STARTERS
Roasted artichoke
Three dipping sauces: Blue Cheese, roasted pepper and balsamic reduction.
Beef Carpaccio
Thinly sliced beef with pistachio essence, garlic dressing, parmesan and arugula.
.
White ceviche
Marinated fish, pepper, onion, avocado and pineapple.
Tuna tartar
Fresh tuna marinated with spicy soy, avocado, cucumber and onion.
Fried calamari
Crispy calamari rings, on a purple cabbage bed, with two dipping sauces: tartar and arrabaita.
Tuna on Wong ton toasts
Smoked salmon on crusty pasta, chipotle mayo with sesame seeds and fried garden vegetables.
Salmon Carpaccio
Smoked salmon with caviar, capers, purple onion, chive and roasted pumpkin seed.
Grilled skirt steak tacos
Marinated skirt steak wrapped in flour tortilla, with guacamole and grilled onions and Serrano chile.
Shrimp tacos
Shrimp tempura with mild habanero sauce, lettuce and fresh pineapple.

SALADS
Green salad
Salad greens, dried cranberries, apples, goat cheese and sweet ginger syrup.
Caesar salad
Lettuce mix, parmesan, garlic croutons, grilled chicken and our house dressing.
Beet Carpaccio
Thinly sliced beet, mascarpone cheese, arugula, beet sprouts, orange and honey vinaigrette.
Mediterranean
Lettuces mix, spinach leaves, feta cheese, panela cheese, purple onion and black olives.
Balsamic vinaigrette.

SOUPS
Chicken Broth
With carrot, pumpkin, chicken breast, white rice and coriander touch
Asparagus soup
Asparagus creamy soup, crouton and Brie cheese.
Tortilla soup
Chipotle tomato soup, fried tortilla strips and pasilla chile.
Goat cheese bisque
Creamy white soup with spinach croutons and green grapes

SANDWICHES & BURGUERS
Vegetarian Focaccia
Candied vegetables, red pepper, yellow pepper, pumpkin and eggplant along with spinach and
cheeses. Garniture: Green salad, and cherry tomatoes.
Rib-eye Pepito
Baguette bread filled with grilled rib eye pieces, stewed beans, avocado slices, prepared chili,
guacamole sauce and French fries
Arrachera Sandwich
House-made bread filled with grilled arrachera, manchego cheese, along with sautéed mushrooms
and caramelized onions. Garniture: French fries.
Craft chicken breast
Craft bread along with grilled-diced chicken breast on a mix of sautéed spinach, dehydrated
tomatoes, cream and goat cheese. Garniture: French fries.
Veal milanese sandwich
Breaded veal meat, turkey breast, manchego cheese, lettuce, tomato and avocado.
Garniture: French fries along with prepared chili.
Capital Burger
Sautéed mushrooms in hibiscus reduction, cheddar, bacon, lettuce, tomato, homemade
bread and French fries.

PASTAS
Meat Cannelloni
Homemade pasta, stuffed with ground beef, spinach and corn kernels. Three cheeses sauce.
Arrabbiata Fusilli
Accompanied with Light garlic tomato sauce with a spicy touch, parmesan and basil.
Spaghetti with vegetables
Generous pasta portion along with sautéed vegetables, pepper, eggplant, pumpkin, pomodoro,
parmesan slices and baby arugula salad.

MAIN COURSES
Breaded veal
Bread crusted veal chop, habanero pepper mash and creamed spinach on the side.
Rib eye
Rib eye in red wine sauce, sautéed mushrooms and roasted chambray potatoes.
Chicken in au gratin sauce
Roasted chicken breasts, tartar au gratin sauce with a side of rice, broccoli and cauliflower.
Salmon & and caviar
Fresh salmon covered with creamy tomato sauce, caviar and roasted vegetables.
Pesto red snapper
Grilled red snapper, creamy mashed potatoes and double pesto: tomato and basil.

