ENTRANTES

DFEl MAR

(from the sea)
PAN SEARED SEA BASS CASSAVA ENCRUSTED MAHI MAHI » -
Key lime - lemongrass velouté / 52 Trini callaloo reduction / 42 )

= BUTTERFLIED TIGER PRAWNS

Achiote - sour orange chimichurri / 46

CAPTURA FTRESCA

(fresh catch, tableside selection)

GRILLED CARIBBEAN LOBSTER FRESH CATCH

Banana pepper beurre blanc, Chef's creation / MP
limon manteca / 60 per lb

WHOLE SNAPPER TWO WAYS

Grilled / shisho - smoked tomatilla salsa &
Blue Corn Crusted / passionfruit - pepper ponzu / 68

DFE [ A TIFRRA
(from the land)

CHURRASCO WAGYU SKIRT STEAK WET AGED TOMAHAWK

Ropa vieja - espresso salguro / 52 Criollo mole, limon manteca / 148
MANCHEGO RELLENO POLLO TAMAL A/ZUL *
Free Range Chicken Breast, Guaijillo - cashew “queso” / 32

creamy pepita adobo / 42

GUARNICIONES

(accompaniments) / 14

GRILLED '"ELOTE" AVOCADO. limén créma JALAPENO CREAMED CORN
+ Y oz Black pearl caviar / 36
MANCHEGO CASSAVA MASH. smoked sea salt =
GREEN CHILI BLACK BEANS **
CHARRED BROCCOLINI. jalapeno - yuzu mojo =« + Chorizo / 6
CREAMY COCO = CILANTRO RICE. micro cilantro x VERDURA CASSUELA *

+ Blue Crab / 8

* VEGETARIAN **VEGAN @ CONTAINS GLUTEN ADDITIONAL SAUCES / 5



