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GOURMET FRENCH

Stoutterwy
Tropical Shrimp Cocktail @

Mango, tangerine and lemon juice

Nicoise Salad @
Black olives, anchovies, tuna, boiled egg,
cucumber, lettuce and potatoes, served
with balsamic vinaigrette

Gourlnand Salad
Salad greens with chicken confit, herbed salmon
and goat cheese, served with honey mustard
dressing and balsamic vinaigrette

Soupn
T}erC- Olli()l’l S() up

@ Served with grilled cheese crolton

Quai] C()nsonlmé @
'
ij

Flavored with garden herbs
(}r()uper Soufflée with Lobster Mousse

Gowunet Specials
Grouper fillet baked with shallot and fresh

herb butter, served with linguini pasta in
champagne cream sauce and vegetables

Monte Carlo Salmon Fillet @
Fresh salmon with yellow corn polenta, tomato
sauce with olives, bell pepper and onions

Stuffed Chicken Breast @
With blue cheese and walnuts,
served with red wine stewed pears

Beef Tenderl()in \Vith B()rdelaise Sauce
Served with red wine and marrow
sauce, accompanied with boulangére
potatoes and vegetables

Proven(;al I{ack ()f Lalnl)
Lamb entrecdte with red wine
caper sauce and couscous pearls

Slll‘illlp N ()I'lllaIld}Y @

With champagne sauce, cream
cheese, Camembert and bacon

Dennertth

Creme Brualée
Served with fruit compote

Merin gue
With chocolate mousse

Chocolate Volcano
Served with vanilla ice cream

Voot
i Gluten Free @

b Raw ingredients are carefully handled; however,
N\ their ingestion remains at the diner’s discretion.
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GOURMET FRENCH

Entruadan

¢

Coctel Tropical de Camarones ¥
Jugo de mango, mandarinay limaén

Ensalada Nicoise @
Aceitunas negras, anchoas, atun, huevo duro,
pepino, lechuga y papas, servida con
vinagreta balsamica

Ensalada Gourman(l
Ensalada verde con pollo confitado, salmdn a las
hierbas y queso de cabra, servida con aderezo de
miel mostaza y vinagreta balsamica

Sopaw
Sopa dC TI'CS CC")()I]{IS

@ Servida con cro(ton de
qgueso a la parrilla

' C()nsomé (lC C()d()rniz @
Q‘ Aromatizado con hierbas del huerto
)

S()ufﬂé de 1\/161‘() con l\l()usse de Lang()sta
Filete de mero al horno con mantequilla
de chalotay hierbas frescas, servido

con pasta linguini en salsa de crema
de champagne y vegetales

. Y
Filete de Salmon Monte Carlo @
Salmdn fresco con polenta de maiz amarillo, salsa
de tomate con aceitunas, pimiento y cebolla

d

Peclluga de P ()11() I{ellena @

Con queso azul y nueces, servida
con peras al vino tinto

Filete dt‘ RGS a la B()rdelesa
Servido con salsa de vino tinto y tuétano,
acompahado de papas boulangére y vegetales

C()stillar (le C()rder() a la Pl‘()VCIlZ&l
Entrecot de cordero con salsa de alcaparra
alvino tinto y perlas de cuscus

\ . (2
Calnal‘()nes 1\ ()l‘IIlall(llEl @

Con salsa de champagne, queso
crema, camembert y tocineta

JPontren

Creme Bralée
Servida con compota de frutas

f“erengue
Con mousse de chocolate

Volcan de Chocolate
Servido con helado de vainilla /
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Lo ®
Libre de Gluten Y=

‘LLos alimentos crudos estan cuidadosamente tratados;
:‘Vaun asi, su ingestion es responsabilidad del comensal.
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