CILANTRO SPA MENU

Starters
Mango & Napa Cabbage “Summer Roll”, Spicy Dipping Sauce
King Crab Meat with Ginger, Crispy Pita Bread, Couscous, Tamarind Essence
Octopus, Capers, Olives, Potatoes-Paprika on a Oven Roasted Corn Tortilla
Chicken, Shrimp and Veggie Skewers
Lobster & Jicama Cone, Melon and Pasién Fruit Vinaigrette
Fennel and White Beans Soup, Grilled Squid, Crispy White Beans
Goat Cheese, Marinated Chayote, Watercress, Romain Hearts, Radish Vinaigrette
Gravlax Salmon Carpaccio, Fennel Salad, Pickled Ginger

Pan Seared Watermelon, Cauliflower Tabule, Jalapefio Fresh Cheese

Salads & Sandwiches
Quinoa, Grilled Baby Vegetables, Guayaba Vinaigrette
Mushrooms-Tofu Burger, Homemade Rye Bun, Carrots and Jicama Crudités

Grilled Strip Steak Beef Wrap, Turkey Bacon, Panela Cheese, Poblano Chili Pepper, Avocado and Marinated
Red Onion

Main Courses
Poached Grouper, Eared Pepper Leave, Lemon Grass, Oven Roasted Tomato Confit, Avocado Chutney
“Achiote” Marinated Turkey Breast, Cactus Paddle, Spinach, Mango Coulis and Coriander Leaves
Tuna Wrapped in Plantain, Pickled Mushrooms, Coriander Sorbet
Pan Seared Beef Tenderloin, Scallops, Green Asparagus, Thai Carrots

Catch of the Day, Hierloom Tomato Carpaccio, Artgula, Coriander Pesto



Desserts
Homemade Green Tomato Granite, Bougainvillea Flowers, Marinated Seasonal Fruits
Oven Roasted Peaches, Cold Green Tea Broth, Spices

Melon-Yogurt Mousse, Basil Sauce
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