FUSION OPTION

N1
ROYAL CEVICHE
corvina & shrimps tartare with ginger & fresh chili marinated
in a special mandarine and caribbean rum juice
SESAME CRUSTED TUNA STEAK
seared fresh tuna with cilantro-lime-wasabi sauce on a bed of rice and sauteed vegetables
50 $
***************
N2
TUNA TARTARE
fresh tuna tartare on avocado dressed with fresh ginger, chili, soy and honey
PARGO
fillet of red snapper in a white wine sauce with roasted vegetables
50 $
***************
N3
AUBERGINE ROLLS
aubergine rolls stuffed with goat cheese, tomatoes in a balsamic dressing
BEEF TAGLIATA
beef tagliata with rucola and parmesan flake in EVOO and balsamic glaze
45 $
***************
N4
FRITTO MISTO
fresh calamari, shrimps and vegetables tempura with yoghurt tartare dip
GRILLED LOBSTER WITH ITALIAN STYLE DRESSING
fresh grilled lobster with basil, garlic, lemon zest and butter mixture
served with mixed salad
60$
***************

N5
TORTA RUSTICA
pork, cabbage and goat cheese rustic tart
COCONUT CURRY CHICKEN
chicken breast in juicy coconut lime curry sauce
accompanied by sauteed vegetables and steamed rice
45 $
***************
N6
ARANCINI
risotto balls in a crispy breadcrumb coating
with arrabbiata sauce dipping
MOROCCAN SPICED LAMB AND COUSCOUS
lamb stufato with mixed spices, on a bed of couscous and spring vegetables
45 $
***************
N7
TACOS BAR
great for a party, shredded chicken or beef chili with rice,
all the trimmings, mixed salad, tortillas and guacamole salsa
35 $

DESSERTS
Choose your own “sweet pleasure”..

TIRAMISU’
Italin rich treat consisting in two layers of ladyfingers soaked in espresso & Grand Marnier syrup
alternate with a sweet mascarpone mousse

CUSTARD FRUIT TART
shortcrust pastry with custard cream and mixed fruit

TORTINO CUORE CALDO
Chocolate lava cake with vanilla ice cream

TROPICAL FLAMBE
pineapple or banana flambé with caribbean rum and vanilla ice-cream

CREPES SUZETTES
freshly cooked crêpe with orange liqueur flambé sauce, berries and ice-cream

MACEDONIA
diced tropical fruit such as mango, papaya, pineapple, melon with lime and honey

OPERATIONAL TIPS
- minimum charge may apply
- 50% deposit non-refundable required
- service charge, 15% is not included
- peak dates have a 20% supplement
- 50% discount for kids

CONTACTS
- www.gustotamarindo.com
- tellus@gustotamarindo.com
- tel (+506) 88275297 / 88731404

