A LUNA

RESTAURANT AT GAIA HOTEL AND NATURE RESERVE

New Years [ ve Dinner, 2025

Salad

Your choice of:
Ncw Ycar‘s 5a|ad

Combination of let’cuce, cherrg tomatoes, avocado, sPinach, grapes, aPPle, red onion, tangerine &

croutons accompanied with chefs mango~ci1ia dressing

Cous Cous Salacl (chan)

T ender sPinach, tomato & couscous with orangejuice, red onion, green onion, radish & sweet corn with

an herbal dressing

Camcmbcrt Chccsc 5alad &
C ombination of Olives.
Pase of lettuce, cherry tomatoes, red onion, Camembert Cheese, Mixed Olives and [ouse Pread
(routons accompanicd by a Tropical dressing made from Fassion [ruit & Spiccs.

Soups

Your choice of:

Cream of Sl'm'mp with Cognac
Shrimp cream Prepared with a seafood base, toPPed with shrimp flambéed with cognac.

Avrtichoke Soup With Cheese Dice & T ruffle Cream
Cream of artichokes on chicken backgrounc{ with truffle cream accompanied }33 dice

f:ricd Tico cheese.

Potato C ream SOUP with Beetroot (Vegan)
Cream of potato soup, simmered with vcgctablcs, garlic & onion decorated with

beetroot and chives

Main Dishes

Your Choice OF:

Duck Breast with Wild Blackberry Sauce
Duck breast Preparecl on the gri” and accomPanied 133 a red wine reduction. Served with mini vegetaljlcs

sautéed with rosemary Potatoes



Grillccl Fish ]:ilet with Passion Fruit, Gingcr and Herb G]aze.
Gri“ed fish fillet with a Passion fruit & herbs glazc accompanicd }39 mashed broccoli & potato and

Steamed vegetables

New York Steak in Green Fcppcr Sauce

5ucculent cut of New Yor1< steak, cooked to orcler, served with rosemary Potatoes, Pocls & candied

clnerry tomatoes accompanie& with a green pepper sauce, wine and sweet cream

Grilled salmon fillet in butter, lemon and caper sauce
Gri”ec{ salmon with garlic confit sauce, lemon wedges, butter, red onion, white wine and capers

accompaniecl bg mashed Pota’coes and cherrg tomatoes and sautéed Pots with sPices.

Roasted E_ge;P]a nt Stmclced With T ofu

Hal}c a roasted eggp]ant stuffed with a mixture of gar]ic, onion, mushrooms and tofu

Dcsscrts

Your Choice O?:

Cold Coﬂ:cc Cheesecake
Delicious coffee cheesecake, Preparecl with a cookie base, filled with Cream Cheese & (Coffee Liqueur

Banana & Cheese Chicharron

Banana and T ico cheese cooked on a sweet cake & accompanied bg vanilla ice cream

Red ]:ruit Fic (chan)

Freparec{ with Peanut butter, cashew seeds, Peanut seecls, coconut mi”<, gratecl coconut, vani”a, toPPed with a strawberrg,

b]ucbcrrg ar\c! blackberrg sauce

$95 per person Does not include i 3% sales tax, 10% service.



