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FRESH OYSTERS FROM

ask our waiter for details!
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SCALLOP CEVICHE
with fresh jalapefo & lime
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COCKTAIL SHRIMP

with spicy cocktail sauce
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FISH CARPACCIO OF THE DAY
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APPETIZERS
GREEN OLIVES AND FETA CHEESE
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INT Y-S LHEBED H—R

COCKTAIL SHRIMP WITH SPICY COCKTAIL SAUCE
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SCALLOP CEVICHE WITH FRESH JALAPENO & LIME
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TUNA & AVOCADO TARTAR
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PORCINI & CHICKEN GRATIN @
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SCALLOP & MUSHROOM AJILLO
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SEASONAL VEGGIE FRITTO WITH PARMIGIANO REGGIANO
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CALAMARIFRITTO

“TAMBA” FRIED CHICKENS
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HOMEMADE YAMATO PORK SAUSAGE
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SALAMI & JALAPENO TARTE FLAMBEE
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CHEESE PLATTER
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SOUP & SALADS

ONION GRATIN SOUP ©®
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BROWN MUSHROOM, PARMIGIANO REGGIANO & RUCOLA SALAD
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CAESAR SALAD
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COBB SALAD WITH SPICY SHRIMP & AVOCADO
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“THE GRILL"
SEAFOOD PLATTER
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OYSTER PLATTER
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ANCHOVY SAUTEED BROCCOLIS
ROASTED CARROTS

GRILLED ZUCCHINI RCHOVY CREAM
BROWN MUSHROOMS SALAD
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RICE & PASTA

BEEF CURRY WITH RICE®
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BEEF STROGANOFF WITH BUTTER RICE
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PARMESAN RISOTTO WITH OYSTER MUSHROOM & TRUFFLES
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BABY SARDINE & MAITAKE MUSHROOM PEPERONCINI -SPAGHETTI
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“NAPOLITAN” BACON & BELL PEPPERS IN TOMATO SAUCE -LINGUINE
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GORGONZOLA CREAM SAUCE WITH CHESTNUT -PENNE
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