
SOPAS        Cup $4.5	Bowl $6








SWEET POTATO JALAPENO 


	A  smooth sweet potato blend with a spicy kick.





SOUP OF THE DAY 


	Two delicious options every day.   








PASTAS


All our pastas are served with Argentinean Reggianito Parmesan








SEAFOOD FRADIABLO $20





	An astounding mix of mussels, scallops, fish and shrimp


	in a piquant tomato sauce over pasta.





SUN DRIED PENNE $18





	A delightful combination of chicken breast, scallops, sun dried tomatoes, 


	and homemade pesto served over penne. 





VEGETABLE STIR FRY PASTA OR RICE $10 


	Served in a surprising oriental sauce. 





	With sliced grilled chicken - $14


	With sautéed shrimp - $15


	With chicken & scallops - $18





PENNE SILVIA, $19





	Tossed with sautéed spinach, onion, garlic, herbs, diced tomatoes,


	and fresh salmon in a white wine lemon juice sauce.





LOBSTER RAVIOLI, $22.5





	Scallops, asparagus, shitake mushrooms, and diced tomatoes in a light cream sauce.





FETTUCCINI CARBONARA $19





	With chicken strips, pancetta, and mushrooms in a delicious Carbonara sauce.





MEDITERRANEAN PASTA $19





	Penne pasta tossed with chicken strips, artichokes hearts, spinach, tomatoes,


	Roasted peppers, and black olives in a lemon garlic white wine sauce.





SEAFOOD MEDLEY $23





	An amazing mix of mussels, scallops, Salmon, calamari, and shrimp in a 


	lemon grass coconut broth over rice.














SOPAS





Sweet Potato Jalapeno





A  smooth sweet potato blend with a spicy kick.





Sopa Del Dia





Two delicious options every day





Cup $4.5	Bowl $6





FISH





Fish entrees are accompanied with rice 


and sautéed vegetables at Chef’s discretion.





Chilean Salmon, (Choose a style) $24





Blackened with avocado salsa. 


 


Grilled with toasted pumpkin seeds and tomato pesto.





Sautéed with capers, in garlic lemon white wine sauce.





Costa Rican Tilapia,  (Choose a style) $22





Crusted with cornmeal wasabi.





Sautéed in Daniel’s Cajun spices.





With tomatoes, capers, kalamata olives and rosemary.





Sautéed Grouper, $26


With roasted garlic sun dried tomatoes, mushrooms, sage, and


diced tomatoes in a Marsala wine sauce.





Rare Sashimi Tuna, $25


Encrusted with whole grain mustard sesame seeds, crush black peppercorns


 in a shitake  ginger orange soy sauce.





Bread and salad are the perfect side dishes. During the week days, they prefer to eat milanesas (breaded meat filets).





The traditional cuisine is called criolla and is represented by the empanadas – salty pastries which can be filled with meat, chicken, ham and cheese, etc. The regional cuisine offers dishes such as matambre (rolled stuffed steak cut in slices and served cold), locro and carbonada (meat and vegetable stews).








