DINNER

W@V

5 courses
6:00 pm to 10.00 pm
Children under 12 years of age, 50% discount
Please make your reservation
at concierge desk ext. 74322 /74323 /74382




Menu

Risotto de queso azul y almendra.
Blue cheese and almond risotto.
Arroz arbéreo preparado con queso azul, almendras y especias.
Risotto prepared with blue cheese, almond and spices.
EXTRA BRUT ROSE, Bodega Norton Cosecha Especial, Argentina

Ensalada verde y frutos de temporada.
Green salad and seasonal fruits.
Mixto de lechugas organicas servidas con frutas del bosque y queso azul.
Mixed of lettuce served with fruit and blue cheese.
SAUVIGNON BLANC, Casa Madero, Valle de Parras, Mexico

Crema de calabaza y zanahoria.
Pumpkin and carrot cream.
Preparada con anis y vino chardonnay.
Prepared with anise and white wine.
CHARDONNAY, L.A. Cetto Rsv Privada Valle de Guadalupe, Mexico

Salmoén a la Parrilla.
Grilled Salmon
Asado con la piel crocante salsa cremosa al limén acompafiado de
verduras del huerto .
Grilled with crispy skin and served with a creamy sauce with a touch of lime.
PINOT NOIR, Jargon, California, USA
O/OR

Tradicional Pavo Rostizado.

Traditional Roasted Turkey.

Servido con salsa de arandanos, frutos secos y verduras del huerto.
Served with cranberry sauce, dried fruits and vegetables.
TEMPRANILLO, Sierra Blanca, Valle de Guadalupe, Mexico

O/OR
Prime Rib
Corte de carne asado en parrilla, acompafiado de verduras de estaciéony
papas doradas.
Juicy prime rib, accompanied with vegetables and golden potatoes.
CABERNET SAUVIGNON, Casa Madero, Valle de Parras, Mexico

Mousse de Calabaza y crocante de Nueces.
Pumpkin Mousse and Crispy Nuts.
Servido sobre jarabe de vinagre balsamico.
Served with a balsamic vinegar syrup.
SEMILLON, Late Harvest, Casa Madero, Valle de Parras, Mexico

$45.00 usd per person, federal tax and gratuities included
Children under 12 years of age, 50% discount
Wine pairing 20 usd




