
 
 

Chef Guillermo

Chef Alain  

PRIMERO

Merluza al Escabéche
Fresh cod in vinegar-chiles sauce. 

Lamb tongue and beet salad

SEGUNDO

Canelones de Cangrejo
Fresh corn pasta cannelloni,  

sweet crab meat enchilado filling

TERCERO

Atún
Grilled Yellowfin tuna, Malta-honey reduction. 
Ruby red grapefruit and lavender supremes

CUARTO

Sopa de Mango
Chilled mango soup, 

Cuba Libre’s five-year-old rum ice cream

PARA LA CASA

Dulces
Petit four to take home


