A LURNA

The Restaurant At (Gaia Hotel & Reserve

San \/alentine’s Dag Dinner

Salads
Your choice of

Valentine’s Salad

Combination of let‘cuce, Chcrry tomatoes, avocado, spinach, grapes, applc, red onion, tangerine

& croutons accompanied with chefs mango~chia dressing.

Cous Cous Salad (Vegan)

T ender spinach, tomato & couscous with orangejuice, red onion, green onion, PeachesJ radish &

sweet corn with an herbal &rcssing

Soues

Your choice of
Cold Cucumber SouP

_Chi”ed cucumber soup in a chicken broth, sweet cream, and croutons

Banana Curry SOUP
umquc TroPica] Blencl of Panana, Sweet Chili, Almonds & Currﬂ

Main C_ourscs

Your choice of
Beef Tcn&crloin in Chimichurri Sauce

National beef tenderloin in chimichurri sauce accompanied bg gri”ed vegetables & traditional

roasted Potatoes with custard and crispg bacon.
Duck Breast with Wild Elackbcrrq Sauce
Duck breast Prepared on the gri” and accompanied by a red wine reduction.

Served with mini vegetables sautéed with rosemary potatoes.

Beets And Tofu (Cheese Risotto

A mix of arborio rice, bccts, garlic, onions and tofu cheese with a touch of white wine
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Dessert:

Your choice of

Chocolatc—Gingchcrrinc
_From the Caribbcan coast of (Costa Kica, this dish is Prepared with choco!ate, caramelized

ginger, coffee sauce and accompaniec{ with vanilla ice cream.

Red Fruit Pie (Vegan)

Cake based on peanuts, almonds, gigs, Plums, raisins, peanut butter filled with coconut cream &

Chia seeds.

Frice $55 Plus tax per person

Does not include 13% Sales Taxori0o% SCrvice Charge



