BLUE MERMAID

First Course

watercress, Jicama and Mango Salad
With citrus segments and fresh chill’s and a black pepper vinaigrette
or

Papas Rellenas
Crispy potato crogquettes filled with herb ricottn
serveol with a jalapeno Lime dipping sauce

Secono Course

Yuceatan Style Pan Roasted Chicken Breast
Over sweet corn cakes, topped with a tomatillo salsa verde § plantain chips
or
Ginger Soy and Brown Sugar Marinated Flank Steak
Topped with a mango and that herb salad
serveo with ved bliss and bacown hash
or

Spicy Eggplant Napoleon
Crispy egoplant layered with herbed goat cheese, roasted red
PEPPLYS § 0 smoked tomato, poblano marinara

Dessert

Tropieal Fruit Beignets
Dusted with sugar and cardamom whipped cream
or
wWhite Chocolate Banana Bread Pudding
with rum cavamel and whipped cream

Dlnner
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