
CAPELLINI

Capellini and fried calamari in putanesca sauce

PENNE RIGATE

Penne rigate with spinach, candied onion,
basil and ricot ta cheese

GNOCCHIS

Patato gnocchis in tomato sauce
with prosciut to julienne

PASTA

 RISOTTO

Seafood and saf fron risot to, Grana Padano cheese

 TRUFFLE RISOTTO

White asparagus and truffle risot to
and Parmesan cheese shaving

rice



Fish and seafood

 CHILEAN SEABASS

In light red curry and coconut milk, basmati rice

  SALMON

Salmon loin in Chardonnay, thyme and lime
sauce, zucchini and carrot spaghet ti

 JUMBO SHRIMP

Pan fried lobster tail, confit tomato sauce,
sautéed seasonal vegetables with rosemary

 BEEF TENDERLOIN

With chimichurri sauce, stuf fed potatoes
and green asparagus

 BEEF BRISKET

In red wine sauce, sweet patato puré, baby onions

 CHICKEN BREAST

Mushroom stew stuf fed chicken breast,
mustard sauce and spiced wedge potatoes

Meat



PREMIUM BEEF BURGER

Candied onions and Swiss cheese
in sesame seed bun

CHICKEN BURGER

Panko breaded chicken burger, cream
tartar sauce and Orly fried onion ring

HAMBURGERS

 These are healthy dishes which help in mantaining balanced diet

 This dish contains dairy or/and milk

 Whole Food Plant-Based option

 These are gluten free dishes

 These are spicy dishes

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have a medical condition.



 CARROT AND GINGER CAPPUCCINO

With coconut foam and cinnamon

 CAPELLINI

In putanesca sauce

  RISOTTO

White asparagus and truffle oil risot to,
Parmesan cheese shaving

  VEGETABLES

In light red curry and coconut milk,
basmati rice

  SPAGHETTI

With zucchini, carrot, spinach, candied
onion, basil and tofu cheese

 VEGGIE BURGER

With caramelized onion and Parmesan potatoes

Whole Food 
Plant-Based menu


