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Course 1
Roasted red pepper & goats cheese soup
Or
Mambo Salad

Course 2
Marinade pork tenderloin in Chef’ s adobo sauce,
served with crisp vegetables
Or
Red snapper fillet in tomato green olives and capers, served with
steamed rice and crisp plantain
Or
Stuffed chicken breast (or eggplant) with portobello mushroom and
fine herbs chorizo sausage, served with grilled vegetables and
homemade mashed potato

Course 3
Vanilla cheesecake served with strawberriesin syrop
~served with glass of sparkling white wine~

table d’ hote for 45%



MAMBO
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Course 1

Roasted red pepper & goats cheese soup
Or

Smoked salmon salad with capers and lemon vinaigrette

Course 2

Prosciutto wrapped figs
Or

Cheese platter

Course 3
Marinade pork tenderloin in Chef’ s adobo sauce,

served with crisp vegetables
Or

Red snapper fillet in tomato green olives and capers, served with steamed

rice and crisp plantain
Or

Stuffed chicken breast (or eggplant) with portobello mushroom and fine
herbs chorizo sausage, served with grilled vegetables and mashed potato

Course 4
Roasted pineapple with spiced syrop and vanillaice cream
~served with glass of sparkling white wine~

~table d’ hote for 55$~
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Course 1

Roasted red pepper & goats cheese soup
Or

Smoked salmon salad with capers and citrus vinaigrette

Course 2

Shrimp Cocktall
Or
Cheese platter

Course 3
Chargrilled 60z beef tenderloin marinated in chimichurri accompanied with

Jerez wine reduction, served with rapini and Mash potato.
Or

Red snapper fillet in tomato green olives and capers, served with steamed

rice and crisp plantain
Or

Stuffed chicken breast (or eggplant) with portobello mushroom and fine
herbs chorizo sausage, served with grilled vegetables and mashed potato

Course 4

Roasted pineapple with spiced syrop and vanillaice cream
Or
Vanilla cheesecake served with strawberries in syrop
~served with glass of sparkling white wine~

~table d' hote for 65%~



