LA LUNA

RESTAURANT AT GAIA HOTEL AND NATURE RESERVE

Christmas Dinner

December24 625 2024

< galac]s

Your choice of:
Fciiba”c and Roasted Fa|mctto Croc!ucttc

Pejibaye croquettes, cherry tomatoes, cucumber curls, grilled palmetto, microgreens & lettuce, served
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with coriander aioli.

Christmas Salad

Combination of kalc, cherrg tomatoes, avocado, mango, cucumber curls, beetroot, feta cheese & red

onion with a mango & Chia dressing
Garbanzo Salad (Vegan)

Delicious combination of lettuce, cherrg tomatoes, chickpeas, carrot, PurPIc onion, green olives and

spinaclﬂ with sesame dressing fyginger.

oups

Your choice of:
Vegetarian Ec“ Fc!:;!acr Bisquc (Vegan)
(_ombination of bell peppers, lecks, onion, garlic, herbs in vegetable base with coconut milk
(Fried capers)
SPinach Crcam Soup & Bcchamcl

A soft spinaclﬂ cream Prepared with spices, based on sweet cream toPPcc{ with bechamel, served with

whole wheat croutons

S}m'm'p broth with chick,pcas and carrots

5}1rimp broth based on tomato with cl’ziclcpeas, Petit Pois &
Carrots.



Main dishes

Your choice of:

Grilled Bcc{: Tcnc]crloin with Brandq and Mustard Sauce.
Girilled beef T enderloin with a brandg and mustard sauce accomPanied by shredded potatoes, green

beans and Frovengal tomato

Dorado fillet with tomato jam and cauliflower cream
A delicious Dorado fillet with tomatojam and cauliflower cream
uicy dorado steak perfectly with a sweet jam of fresh tomatoes and a cauliflower cream accompanied
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with gri”ed asparagus.
Chickcn breast stuffed with Kalc, with

Goat Chccsc and Hcrbs
Chicken Breast Stuffed with K ale, (Goat (Cheese and [Herbs in a Mango Sauce, Ginger Served
with green beans & Cl'werrﬂ T omatoes, with Potato Puree, Roasted (Garlic and Chives
Vegan Ayote Risotto

Al dente risotto with squash, coconut mi”(, onion, gar]ic.

Dcsscrts

Your choice of:
Christmas Thrcc Chocolatc Cake

Delicious mix of three chocolates, on a cookie base and decorated with caramelized almonds

Red Fruit Fie (chan)

(ake based on peanuts, almonds, Figs, P]ums, raisins, peanut butter filled with coconut cream & (Chia
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Fruit Mousse
reamy dessert in the style of milk mousse, based on e cream with biscuit, strawberries &
Creamy y : 28 :

cranberries

$65 Per Person

Does not include 13% tax and 10% service
chargc



