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Seafood Restaurant & Discover





MENU I

Lobster Bisque 

The lobster classic

or

Caprese Salad

Fine slices of fresh tomatoes and Mozzarella cheese with a light basil pesto dressing

***

 Spring Roll

Stuffed with shrimp and mango chutney

or

Citrus Scallops

Delicate, soft scallops marinated in citrus juice, cilantro and white wine served with a watercress sauce 

***

Salmon Supreme

 Served on a bed of mashed potatoes and spinach, accompanied by a beurre blanc sauce and a touch of cream cheese

or

Four Pepper Shrimp 

Shrimp bathed in a green, red, white and black peppercorn sauce

or

Zurich Chicken 

Sliced chicken breast bathed in a creamy mushroom sauce and served with “Spätzle” (homemade pasta)

***

Triple Chocolate Cake 

Served with vanilla sauce 

or

Panna cotta

 Served with strawberry culis 


MENU II

Mushroom Risotto 

With pear and red wine 

or

Seafood Casserole 

 A variety of shellfish sautéed in olive oil, garlic, parsley and Spanish sherry 

***

Mixed Salad 

 Lettuce, tomato, cucumber and carrot with a delicious, mild house dressing 

***

Mascarpone Grouper

Grouper with mascarpone cheese sauce and Portobello mushrooms accompanied by polenta and sautéed julienne vegetables lightly seasoned with olive oil and garlic 

or

Rib Eye in Bordeaux sauce

10 ½ oz Rib Eye with red wine sauce, served with mashed potatoes and a green salad 

***
Mango Siphon

Served with strawberry sauce 

or

Triple Chocolate Cake 

 With vanilla sauce 


MENU III 

Eggplant Lasagna 

With Parmesan cheese au gratin with the traditional tomato sauce 

or

Caprese Salad

Fine slices of fresh tomatoes and Mozzarella cheese with a light basil pesto dressing

***

Beef Carpaccio 

 With Parmesan cheese, lime, olive oil and capers

***

Mediterranean Style Fish 

 Fresh fish filet served with grilled vegetables, potatoes and a refreshing olive oil, basil, tomato, caper and black olive sauce 

or

Seafood Spaghetti 

Shellfish and a delicious tomato sauce

***

Tiramisu 

Traditional style, with Mascarpone cheese

or

Panna cotta

Served on strawberry culis 


MENU IV

Salmon Crepes 

With smoked salmon and cream cheese with a touch of dill

or

Sabrosa Salad

A variety of lettuce, Portobello mushrooms, watercress, bean sprouts, alfalfa, cherry tomato, mandarin and toasted almonds with a peanut based dressing

***

Sea Bass Supreme in Romescu Sauce

Slowly baked in a grilled red peppercorn sauce, served with sliced potatoes and onions in olive oil 
or

Four Pepper Steak
8 oz certified angus seared with Dijon mustard, and served with buttered vegetables with a touch of fine herbs and cambray potatoes with onions

 ***

Cheese Cake 

 Served with strawberry sauce

or

Chocolate Mousse 


MENU V

Cream of Corn 

Served with a cilantro tint, essence of chipotle, pine nuts, mushrooms and bean sprouts

or

Mexican Salad
Delicious combination of jicama, avocado, panela cheese, tomatoes and mandarin upon a variety of lettuce with a piquin chile 
and citric vinaigrette dressing

***

Mango Sorbet

 With a touch of fresh mint 

***

Huitlacoche Beef Filet

8 oz of gratinated certified Angus, served with mashed potatoes and chaya leaves, bathed in a delicate huitlacoche sauce
 (Mexican curn truffle) 

or

Mole Poblano 

Organic chicken prepared with the traditional homemade mole poblano, served with rice and steamed fresh market vegetables 

***

Coconut Flan 

With Kahlua

or

Chocolate Crême Brulée


MENU VI
Shrimp Avocado 

Served with a horseradish based cocktail sauce 

or

Fish Ceviche 

Grouper Filet chunks cooked in lime juice and delicately seasoned with finely chopped tomato, onion, serrano chile and cilantro. Served with traditional tortilla chips 

***

Greek Salad 

A combination of tomato, feta cheese, purple onion, black olives and cucumber with an olive oil and balsamic vinegar vinaigrette

***

Seafood Symphony 

Grouper Filet, lobster tail and shrimp served with rice 
and butter sautéed vegetables

or

Surf & Turf
5 ½ oz of Angus certified beef filet and 5 ½ oz of  lobster tail, 

served with rice and butter sautéed vegetables

***

Chocolate Mousse 

or

Crême Brulée


MENU VII

Salmon Carpaccio 

With black olives, pink peppercorn and capers

or

Arugula a la Mode 

A combination of flavors of pear in red wine and blue cheese
 with a sherry vinaigrette dressing 

***

Lobster Bisque 

The lobster classic 

***

Blue Fin Tuna 

Seared with sesame seeds and served with grilled Portobello mushrooms, teriyaki sauce and bean sprouts 

or

Four Pepper Shrimp 

Served with a creamy green, pink, black and white peppercorn sauce 
and a side order of rice

or

Filet Bordeaux 

8 oz of Angus certified beef filet, served in red wine sauce with green beans, wrapped in crispy bacon and mashed potatoes

***

Triple Chocolate Cake 

With vanilla sauce 

or

Mocha Parfait 

