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Winter menu

Guacamole con manzana, avocado, apple & pecan. Starters. La Parilla ... Elotes (2 per serve), charred corn, guajillo & lime crema, crumbled queso, chicharron ... 
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Winter menu



Starters Guacamole con manzana, avocado, apple & pecan La Parilla Tomato arbol salsa, tomato, yellow peppers, tomatillo, red onion Refried Tres Bean dip, pinto, black bean, garbanzo bean, jalapeno, nopales Empanadas (2 per serve), chile con carne, egg, cojita Chicharron de pollo (4 per serve). salsa roja, pepitas, crema Elotes (2 per serve), charred corn, guajillo & lime crema, crumbled queso, chicharron salt



Entrees Tiradito (White Fish). velveted avocado, wasabi & lemongrass gel. coriander, radish 40 degree salmon (beetroot &hibiscus stained), blackened carrot puree, compressed cucumber, lime salted sweet potato, fuego spiced fennel Crispy skinned pork belly, seared scallops, amarillo pepper puree, tamarind & orange syrup, nopales & tomatillo salsa Charred Octopus, jalapeno & kiwi fruit salsa verde, smoked leek, grilled capsicum & white onion salad, daikon Fried Mushroom Taco, caramelised red onion. blistered cherry tomatoes, crunchy corn Pork Cheek Carnitas Taco, cola glaze, sticky pear, salsa picante, grilled blood orange crema Soft Shell Crab Taco, spring onion, black eye pea salad, adobo aioli Cuban Pork Quesadilla, shaved iberico, pickled pineapple, honey mustard mayo, queso Charred Cauliflower Quesadilla, tres queso, epazote, habanero & peanut butter salsa



Mains 14 hour Beef Cheek Negro Mole, layered potato, chipotle carrot puree, charred brocolini, red onion marmalade Mariscos Paella, calamari, prawn, octopus, scallop, chorizo, green rice, peas Slow Roasted Lamb Neck, crisp potatoes, fried garlic beans, grilled pickles, caramelised whole pear, green mole Papaya Marinated Entrana Steak, grilled pumpkin, fried bacon, ico de gallo, beetroot chimmichurri, escabeche



Sides Stuffed Mushroom, pork mince, queso, lime cured onion Charred Seasonal Vegetables, smoked eggplant salsa, Crisp chickpeas Potato Skins, queso, lime cured onion, sesame Black Eye Pea Salad, orange, tomato, cucumber, charred peppers



Sweets



Churros. Dulce de leche, avocado & tequila ice cream, chocolate, macerated strawberries, lime sherbet



Chocolate & Chipotle lava Cake, whiskey cream, raspberry compote, white chocolate soil, candied mint



Tres Leche Panna Cotta, ginger crumb, cayenne pepper, burnt honeycomb



























Empfehlen Sie Dokumente






[image: alt]





Menu 

24,60 freshwater char with crispy pan- seared skin mildly spicy with a subtle nutty flavor, prepard whole. Spaghetti Frutti di Mare. 18,80. Monkfish Steak. 26,40.
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Winter 

mit Sesam Wildterrine. Flammkuchentaschen mit KrÃ¤uterseitlingen. Shrimp Cocktail. Winterlicher Roastbeef Salat. GetrÃ¼ffelter Spitzkohlsalat. Hummerbisque.
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Winter 

Jedes Kind bekommt eine Karte mit verschiedenen Farben drauf und einen Stift. Gemeinsam macht man einen Spaziergang und die Kinder mÃ¼ssen Blumen ...
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Winter 

mit Sesam Wildterrine. Flammkuchentaschen mit KrÃ¤utersaitlingen. Shrimp Cocktail. Winterlicher Roastbeef Salat. GetrÃ¼ffelter Spitzkohlsalat. Hummerbisque.
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Menu 

Page 1. AGUA FRESCA. DAS vasoguzi Littoº*º. REFRESC0 $5.
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vegetarian & vegan menu menu - Squarespace 

PARMESAN FRIES, ROCKET & GREEN PEPPERCORN BUTTER. COPPI FLORENTINE FOR TWO. Â£60.00. 1KG SALT AGED RIB ON THE BONE, ROAST VINE.
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winter 2014 

David Gordon. Book Review: The ... David Gordon, The Mises Review. Steve H . Hanke ...... I believe that Johnson misfire










 


[image: alt]





Winter-Hit 

Am 17. und 18. Dezember 2016 bieten wir Ihnen folgende Skiticketpreise an: Erwachsene CHF 26.00. Jugendliche CHF 24.00. Kinder CHF 19.00. Winter-Hit. Skiticket und Eintritt Leukerbad Therme. Erwachsene CHF 40.00 / Kinder CHF 33.00. Torrentbahnen redu
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winter magic 

Hawaiian Blue, Princess Pink, Neon Purple and Pearl. Shimmer airbrush. 2. Split cupcakes - mountains. 3. Using an open c
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Cosy Winter 

GRANDPA'S CHOCOLATE 9 6,90 â‚¬. HeiÃŸe dunkle ... HAZELNUT CHOCOLATE14.9.h 5,90 â‚¬ ... a Milch Milchprodukte/Laktose-i Sellerie - Senf.k Sesamsamen.
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winter 2016 

can be answered; but this is just what is at issue. Why not let the balance between industry and non-industrial products
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winter magic 

DECORATING DIRECTIONS: 1. Hawaiian Blue, Princess Pink, Neon Purple and Pearl. Shimmer airbrush. 2. Split cupcakes - mou
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winter 2017 

Wir kommen nicht einfach nur mit auf. Dein Abenteuer. Wir sorgen dafÃ¼r, dass es zu einem ganz besonderen Erlebnis wird. Co ffee. Beer. Drinkw are. Hy ... Drinkware. Beer. Farben. Stainless. 075. Black. 001. White. 110. Graphite. 050. Cobalt. 407. Pa
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Dinner Menu 

64. buttermilk-fried chicken thighs, piri-piri. 7 sauce & shaved vegetable salad* pollo frito al suero de leche, sal
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Menu 3 

GRAND HOTEL KEMPINSKI HIGH TATRAS. Menu 3. ZEMIAKOVÃ‰ POSÃšCHY RESTOVANÃ‰ NA PRAÅ½ENOM MASLE bravÄ�ovÃ½ popcorn / bryndza / Å¡alotka.
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MENU ESPECIAL 

Brownye casero con helado de vainilla y teja de chocolate blanco y frutos secos. Vino: Martión Crianza, Rioja. Café. 26










 


[image: alt]





lunch menu 

Slow roasted pork, smoked ham, jalapeÅˆo mustard, Swiss cheese, romaine lettuce, pickles. ACOMPANAMIENTOS. Small side dishes to add on. PAPAS (V) ...
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MENU MAYORES 

LÁCTEO. ARROZ AL HORNO. ENSALADA. FRUTA. LUNES 22. MARTES 23. MIERCOLES 24. JUEVES 25. VIERNES 26. PURÉ DE VERDURAS. CON
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Lunch Menu Special Chef Menu available $78 

Page 1 ... Trout cured in rhubarb, pomelo, osmenthus, green apple. Mains. Confit lamb shoulder, violet mustard, verjus, pommes mousseline. French quail, nashi ...
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menu spiral blanc spiral blanc menu 

Iberian cold meat with bread with tomato. Ensalada de ... Market fish with soft wheat risotto, plankton, carrots with or
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Menu classique 

ConsommÃ© de poule avec sa royale au poivron rouge, petit pois. GeflÃ¼gelbrÃ¼he mit rotem ... Assiette de fromages au lait cru de MaÃ®tre Philippe et Filles.
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MENU OBREGON2 

$175. $189. $115. $230. $90. $249. $175. $125. $130. $320. $239. $330. $165. $200. $420. $1,125. $1,075. $250. $485. $36
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menu iberia_ES_impresora 

6,00€. 8,00€. Macedonia en Texturas. Brownie Ligeramente Salado con Helado de Vainilla. La Tarta de Queso del S. XXI. DI
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Spa menu 

An anti-ageing peel refines, detoxifies and purifies the skin, while ..... the session you will be given a diagnosis, a
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