N DESAYUNO/BREAKFAST

7:00AM-11:00AM

DESAYUNO CONTINENTAL / CONTINENTAL BREAKFAST RD$300
CAFE, LECHE, TE O CHOCOLATE / PLATO DE FRUTAS DE TEMPORADA
CANASTA DE PAN CON MANTEQUILLA Y MERMELADA.

COFFEE, MILK, TEA OR CHOCOLATE / SEASONAL FRUITS PLATTER/
— BREAD BASKET WITH BUTTER AND JAM

DESAYUNO DOMINICANO / DOMINICAN BREAKFAST RD$400
MANGU DE PLATANOS / SALAMI FRITO / QUESO A LA
PLANCHA/ HUEVO A TU ESTILO (FRITO, REVUELTO O
HERVIDO).

I
~

MASHED GREEN PLANTAINS / FRIED SALAMI / GRILLED
CHEESE/ EGGS (FRIED, SCRAMBLED OR BOILED)

A\YUNO AMERICANO / AMERICAN BREAKFAST RD$400

HUEVO REVUELTO / TOCINETA / SALCHICHA DE DESAVUNO /
PANCAKES CLASICO O DE AVENA CON M

SCRAMBLED EGGS BACON / TURKEY SAUSAGES / CLASSIC
PANCAKES OR OATMEAL PANCAKES WITH HONEY.

YOGURT GRIEGO / GREEK YOGURT RD$150

PARFAIT DE FRUTAS TROPICALES CON YOGURT RD$3520
GRIEGO Y GRANOLA / GREEK YOGURT PARFAIT

TOSTADA INTEGRAL DE GUACAMOLE CON TOMATES CONFITADOS / EEEED
WHEAT TOAST WITH GUACAMOLE AND CONFIT TOMATOES

TOSTADA INTEGRAL AL PESTO CON TOMATES DESHIDRATADOS Y RD$400

BURRATA / PESTO WHEAT TOAST WITH DEHYDRATED TOMATOES
AND BURRATA CHEESE
HUEVO A TU ESTILO (FRITO, HERVIDO, REVUELTO O POCHADO). RD$200
ACOMPANADO DE TOSTADA DE PAN INTEGRAL O BLANCO.
EGGS (FRIED, SCRAMBLED OR BOILED). WITH TOAST
WHEAT OR PLAIN.

OMELET (ELIJA 3 INGREDIENTES). TOMATE, HONGOS, CEBOLLA, RD$250

TOCINETA, PIMIENTOS, JAMON, QUESO, ESPINACAS, RUCULA

OMELETTE (CHOOSE 3 TOPPINGS). TOMATO, MUSHROOMS,
ONION, BACON, PEPPERS, HAM, CHEESE, SPINACH, ARUGULA)

e

SANDWICH CROQUE MONSIEUR RD$3500

PAN BLANCO, JAMON DE PAVO, QUESO GOUDA, QUESO PARMESANO, QUESO MOZZARELLA, SALSA BECHAMEL.
WHITE BREAD, TURKEY HAM, GOUDA, PARMESAN AND MOZZARELLA CHEESE, BECHAMEL SAUCE

CANASTA DE PAN Y BOLLERIA. MANTEQUILLA Y RD$200
MERMELADA / BREAD BASKET. WITH BUTTER AND HAM

ALMUERZO Y CENA/IUNCH & DINNER

12:00PM - 10:30PM

ADO CON LECHE

QO(]\I(II] DE PESC. I DE TIGRE Y MANGO. RD$700
CLASSIC PERUVIAN CEVICHE WITH MANGO.

FILETE DE DORADO, CEBOLLA, LIMON, ACEITE DE OLIVA, TOMATE,
MANGO, CILANTRO, SEMILLA DE CAJUIL.

MAHI MAHI FILET, ONION, LIME, OLIVE OIL, TOMATO, MANGO,
CORIANDER, TOASTED CASHEWS

@ CAMARONES EMPANIZADOS AL COCO CON MAYONESA DE CHIPOTLE Y MIFL. RD$750
BREADED COCONUT SHRIMPS WITH CHIPOTLE AND HONEY MAYONAISE
CAMARONES, COCO, HUEVO, MOSTAZA, LIMON, CHIPOTLE,
CREMA AGRIA, MIEL, AJO.

SHRIMPS, COCONUT, EGGS, MUSTARD, LIME, CHIPOTLE, SOUR
CREAM, HONEY, GARLIC.

@ CALAMARES A TA ROMANA C( RD$500

CRISPY FRIED CALAMARI WITH
CALAMARES, LIMON, HUEVO, SALSA TARTARA.
CALAMARI, LIME, EGGS, TARTAR SAUCE.

@ DEDITOS DE POLLO CON SALSA ROSA Y PAPAS FRITAS RD$450
CHICKEN FINGERS WITH CUE RENC

PECHUGA DE POLLO, PAN RALLADO, HUEVO, KETCHUP, MAYONESA.
CHICKEN FILET, PANKO, EGGS, KETCHUP, MAYONAISE

SALCHICHA A LA PARRILLA CON SALSA HONEY MUSTARD. RD$350
CGRILLED SAUSAGES WITH HONEY MUSTARD

@ CROQUETAS DE BACALAO / COD FISH CROQUETTES RD$400

BACALAO, CEBOLLA, CILANTRO, HUEVO, PAN RALLADO, SALSA TARTARA.
COD FISH, ONION, CORIANDER, PANKO, TARTAR SAUCE.

ENSALADAS/SALADS

ENSALADA CESAR CON POLLO, TOMATES CONFITADOS Y LASCAS DE PARMESANO ~ RD$500
CHICKEN CAESAR SALAD WITH TOMATE CONFIT Y PARMESAN
LECHUGA ROMANA, TOCINETA, CRUTONES, QUESO
PARMESANO, TOMATES CONFITADOS, ADEREZO CESAR,

ROMAINE LETTUCE, CROUTONS, PARMESAN CHEESE,
TOMATO CONFIT, CAESAR DRESSING.

@ CON CAMARONES A LA PARRILLA / WITH GRILLED SHRIMPS RD$650

© SALPICON DE MARISCOS CON PINA
MIXED SEAFOOD SALAD WITH PINEAPPLE RD$600

CAMARONES, LAMBI, PULPO, FILETE DE DORADO, CEBOLLA,
TOMATE, ACEITE DE OLIVA, PINA, PLATANO VERDE.

SHRIMPS, CONCH SHELL, OCTOPUS, FISH FILET, ONION,
TOMATO, OLIVE OIL, PINEAPPLE, GREEN PLANTAIN CHIPS.

RD$350

SALADA DE QUINOA, GRANOS, AGUACATE Y TOMATE CHERRY.
QUINOA AND GRAINS SALAD WITH AVOCADO AND CHERRY TOMATOES.

QUINOA, HABICHUELA NEGRA, GARBANZOS, MAiZ
ULCE, AGUACATE, TOMATE CHERRY.

QUINOA, BLACK BEANS, CHICKPEA, AVOCADO, CHERRY
TOMATOES
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PLATOS PRINCIPALES / MAIN COURSES

*GUARNICIONES INCLUIDAS / SIDES ARE INCLUDED

HAMBURGUESA ANGUS CON CEBOLLA Y TOCINETA CARAMELIZADA,
QUESO. CON PAPAS FRITAS / ANGUS Bl BURGER WITH

CARAMELIZED ONION AND BACON, CHEESE. WITH FRENCH FRIES

CLUB SANDWICH
PAN BLANCO, LECHUGA REPOLLADA, TOMATE, TOCINETA,
QUESO AMERICANO, JAMON DE PAVO. CON PAPAS FRITAS

WHITE BREAD, LETTUCE, TOMATO, BACON, AMERICAN CHEESE,
TURKEY HAM. WITH FRENCH FRIES.

. DE ADO A LA SAMANA.
SAMANA STYLE GRILLED FISH.
FILETE DE DORADO, SALSA DE COCO, LIMON

MAHI MAHI FILET, COCONUT SAUCE, LIME.

@ PESCADO FRITO ESTILO BOCA CHICA.
DEEP FRIED BOCA CHICA STYLE WHOLE FISH.

@ PESCADO AL HORNO EN PAPILLO
BAKED WHOLE

@ LANGOSTA A LA PARRILLA CON MANTEQUILLA DE AJO Y PEREJIL.
GRILLED LOBSTER WITIH GARLIC AND CORIANDER SAUCE.

PECHUGA DE POLLO A LA PARRILLA AL LIMON.
GRIL BREAST WITH LIME.

FILETE DE RES IMPORTADO A LA PARRILLA CON SALSA CHIMICHURRL
GRILLED PREMIUM STEAK WITH CHIMICHURRI SAUCE.

@06 CAZUELA DE MARISCOS

CAMARONES, LAMBI, FILETE DE PESCADO, MEJILLONES, CALAMARES,
CREMA DE LECHE, PAPAS, PIMIENTOS, AZAFRAN

SHRIMPS, CONCH SHELL, FISH FILET, MUSSELS, CALAMARI, CREAM,
POTATOES, PEPPERS, SAFFRON.

NUESTRAS PASTAS Y SALSAS.
OUR PASTAS & SAUCES.

>

CCINI O PENNE
ALFREDO, POMODORO, CARBONARA

CON POLLO / WITH CHICKEN
© CON CAMARONES / WITH SHRIMPS
= " ya=> /w
PAPAS FRITAS SAZONADAS / FRENCH FRIES
TOSTONES / FRIED GREEN PLANTAINS

PAPAS SALTEADAS A LAS HIERBAS CON ACEITE DE TRUFAS.
SAUTEED POTATOES WITH HERBS AND TRUFFLE OIL.

PURE DE PAPAS GRATINADO.
MASHED POTATOES AU GRATIN.

VEGETALES A LA PARRILLA.
GRILLED VEGETABLES.

ARROZ DEL CHEF
CHEF’S RICE OF THE DAY

ENSALADA VERDE CON AGUACATE
GREEN SALAD WITH AVOCADO

YUCA MASH GRATINADO
MASHED CASSAVA AU GRATIN

RD$500

RD$400

RD$850

RD$1,200 P/LB

RD$1,200 P/LB

RD$1,700

RD$500

RD$1,050

RD$800

RD$350
RD$450

RD$600

RD$200
RD$150

RD$200

RD$200

RD$150

RD$150

RD$200

RD$200

NUESTRAS PIZZAS CLASICAS

PIZZA MARGARITA

PIZZA PEPPERONI
JAMON Y QUESO / HAM & CHEESE

VEGETALES / VEGETABLES

NUES

RAS PIZZAS ARTESANALES
RUCULA, TOMATE CONFITADO Y BURRATA (ADD ON:
ANCHOAS) / ARUGULA, CONFIT TOMATOES AND BURRATA
PERA Y CEBOLLA CARAMELIZADA CON
QUESO DE CABRA
CARAMELIZED PEAR AND ONIONS WITH
GOAT CHEESE
AJO, PEREJIL Y TOCINETA.

GARLIC, CORIANDER AND BACON.

© CAMARONES Y ACEITUNAS NEGRAS.
SHRIMPS AND BLACK OLIVES.

POSTRES

FLAN DE CARAMELO CON COCO.
COCONUT CARAMEL FLAN

MOUSSE DE CHOCOLATE CON AGUACATE
CHOCOLATE AND AVOCADO MOUSSE

CAKE DE BANANA / BANANA CAKE

RD$450

RD$550

RD$550

RD$490

RD$600

RD$700

RD$550

RD$800

RD$300

RD$300

RD$250

*IMPUESTOS NO INCLUIDOS (10% PROPINA LEGAL + 18% ITBIS)
*TAXES NOT INCLUDED (10% SERVICE CHARGE + 18% GOVERNMENT TAX)
*POR FAVOR NOTIFICAR AL CAMARERO SOBRE CUALQUIER RESTRICCION

ALIMENTICIA O ALERGIAS A ALGUN ALIMENTO
*PLEASE NOTIFY THE WAITER OF ANY DIETARY RESTRICTIONS OR FOOD
ALLERGIES

LECHE / MILK ()GLUTEN(® PESCADO / FISH () MARISCOS / SHELL FISH
() NUECES/NUTS HUEVO/EGGS
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