FRENCH

La Sibila

Starters

CAESAR SALAD

Classic Caesar salad, crispy lettuce, bacon,
parmesan cheese, and anchovies
with garlic croutons

SHRIMP AND AVOCADO COCKTAIL

Lettuce, shrimp, avocado accompanied
by cocktail sauce

QUICHE LORRAINE
Onion, bacon, vegetables, and cream gratin pie

SMOKED SALMON CREPE

House-smoked and marinated salmon
with orange zest, cream cheese, all wrapped
in a crepe

RYE BREAD TOAST
WITH RUSSIAN SALAD

Grilled rye bread with potato salad
and mayonnaise

Main courses

SALMON FILLET
Grilled salmon with green asparagus

FLAT IRON STEAK
Flat iron grilled on a Josper with Paris butter

GREEN PEPPER STEAK

Angus beef tenderloin, charcoal-grilled
with creamy potatoes and mushrooms

YELLOWFIN TUNA

Grilled tuna fillet with roasted peppers
and tomatoes

GARLIC AND CHARDONNY SHRIMP SAUTE

Shrimp sautéed with garlic and wine,
served in a puff pastry

WV

VEGAN

TERES MAJOR STEAK
WITH FRENCH FRIES

Small steak with French fries and parsley oil

CHICKEN PROVENCAL
Roasted chicken with fine herbs

RATATOUILLE V
A delicious and healthy option

GRILLED CARIBBEAN
LOBSTER

With garnish to choose

RIBEYE PRIME IN THREE-PEPPER
SAUCE WITH CREAM

Desserts

RED BERRY SEMIFREDDO

Strawberries, blackberries, and raspberries
in semifreddo with their jam

CARIBBEAN CHOCOLATE COLD SPHERE
Dominican chocolate, cream, and forest fruits

PASSION FRUIT CHEESECAKE

Traditional-style cheesecake with homemade
passion fruit jam

CREAM PUFFS
Cream-filled profiteroles

TARTE TATIN
Baked apple tart with caramel

Some dishes can be made gluten free (ask your waiter)
If you have allergies, ask your waiter about food allergens

THANK YOU FOR CONTRIBUTING TO THE CONSERVATION OF THE LOBSTER!
From March Ist to June 30th, we respect the lobster breeding season by not fishing or serving
this product at our hotels, and therefore a substitute will be offered.



