
FATHER’S DAY MENU   $49 

Appetizer 

 
R O M AI NE +  M A NC HE G O CH EES E  S AL AD  
Cherry tomatoes, Cucumbers, Malanga Chips  
White Balsamic Vinaigrette 
 
GR I L LE D S HR I MP,  C AL A M AR I A ND   
W AT ER ME LO N CE VI CH E 
With Peppers, Red Onions and Cilantro 
 
PU L L E D PO R K  TA C OS 
With Romaine Lettuce topped with Chipotle Crème Fraîche 
 
D U C K  CO N FIT  QU ES AD ILL A 
Gouda Cheese and Pomegranate Glaze 
 
 
Main Course 

 
C R IS PY  RED  S N APPE R  
Arugula and Heart of Palm Salad with Lime Vinaigrette 
 
C H AR RE D  TW O W EE K A GE D RI BE YE  STE A K ( +1 2 )  
Served with Chorizo “Torta Española” and Parsley Chimichurri Sauce 
 
R O AS TE D C HI C KE N 
Served with saffron mashed potatoes in a sherry wine reduction 
 
SE A F OO D PA E LLA  
Shrimp, Clams, Mussels, Chorizo and Saffron Rice 
 
M I M I’ S  ST U FF E D FR E N C H T OA S T ( B RU N CH  O NL Y )  
Stuffed with fresh strawberries & strawberry jam + drizzled with chocolate sauce and powdered 
sugar 
 
C L AS SI C  E GGS  BE NE D I CT  (BR U NC H  O NL Y )  
Two organic poached eggs over English muffins with Canadian bacon & hollandaise 
 
 
Dessert 

 
FL O U RLESS  C HOC OL A TE  CA KE  
 
C U AT RO  LE CH ES  S PON GE C A KE 

 


