A LURNA

T he Restaurant at (Gaia [Hotel & Reserve

5Pccia| Menu Fcbmarg i4,2025

Sa lad

Your choice of:

Valcntine’s Day Salacl

Combination of ]ettuce, chcrry tomatoes, grapes, aPPlc,

red onion, strawberries & croutons accomPanied with a Chemc’s Choicc Aressing

of mango & chia

Chiccha 5alad (Vegan)

Delicious mix of lettuce, cherrg tomatoes, chickpeas) carrots, red onion, green

olives and sPinach with sesame gingcr dressing

Soup

Your choice of:

Mushroom & Quinoa Crcam Soup

Fresh mushroom cream soup Prepared with fresh hcrbs; cream & quinoa

accompanied with a toast of house bread



A LURNA

Vegetarian Bc" FCPPC" Bisquc (\/ cgan)

(_ombination of bell peppers, leeks, onions, garlic & herbsina vegetable stock with coconut

milk & fried capers

Main Courses

Your choice of:

Salmon [Filet with Beet Risotto & Parmesan Cheese

Juicg salmon filet, gri”ed with clarified butter and hor\eg, served with beet

risotto and Farmcsan cheese

Chicken breast stuffed with K ale, with
Goat Chccsc and Hcrbs
Chicken Breast Stugecl with Ka!e, (Goat Cheese and [Jerbs in a Mango

Sauce, Ginger Served with green beans & Chcrrg ] omatoes, with Potato
Furcc, Roaste& Gar]ic and Chives

Duck Brcast with Wlld E)lackbcrrq Sauce

Gri”ec[ duck breast accomPanied bg a red wine reduction, served with sautéed

vcgctab]es and rosemary Potatoes. (Aclditional cost $1 O)




A LURNA

Vegan Squash Risotto

Al dente risotto with squash, coconut milk, onion &gar]ic

Dcsscrt

Your choice of-

Chocolatc T errine Cakc

This reciPe from the (aribbean region of Costa Ricais Prcparc& with the
Pcr?ect combination of choco]ate, caramelized ginger, coffee sauce and is

accompanied with vanilla ice cream

Red Fruit Pie (Vegan)

Fie made with peanuts, almonds, Figs, Plums) raisins & peanut butter filled with

coconut cream, coconut milk & (Chia seeds

Jncluded a glass of sParkling wine per person

$55 per person

(Friccs do notinclude 13% sales tax, 10% service tax)



