
MENÚ SAN VALENTÍN
DÚO DE MAR

Salmón y camarón (.080) + alioli colorado + 
parmesano + pesto de pimiento rojo + tostada 

raspada 

TACITA DE SOPA
Sopa de vegetales (.060) + aceite de chiles

RISOTTO DE MAR
Arroz arbóreo + Calabaza +espárragos + 

camarón (.170) + ajillo rojo

Ó

VEAL STEW
Rogout (.180) + salsa de tomates rostizados + 

papa mantequilla

TEXTURA DE CHOCOLATE 
Bizcocho de chocolate (.070) + ganache de 

chocolate + polvo chocolate y betabel

$800.00 por persona



VALENTINE'S DAY MENU
SEAFOOD DUO

Salmon and shrimp (.080) + red aioli + 
Parmesan cheese + red pepper pesto + toasted 

bread

CUP OF SOUP
Vegetable soup (.060) + chili oil

SEAFOOD RISOTTO
Arborio rice + pumpkin + asparagus + shrimp 

(.170) + red garlic sauce

OR

VEAL STEW
Rogout (.180) + roasted tomato sauce + 

buttered potatoes

CHOCOLATE TEXTURE 
Chocolate cake (.070) + chocolate ganache + 

chocolate and beet powder.

$800.00 per person


