APERITIVOS - HORS D'OEUVRES + APERITIFS

- Rollitos de berenjena con qUESO dE CADIA .......cueveveevieeiieieiecre ettt sssns $300
- Eggplant rolls with goat cheese
- Auberginen réllchen mit Ziegenkase

- Palitos de batata frita con salsas de aioli y mostaza CON M€l ..........ccevevevrrirreereieieiesse et eenens $250
- Sweet potato fries with aioli and honey mustard sauces
- SiiBkartoffel-Pommes mit Aioli und Honig-Senf-Saucen

- Datiles @NVUEIIOS BN TOCINELA .......cvureieieieieiei ettt bbb bbb senas $300
- Bacon wrapped dates
- Mit Speck umwickelte Datteln

= QUESO AOMINICAN0 COM ACRILUNAS ....veeveeveeeeeeeeeeeeeeeeeseeteseeseeseesessessessessesessessesseseseesessensensensensesessessessenseneesessessesensesens $250
- Dominican cheese with olives
- Dominikanischer Kase mit Oliven

- Baba ganoush CON CASADIL0S .........c.evevieiiriieicse e $250
- Baba ganoush with Cassava crackers
- Baba Ganoush mit Maniok-Kekse

- GUACAMOIE CON PIATANOS TTILOS ....verereieiciceteiee ettt bbb bbb s bbb nee $250
- Guacamole with fried plantain
- Guacamole mit gebratener Banane

= CTOQUETAS (8 UESO ...euvvuveeeeececiscieiseiaeese ettt st $300
- Cheese croquettes
- Kasekroketten

- Croquetas de Pescado CON SAISA LAIATA ........c.evuvueuueieeeirieeieie ettt et $350
- Fish croquettes with tartar sauce
- Fischkroketten mit Tartarsauce

+28% tax and service




MENU DOMINICANO * DOMINICAN MENU

ENTRANTES RD STARTERS RD
CREMA DE HABICUELAS NEGRAS BLACK BEANS CREAM WITH

CON COCO.oeeeeeeerererererereresesesesesssessssssessssns $350 COCONUT ....veeeeeeeeeeeeeeeeeeereeeseseeessesesesesessssssesenns $350
ENSALADA ANTILLANA DE TAYOTA.............. $300 ANTILLEAN SALAD WITH CHAYOTE.............. $300
PLATOS PRINCIPALES RD MAIN COURSES RD
LA BANDERA DOMINICANA DOMINICAN FLAG

Arroz, habichuelas y carne de res o pollo........ $750 / $650 | Rice, beans and beef or chicken.................... $750/$650

CHIVO GUISADO PICANTE AL ESTILO

CRIOLLO, CON TOSTONES...........ccevvveeerrreenns $1100

POLLO AL OREGANO CON

CREOLE STYLE SPICY STEWED GOAT
WITH CARIBBEAN FRIED PLANTAINS........ $1100

CHICKEN WITH OREGANO AND

PURE DE BATATA.....cccovtntienierenieressesensesessesensens $650 SWEET POTATO PUREE........cccocvctnirenieensereees $650
ESPAGUETI “A LA DOMINICANA”CON DOMINICAN PASTA WITH SALAMI,

SALAMI, VEGETALES Y TOMATES.........ccc.o..... $400 VEGETABLES AND TOMATOES.......c.c.ccovvvveennn. $400
POSTRES RD DESSERTS RD
HABICHUELAS CON DULCE..........cc.cceeveivrunnn. $300 | SWEET BEANS.......ccooevveereeercrereseeeeaereesensensnns $300
FLAN DE COCO........ooevereeeeereesesssessssssssssassanns $300 | COCONUT FLAN......c.ooueirrerererenresnesnesessessessenans $300

+28% tax and service




(B =<

LATIN RHAPSODY OF FLAVORS

ENTRANTES RD
CREMA DE MARISCOS )

Con camarones, lambi, pulpo, almejas y pescado.........ccoeceeeerceerecrnnenene. $650
CEVICHE DE TEMPORADA

Pescado macerado en fondo de limén y cilantro con cebolla,

aji, pifia y chips de PlEtan0........ccociieiimieiiiiieies s sssssesseessenssnaans $550
ENSALADAS RD
ENSALADA DE QUINOA

Con pasas, almendras, aji, cebollay mango 0 pifia.......ccccccvevrererreererneanee $350
ENSALADA DE LAMBI

Con aji, tomate, cebolla, aceite de oliva y IMON........ccovvrirrerrrerriinnenes $450

ENSALADA PARAISO DE FRUTOS MARINOS .
Lechuga y fondue de queso parmesano servido en crujiente de pan,

coronado con frutos del Mmar MiXt0S.........cevvveerieeievvieeeeeeceseeeeeeeeenae $850

ENSALADA VILLA SERENA ) ]
Lechuga hidropdnica con reduccion de tamarindo, almendras fileteadas

STARTERS RD
SEAFOOD CHOWDER )

With shrimp, conch, octopus, clams and fish............c.ccccouernnineiincrincnns $650
SEASONAL CEVICHE

Fish macerated in lemon and cilantro, with onions,

chili pepper, pineapple and plantain chips .........ccooseeeervvvmssssererssisnsis $550

SALADS RD
QUINOA SALAD - )

With raisins, almonds, chili pepper and mango or pineapple......cccocvvunne. $350
CONCH SALAD ' o

With chili pepper, tomato, onions, olive oil and lemon...........ccocveceeunncen. $450

SEAFOOD PARADISE SALAD )
Lettuce and parmesan cheese fondue served in crusty bread,

topped with mixed S8af00d........c.erveererrrerrirrrieeiseisse e $850

VILLA SERENA SALAD o
Hydroponic lettuce with tamarind reduction, sliced and toasted

y tostadas y aceitunas negras rellenas de pifia confitada............cccoecvuuncee $350 | almonds and black olives stuffed with candied pineapple........ccccvevuevunecee $350
PASTA RD | PASTA RD
PASTA DE MARISCOS ) SEAFOOD PASTA ]

Con salsa de camarones, lambi, pulpo, almejas y pescado............c.u..... $650 | With shrimp, conch, octopus, clams and fish sauce..........cccoeceercrerecrerennene $650
PESCADOS Y MARISCOS RD | FISH AND SEAFOOD RD
CAMARONES AL AJILLO/CREMA/A LA CRIOLLA/ A LA MEUNIERE SHRIMP IN GARLIC SAUCE/CREAM /A LA CREOLE /A LA MEUNIERE
Salteados en la salsa que usted elija........cocceeeereeereceeceeceeneenerirenieciens $750 | Sautéed in the sauce of your ChOICe........ccuurvereuerererirecirceireeicciecieciee e $750
CAZUELA DE FRUTOS MARINOS By . SEAFOOD CASSEROLE o )

Fumé caldoso rojo de frutos marinos mixtos en reduccion de vino blanco........... $1100 | Red smoothie casserole of mixed seafood in white wine reduction.......... $1100
LANGOSTINOS A LA DIABLA PRAWNS IN DEVIL SAUCE

Flambeados con cofiac y bafados en salsa de chipotle..........ccocoevuneeeee $1200 | Flambéed in cognacand dipped in chipotle sauce........cocovvrurvererrrireinnnnns $1200
CARNES RD | MEATS RD
RIB-EYE STEAK CON SALSA DEMIGLACE.........cccovunviiniiiiiininnns $1600 | RIB-EYE STEAK WITH DEMIFGLACE SAUCE.........ccceuevueunemeunernenns $1600
SOLOMILLO DE CERDO EN SALSA TROPICAL PORK TENDERLOIN IN TROPICAL SAUCE

Medallén de filete de cerdo sellado a la sartén, Medallion of pork fillet sealed in the pan,

bafiado en una salsaMOPICOl..cecvecnscssssrscrsssssssssssssssssssssssnne $900 | hathed in HOPICO SIUCE...oecerrsseeersseerssseesssseesssseesssseeesssseesssseess e $900
POSTRES RD | DESSERTS RD
CREME Bl‘]‘.U'-lEE DEI CHINOLA i PASSION FRUIT CREME BROLEE

Crema de chinola espolvoreada de aziicar caramelizado......................... $300 | passion fruit custard sprinkled with caramelized sugar............coccveverecunecee. $300
HELADO CASERO . HOMEMADE ICE CREAM

Coco, mango, chinola, chocolate, café, crema, fresa, Coconut, mango, passion fruit, chocolate, coffee, cream, strawberry,

frutas del DOSQUE 0 TON-PASAS......coccccvvrresnrerrssnvinssnssinin $300 | BEITIES OF NUM-TAISINS....covsemersemereseeessererseremsreresreesseesseoensorr e $300
PATE DE CHOCOLATE CHOCOLATE PATE

Irvesistible pasta de choCOlate ... $300 | |resistible CNOCOIATE PASTE........or..orseereeeseeeseessceeseesresseesseessoesoe $300
FLAN DE COCO CON PISTACHO......cciitiiitiiieiieiieieieeieeeseneeneeneenes $300 COCONUT PUDDING WITH PISTACHIO e iuieiiieieeosereesseneessessnsesens $300
PANNA COTTA DE MANGO O PINA.......ccoecvmriemmerireneneseneneesenne $350 | MANGO OR PINNEAPLE PANNA COTTA. ..c.cccocnemtmemmensenensenseninns $350

*Veda de lambi Tro de Julio hasta el 31 de Octubre / Conch closure from the Tst of July till 31st of October.
**/eda de langosta Tro de Marzo hasta el 30 de Junio / Lobster closure from st of March till 30th of June.

+28% tax and service




SABORES DEL MUNDO °

ENTRADAS RD

TARTAR DE CAMARONES
Cortados en brunoise con aderezo de la casa y granada,

acompafiados de chips de PIAtaN0........oocueeeeueeuencenerieciscrerieciseseniecinnes $500
ENSALADAS RD
ENSALADA GRIEGA

Tomate, pepino, cebolla, aji, aceitunas negras y queso feta...........cc.vevveceeene $350

TORRETA DE POMODORO BASILICO
Torre de tomate, berenjenas asadas y queso de bufala,
con finas [dminas de prosciutto bafiado en pesto..........c..oeevreveeeceeeecreeceenne $400

PASTAS RD

PASTA POLLO VODKA
Con mante?uilla clarificada, flambeado en vodka, salteado en salsa aurora y
almendras fileteadas, espolvoreado con queso parmesano............c.eeeveveeenee 500

PASTA MALLORY
Centro de filete de res cortado en cubos, con tomate confitado vertido
en salsa pomodoro, coronado con riicula y lascas de parmesano..................... $800

PASTA SICILIANA
Berenjena deshidratada salteada en Napoli con cubos de mozzarella

18 SOMTENTING.....eoooeeeececce et eeaene $550
RAVIOLI DE ESPINACAS

Servidos con salsa de tomate fresco y qUESO FCOtta........vvvemceercrererrereceirenes $500
PESCADOS Y MARISCOS RD

SALMON NANTUA
Salmén braseado servido con una salsa bechamel y

Mantequilla de CAMAION..........c.cvumecveevierieerreirecietiese e, $850
DORADO A LA PLANCHA

Cocido en tabla de sal Himalaya...........cocoeueiririninrccecececnecins $900
CARNES RD

POLLO ATLANTIC
Suprema de pollo con tocineta, champifiones y
Stroganoff de qUeso al gratén..........cc.veeeeecenerneciernerecseseeecsessecienns $550

CENTRO DE FILETE DE RES AL FUNGHI
Medalldn de filete de res sellado a la sartén, bafiado en
reduccion de demi-glacé con tocineta y champinones frescos..........coovvrvvennes $1100

POLLO A LA PARMESANA
Filete de pollo cubierto con tomate y queso parmesano.............c.occeceeeeenenene $700

POLLO A LA MILANESA
Filete de pollo pasado por huevo y pan rallado, rebozado y frito..........c.coeceuuneee $700

FLAVORS OF THE WORLD

STARTERS RD

PRAWN TARTAR
Cut in brunoise with dressing of the house and pomegranate,

accompanied by plantain Chips...........occeueverreerrneriierirerereceieeeneesesiesseens $500
SALADS RD
GREEK SALAD

Tomato, cucumber, onion, pepper, black olives and feta cheese...........cccoecuuunece $350

BASIL TOMATO TURRET
Tomato, roasted aubergines and buffalo cheese tower, with thin slices
of Prosciutto bathed iN PESt0.........cvwercvercrreecricerirecrireceieerireceiseeseeseiseesenees $400

PASTAS RD

CHICKEN VODKA PASTA
With clarified butter, flambéed in vodka, sautéed in aurora sauce
and sliced almonds, sprinkled with parmesan cheese............occvevueeunceneriecenn. $500

MALLORY PASTA
Center of beef fillet cut into cubes, with confit tomato poured into
pomodoro sauce, topped with arugula and parmesan flakes...........ccocovvereeunce. $800

SICILIAN PASTA
Dehydrated e?gplant sautéed in Napoli with mozzarella cubes in the

SOMTENEING SEYIE...veeoeeeee ettt eees $550
SPINACH RAVIOLI

Served with fresh tomato sauce and ricotta Cheese.........c.uevverereveceernerieneceieeens $500
FISH AND SEAFOOD RD
SALMON WITH NANTUA SAUCE

Pan seared salmon served with bechamel sauce and shrimp butter.................... $850

MAHI-MAHI AT GRILL
Cooked on a bed of Himalayan salt..............coouerurierienriecinecseceiseeeeseenene $900

MEATS RD

ATLANTIC CHICKEN
Chicken supreme with bacon, mushrooms and
Stroganoff of gratin CheeSe..........ccvuuevveereicerreriecirercere s sreeseene $550

BEEF FILLET MEDALLION WITH MUSHROOMS
Beef fillet medallion sealed in the pan, bathed in demi-glacé
reduction, with bacon and fresh mushrooms............cceeveeeeeeveeeeeeeeeeeeeens $1100

PARMESAN CHICKEN
Chicken fillet topped with tomato and parmesan cheese............cooccvecerecerecnes $700

MILANESE CHICKEN
Chicken fillet passed through egg and bread crumbs, battered and fried........... $700

+28% tax and service




VEGAN DELIGHTS
by Chef Abner Orta

PLATOS RD

BUNUELOS DE BROCOLIS
Bufiuelo de brécoli con yuca deshidratada,
farsa de pimiento rostizado y trozos de manzanas,

montado en salsa de zucchini y coronado con una
emulsion de aguacate..........cveeeveevcererrerreeeececenennes $450

CARPACCIO DE ZUCCHINI

Carpaccio de zucchini con semillas de girasol
caramelizadas y mango, coronado con ricula,
acompafado de una vinagreta de chinola................ $400

ROL BLANQUECINO

Rol blanquecino de pepino con un relleno de

espinacas y guacamole en desconstruccion,

espolvoreado con S65amo NEQro..........c.cevcueueuncnees $400

PORTOBELLOS CON CHERRY

Hongos Portobello rellenos de tomate cherry,

confitados en una cama de vegetales mixtos,
acompanados de una reduccion de balsamico......... $450

ENVOLTINIS DE BERENJENA

Tofu envuelto en laminas de berenjena al grill,

servido con vegetales de la estacion y acompafiado

con una salsa de pimiento rostizado...........cccceuuc.... $450

DISHES RD

BROCCOLI FRITTERS

Broccoli fritters with dehydrated cassava,

stuffed with roasted pepper and apple,

mounted in zucchini sauce and topped

with an avocado emulsion..........cceeveeecencercenennee. $450

ZUCCHINI CARPACCIO

Zucchini carpaccio with caramelized sunflower

seeds and mango, crowned with arugula,

accompanied by a passion fruit vinaigrette............. $400

BLANCHED CUCUMBER ROLL

Blanched cucumber roll with a filling of spinach

and deconstructed guacamole, sprinkled with

black sesame Seeds..........ceureureereriernerneiriininnnens $400

MUSHROOMS WITH CHERRY

Portobello mushrooms stuffed with cherry tomato

in a bed of mixed vegetables, accompanied

by a balsamic reduction...........coeveuveeveririeiniinennee $450

AUBERGINE WRAPPERS

Tofu wrapped in grilled aubergine slices,

served with vegetables of the season and

accompanied by a roasted pepper sauce................ $450

+28% tax and service




aI't Of T'AW ° by Chef Darko Juric
COMIDA CRUDIVEGANA °* RAW VEGAN FooD

PLATOS SALADOS RD

NORIMAKI SUSHI
Zanahoria, repollo, pimiento rojo, pepino,
guacamole, Nori algas marinas...........cceeevveurveennee. $450

“SALTEADO” DE VEGETALES MIXTOS CON
AGUACATE Y ESPUMA DE ALGAS MARINAS
Brécoli, repollo, hongos, pimientos rojos, zanahorias,
semillas de girasol, tamari, aceite de oliva, vinagre

de manzana, curry, guacamole, aguacate

espuma de algas marinas...........coceveereeeeerreereerennes $500

ESPAGUETIS ALFREDO CON HONGOS
Calabacin, hongos, pulpa de coco, ajo,

levadura nutricional, lima, semillas de girasol y

ACEILE dE OliVA.evererrererrererierereereeeee e $500

PAD THAI

Calabacin, repollo, zanahorias, pimiento rojo,

pulpa y agua de coco, tomates, aguacate, ajo, tamari,
aceite de oliva, circuma, curry, polvo de paprika

roja, pimienta de cayena y semillas de girasol......... $500

ENSALADA ART OF RAW
Lechuga, repollo, pimiento rojo, zanahorias y
vinagreta de MOoStaza........c..everveeverrreerenrensesenennnn. $400

SAVORY RD

NORIMAKI SUSHI
Carrots, cabbage, red bell peppers, cucumbers,
guacamole, Nori seaweed..........cceveeveerrierireerinennns $450

“STIR-FRIED” MIXED VEGETABLES WITH
AVOCADO AND SEAWEED MOUSSE

Broccoli, cabbage, mushrooms, red bell pepper,

carrots, sunflower seeds, tamari, olive oil,

apple cider vinegar, curry, guacamole,

avocado and seaweed MOUSSE.........oceeveeeeeevreerennes $500

SPAGHETTI ALFREDO WITH MUSHROOMS
Zucchini, mushrooms, coconut meat, garlic,

nutritional yeast, lime, sunflowers seeds

and 0live Oilecveeeeeereeeieeeeee e $500

PAD THAI

Zucchini, cabbage, carrots, red bell pepper,

coconut meat and water, tomatoes, avocado, garlic,
tamari, olive oil, turmeric, curry, red paprika

powder, cayenne pepper and sunflower seeds....... $500

ART OF RAW SALAD
Lettuce, cabbage, red bell pepper, carrots and
MUSEArd ViNQIgrette........covueeverveereerenrieressieesienenns $400

DULCES RD

BIZCOCHO DE CHINOLA
Almendras, nueces, aceite de coco y coco rallado,
agave, chinola, naranjas, vainilla y aguacate........... $350

BIZCOCHO DE MOUSSE DE CHOCOLATE
Almendras, nueces, polvo de cacao, agave,
aceite de coco, détiles y aguacate..........cccceveuveuennee $350

SWEETS RD

PAssION FRUIT CAKE
Almonds, walnuts, coconut flakes and oil, agave,
passion fruits, oranges, vanilla and avocado........... $350

CHOCOLATE MOUSSE CAKE
Almonds, walnuts, cocoa powder, agave,
coconut oil, dates, vanilla and avocado................... $350

+28% tax and service




DE ASIA AL CARIBE

ENTRANTES RD

ROLLITOS DE VERANO
Vegetales crudos enrollados en papel de arroz......... $300

ROLLITOS DE PRIMAVERA
Vegetales fritos enrollados en papel de arroz

* ASIA MEETS THE CARIBBEAN

STARTERS RD

SUMMER ROLLS .
Raw veggies rice paper wrap with sweet
CRLT SAUCE. et ee e e eeeeeeee e eeseseaens $300

SPRING ROLLS

CON SalSa A8 MANI.....cueueririrrericcreireireieceenne $300 Fried veggies rice paper wrap with peanut sauce......$300
SOPAS RD SOUPS RD
MULLIGATAWNY MULLIGATAWNY
Sopa de pollo y arroz con especias de la India........... $350 Chicken vegetable soup flavored with

INGIAN SPICES....vorvererrreerirrerieeisriesissieesessssesseseesaes $350
SOPA DE COLIFLOR AL CURRY......cccccovvvveeenne $300 COCONUT CAULIFLOWER CURRY SOUP..... $300
PASTAS RD PASTAS RD
PASTA CON POLLO TERIYAKI........ccovveenuneennn.. $550 CHICKEN TERIYAKI PASTA.....oooooeeeeeeeeeeeeeen $550
PAD THAI CON CAMARONES O POLLO PAD THAI NOODLES WITH SHRIMPS OR CHICKEN
(también s6lo vegetales)......ccoooervurriennnnnn. $650/$550 (vegetables only also available).................... $650/$550
PLATOS PRINCIPALES RD MAIN COURSES RD
CAMARONES AL CURRY ESTILO MAURICIO....... $750 MAURITIUS SHRIMP CURRY........oooooeeveeeeevviins $750
PESCADO AL COCO Y CURRY.....ccccouveeeeueeeeereerennne $950 COCONUT CURRY FISH....coccevvvveeeeneeeeeeeerennes $950

MURGH MALAI TIKKA
Brochetas de pollo al estilo indio.........cccevuueuruenneee. $650

LENTEJAS AL ESTILO MASOOR CON COCO
Combinacion de comino dulce y ahumado, coco
horneado y ajo en la deliciosa pasta masala.............. $550

MURGH MALAI TIKKA
Indian chicken SkeWers.........oeeeeeeeeeeeeeeeeeeeeeean, $650

BLACK MASOOR DAAL WITH COCONUT
Combines sweet and smoky cumin, roasted coconut
and garlic to form a unique masala paste................. $550

+28% tax and service




CREPES °* CREPES °* PFANKUCHEN

CARIBBEAN WORLD..........cootiitiieiesisriessese s sssessssessasesssse st sesessssessssssssssssesssnssssssssessenessanesssssssessenessens $300
- Mermelada casera, frutas tropicales, helado casero

- Homemade jam, tropical fruits, homemade ice-cream

- Hausgemachte Marmelade, tropische Friichte, hausgemachtes Eis

COCO LOCO ...t e e tetee e e sststsss s st sessss st s s st esssatasssssesesesatasasassssssesessssasasassesesssatassasassesesssssas $300
- Nutella, ron blanco dominicano, coco rallado, almendras, helado de coco casero

- Nutella, Dominican white rum, coconut flakes, almonds, homemade coconut ice-cream

- Nutella, dominikanischerweiBer Rum, Kokosflocken, Mandeln, hausgemachtes Kokoseis

KINDER BUENO ...ttt ee et tststes s e essssssss s esesesssssasassssesssssssasasassesssssssssasassssssessssssssssssesens $400
- Nutella, galletas, almendras, helado de vainilla y chocolate, Kinder Bueno

- Nutella, cookies, almonds, vanilla and chocolate ice cream, Kinder Bueno

- Nutella, Kekse, Mandeln, Vanille und Schokoladeneis, Kinder Bueno

FAVORITES CHOGCO’S .......contiiieiieaineeiesisesisesisesssestses s i ot sssesisesssessssssssssssnessnces $400
- Nutella, mani, caramelo, galletas, helado, Twix / Snickers / MilkyWay / 3Musketeers

- Nutella, peanuts, caramel, cookies, ice cream, Twix / Snickers / MilkyWay / 3Musketeers

- Nutella, Erdniisse, Karamell, Kekse, Eis, Twix / Snickers / MilkyWay / 3Musketeers

VEGANOS / VEGAN / VEGANE.........coommirrimermiressisneesisesssisessssssesssssesssssessssssesssssnessssssessssnsessssnssssssnees $400
- Con salsa de chocolate, almendras y coco hecha en casa

- With homemade chocolate almond and coconut spread

- Mit hausgemachtem Schokoladen-Mandel-Kokos-Aufstrich

CRUDI VEGANOS / RAW VEGAN / ROHVEGANE ..........cccooniiniiinisissssssssssissssassssanns $350
- Guineo con salsa de bayas mixtas (fresas, moras, frambuesas y aréndanos)

- Banana with mixed berry sauce

- Bananen mit gemischter BeerensoBe

* Opciones sin gluten y leche de almendra / soya disponibles, costo adicional T00RD$
* Gluten free and almond / soy milk options available, surcharge T0O0RD$
* Gluten frei und Mandel / SojamilchVarianteverfiigbar, Aufpreis 100RD$

+28% tax and service




- P1ZzzZA -
RD RD
Margherita .....cocococeueerrnenencccernreecceene RD$ 550 | Frutti dimare ......ccooeeoeeuennnencccrcnrinnecenes RD$ 800
(tomato sauce, mozzarella, cherry tomatoes, basil) (tomato sauce, mozzarella, seasonal seafood)
Caprichosa .......cceuvevecrreneceninecienecieecieneaes RD$ 650 | Meat feast .....coccvvecurerecrrenecrnenecrnenecreeeeenene RD$ 800
(tomato sauce, mozzarella, ham, mushrooms) (tomato sauce, mozzarella, chicken, minced beef,
pepperoni)
Pepperoni ......cccceveveverevininerenenieeeeeceeceene RD$ 650
(tomato sauce, mozzarella, pepperoni) Hawaiian .....cccoeeveevieenninccceccineecenes RDS$ 650
(tomato sauce, mozzarella, ham, pineapple)
RDS$ 750
Quattro formaggi .......ocveveeerrerecrreneerrereecnnenes RD$ 750
(tomato sauce, mozzarella, regional cheese,
RDS$ 800

Vegetarian
(tomato and herb sauce, mozzarella, onions,
mushrooms, peppers, artichokes, olives)

Vegan
(tomato and herb sauce, vegan cheese, onions,

blue cheese, ricotta cheese)

......................................................

RD$ 750
Villa Serena
(tomato sauce, mozzarella, fresh baby spinach,

turkey bacon, cherry tomatoes, goat cheese, basil)

mushrooms, peppers, artichokes, olives)

*Gluten-free option and organic flour available for additional RD$250

RD$50 each one

sweetcorn, chilli flakes

Add: jalapefios, mushrooms, arugula, spinach, basil, kalamata olives, bacon, parmesan cheese, truffle oil,

+18% tax +10% service
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