
Easter
SPECIAL DINNER

SCALLOP SASHIMI
Coconut, ginger, tapioca, bacon, tobiko, black salt

FOIE GRAS
Coconut, ginger, tapioca, bacon, tobiko, black salt

SPAGHETTI CAVIAR
Smoked eel, bergamot, Siberian caviar

KING CRAB
White and green asparagus, smoked emulsion, mashed corn

AUSTRALIAN WAGYU BEEF TENDERLOIN,
AGED 90 DAYS, BMS 8-9

Parmesan croquette, leek, maitake, potato foam, pizzaiola sauce

PAVLOVA
Meringue, forest fruits, passion fruit sorbet

6-COURSE MENU
STANDARD $175 USD PER PERSON | PREMIUM $195 USD PER PERSON

(SERVICE CHARGE AND BEVERAGES ARE NOT INCLUDED)

@sunsetmonalisa
reservaciones@sunsetmonalisa.com
RSVP. 624 105 8970  |  SUNSETMONALISA.COM

HOP INTO EASTER AT SUNSET MONALISA 6-COURSE DINNER | APRIL 17 • 18:00 h


