinach and truffle oil                      600
.

· Shrimp tagliatelle with seafood sauce and grated    
  parmesan.                                             700
.

ROCK 
THE SEA
.

· Grouper fish ceviche with rice noodles, pickled purple onion,
  mango and coconut water                   750
.

· Tuna tartar with Teriyaki lime sauce, textured avocado
  and oinion crisps                      750
.

· Mahi-mahi carpaccio with confit ceps, cherry tomato,
  red pesto, rucula and lime vinaigrette           700
.

· Grouper fish with Martini Bianco foam, asparagus and grapefruit           800
.
· Red snapper with mint infused caramelized pineapple,
  coconut and lime foam           880
.

· Confit cod with vegetables sofrito, raisins and
  pine nuts, soft Alioli, fesh spinach               950

HUG 
THE EARTH

· Low temperature cooked boneless pork ribs
  lacquered with barbecue and honey sauce
  with creamy mashed potatoes and crispy yucca                      880
.

· Beef fillet with Oporto reduction, creamy truffled potatoes,
  plantain crisps and glazed vegetables                   950
.

· Beef Churrasco with Chimichurri sauce, two batata texture
  and eggplant crispy with cane honey                    1150
.

· Low temperature coocked boneless chicken drumstick
  with Dijon mustard sauce and aromatic herbs,
  creamy batata and yuca crisps           680
.

· Roasted rack of lamb with rosemary and honey, vegetables
  and eggplant cannelloni of cream cheese and pine nuts         1250
.

TO 
END UP
.

· Muerte por chocolate!                   395
.

· La Golosa, white chocolate foam with
  brownie and caramelized banana                      450
.

· Caipirinha Sorbet           350
.

· Cheesecake with almond biscuit and red fruits                                  395


