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Vegetarian Option

Amuse Bouche
Jicama ceviche with mango and spicy chili

Starter
Kale and spinach salad with figs, caramelized walnuts, cottage cheese
and pear vinaigrette

Main Course
Porcini Mushroom Risotto

Dessert
Hazelnut Mousse with Raspberry and Violet Cream

Kids Menu

Starter
Mac & Cheese

or
Spaghetti with mini meatballs and tomato sauce

Main Course
Chicken breast with White rice

or

Beef hamburger with french fries

Fried fish sticks with french fries

Dessert
lce cream

Non private dinner included in the Wedding package for up to 60 guests,

US$10.00 per person for guest 61 and up. Only available at restaurants.
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