


CV

MENU

Available during May and June 2026

Starters

Choose an option

Caprese crostini.

Tartlet filled with creamy shrimp with balsamic.

Salmon carpaccio with confit leek.

Mains

Choose an option

Seafood pasta in red sauce.

Chicken breast with parmesan crust, sautéed potatoes, and
house salad.

Blue cheese tenderloin in Alfredo sauce, mashed potatoes,
and sautéed vegetables.

Desserts

Choose an option

Strawberries with pistachio cream..
Cold coffee cake.

Dulce de leche mousse with crunchy nuts.
Casa

VERANDA
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