
MENU

Bites
BEETROOT HUMMUS  
With vegetable crudites and 
sourdough bread 

$12,00.-

BREADED CALAMARI RINGS  
With cocktail sauce
and pickled sweet peppers
$16,00.-

CURRIED MUSSELS 
With coconut rice, cilantro and 
pickled jalapeno
$18,00.-

TUNA TIRADITO   
Marinated in soy sauce, wasabi, 
orange, ginger and radish
$16,00.-

PRAWNS WITH ROMESCO   
Basil and
caramelized almonds
$19,00.-

VEAL EMPANADAS   
With chimichurri
$16,00.-

ROASTED MUSHROOM 
EMPANADAS   
With potatoes,
eggplant and chimichurri
$14,00.-

AREPAS WITH OCTOPUS   
Avocado, cilantro,
lemon and alioli
$16,00.-

LUNCH SPECIALS —12:00 A 16:00 PM— 
HOMEMADE SEMOLINA PASTA   
Caccio e pepe
$12,00.-

GRILLED CHICKEN BREAST   
With potato puree, capers, grilled 
asparagus and mushrooms
$15,00.-

BREADED MAHI MAHI 
With yucca gnocchi, basil and 
tomato butter
$15,00.-

TOMATO SALAD   
Watermelon, cucumber, orange, 
basil and feta cheese emulsion
$14,00.-

GRILLED ZUCCHINI SALAD 
With mushrooms, tomato, tahini, 
basil, mint and pink peppercorn
$14,00.-



MENÚ

Sandwiches
SMOKED PORK KATSU SANDO   
With sauerkraut, pickled
vegetables and mustard 
$18,00.-

VEAL MILANESE
WITH FRIED EGG   
On sourdough bread, tomato, pickled 
onions, alioli and mixed greens

$20,00.-

HOMEMADE HAMBURGER WITH 
COTTAGE FRIES 
Tomato, grilled onions,
cheese and spicy ketchup

$20,00.-

*GLUTEN FREE BREAD AVAILABLE

@LaCoralinaIslandHouse

Follow us

SIDES

COCONUT RICE
$5,00.-

FRENCH FRIES    
$5,00.-

MIX GREEN SALAD 
$5,00.-

SOURDOUGH BREAD 
$3,00.-

Desserts
DULCE DE LECHE FLAN 
With coconut foam 
and caramelized almonds
$8,00.-

PASSION FRUIT 
CHEESECAKE 
$8,00.- 

SAUTEED
SEASONAL FRUIT 
With panela and sabayon
$8,00.-

TIRAMISU
$8,00.-

(7% de ITBMS no esta incluido)

VEGAN

VEGETARIAN

GLUTEN FREE




