Dinner Menu Dessert and Coffee Brunch Menu Cocktails and Hookah

BLLES

HUMMUS

Creamy lend of cheackpeas, tahini, fresh lemon juice, garlic with olive oil drizzled. served

with pita bread

VEGETABLE DUMPLINGS

With feta cheese, served with ponzu dressing

TORCHED TUNA CARPACCIO

Tuna, cappers, banana peppers, red onions, fish sause, olive oil

EDAMAME

Steamed young soybeans lightly seasoned with sea salt

TRUFELE FRIES

Honey truffle and parmesan cheese

FOOACCLA

Warm bread with rosemary

CROQUETTES

Bechamel sauce with chicken

BY THE GLASS

Whire Wine

Red Wine
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SPIRITS

Sha Mule Harry Blu's

Harry Blu's Vodka, ginger beer, lime, home made raspberry, blackberry syrup and sage

Paper Plane Harry Blu's

Harry Blu's Gin, aperol, amaro, lemon juice freshly squeezed

Vedado Margarita

Centinela Clasico Tequila, orange liguor, fresh squeezed lime juice, blue agave, fresh

cucumber, jalapeno, cilantro microgreens

New Fashion Tanduay

Tanduay Rum 21 Aged, orange bitter, brown sugar, angostura, orange peel (smoked)

Mojito Tanduay

Tanduay White Rum, Original, coconut, strawberry, mango, guava, blueberry, raspberry,

spiced 21, passion fruit

Shaimaica

Bacarona Aguamiel, fresh squeezed lime juice, infused hibiscus tea and blue agave.

BEER

Estrella Damm

Modelo Especial
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