c en a

din n er

DINNER
STARTERS

GREEN SALAD

$12

Lettuce, arugula, Cherry
tomatoes, sweet corn, crispy
onion rings and a lavender
strawberry vinaigrette
Add catch of the day
Add grilled chicken
Beet and Zuchini Salad
Thin slices of beet and zucchini
served with a lemon garlic
vinaigrette, shaved parmesan,
roasted garlic, pejibaye chips,
homemade mayonnaise and
trufﬂe vinaigrette
Tomato soup
Served with tortilla chips, basil
and olive oil

$5
$4
$12

Roasted garlic cream
Served with seeds, pesto and
croutons

house-cured trout
$14
Thin slices of house cured trout
served with arugula salad,
pejibaye chips, Fresh heart of
palm and trufﬂe vinaigrette
Beef tenderloin
carpaccio

$12

$12

$14

Thinly sliced beef tenderloin
served with arugula, pejibaye
chips, Grana Padano cheese,
olive oil and roasted garlic
mayonnaise

MA I N C O U R S E S

Pepper Steak

$30

Homemade Gnocchi

$18

Garden Fresh Pasta

$16

Catch of the Day

$27

Pesto Chicken Breast

$20

Senda Ribs

$25

Homemade Eggplant Ravioli

$18

Homemade Rib Ravioli

$22

Served with potatoes gratin, Cherry tomatoes, mini zuchinis, roasted
herbed mushrooms and a creamy rum infused pepper sauce
Pejibaye gnocchi tossed in a garlic cream with nuts or in a tomato red
wine sauce. Served with trout, crunchy bacon and basil
Homemade tagliatelle tossed with seasonal vegetables, mushrooms,
basil and arugula pesto

Served with mashed sweet potatoes with dill and spearmint pesto, pickled chayote and carrot with ginger and kale chips

Served with seasonal sauteed vegetables and fresh watermelon salad

St Louis style ribs with our homemade BBQ sauce made from local
artisan beer, fried cassava with lemon and green salad with garlic
dressing

Filled with an eggplant and roasted pepper jam and tossed in heart of
palm and mushroom sauce.

Homemade ravioli ﬁlled with shredded rib and tossed in a homemade
tomato sauce with roasted garlic chips

gluten free

gluten free UPON REQUEST

13% sales tax and 10% service charge included
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VEGAN | VEGETARIAN
starters

Las Nubes Salad
Tomato, fresh cuajada cheese,
basil and arugula pesto

$10

garden salad

$12

Add shredded cheese to your patacones

Lettuce from our garden, baby
corn, fresh heart of palm, cherry
tomatoes, cucumbers and
carrots with caramel toffee
bites, nuts and garlic dressing.
Served with a patacón
GREEN SALAD

$12

Lettuce, arugula, Cherry
tomatoes, sweet corn, crispy
onion rings and a lavender
strawberry vinaigrette
tomato soup
Tortilla chips, basil and olive oil

$12
veggie ceviche
Heart of palm, avocado, red
onion, cilantro, celery and
ginger, served with chili-salted
patacones with cilantro

zucchini and beet
$12
“crudo”
Thin slices of beet and zucchini
served with a lemon garlic
vinaigrette, shaved parmesan,
roasted garlic, pejibaye chips,
homemade mayonnaise and
trufﬂe vinaigrette
Add shaved parmesan

$12

Roasted garlic cream
Cashew, pesto and croutons

$10

$14

vegetarian burger

$16

main courses

homemade gnocchi

Peach palm gnocchi tossed in
garlic and nuts cream and
fresh basil or natural tomato
sauce with red wine and basil

Lentil and black bean patty in
brioche bread with lettuce,
tomato, Portobello and pickles,
served with house fries

Add shaved parmesan

Add cheddar and mozzarella cheese

garden pasta

$16

homemade tagliatelle tossed
with seasonal vegetables,
mushrooms, basil

Rice mixed with diced
vegetables, served with pico de
gallo, refried beans and
chili-salted patacones with
cilantro
Add shredded local cheese to your
patacones

$14

Add shredded local cheese

VEGETARIAN panino

gluten free UPON REQUEST

13% sales tax and 10% service charge included

$15

Grilled seasonal vegetables,
tomato, arugula and roasted garlic
mayonnaise, served with sweet
potato fries
Add semi-hard basil and pepper grilled
cheese

gluten free

$16

Fresh tortillas served with hot
sauce and homemade pickled
veggies and ﬁth

Add arugula pesto

gardener’s rice

House vegetarian
“Gallos”

MINI EXPLORER’S
MENU
KIDS PASTA

$8

Penne pasta with butter, olive oil or fresh tomato sauce

LA PEQUE CHEESEBURGER

$11

100% Beef patty in a brioche bun with blend cheese cheddar &
mozzarella and house fries.

CHICKEN FINGERS

$9

Lime-zested house fries

Mac & cheese
Grilled chicken, green beans and breadcrumbs

13% sales tax and 10% service charge included

$8
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DESSERT
- $8 CHURROS
Sugar and cinnamon coated, served with hot chocolate
dipping sauce or an artisanal “dulce de leche”

brownie
With local vanilla ice cream

SALTED CARAMEL CHEESECAKE
With strawberries and salted caramel

Lemon pie
With homemade limoncello, creamy lemon meringue and
homemade cookie

13% sales tax and 10% service charge included

