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WELCOME TO RESTAURANT WEEK!!! 

February 16th through 22nd
LUNCH

$20.09
Includes your choice of the following appetizers:

Mixed Green Salad

Ceiba Caesar Salad

Cuban Black Bean Soup

Bermuda Fish Chowder

Shrimp Cocktail Ceviche

Peruvian Ceviche “Clasico”

For your Entree, you may select any one on the Lunch Menu.  Dessert options are listed below

DINNER 

$35.09
Includes your choice of the appetizers listed above.  You may choose any of the entrees on the Dinner Menu. There will be a $9 surcharge for the Ribeye and Moqueca Bahiana.  Dessert options are listed below.

     DESSERTS

Tres Leches Cake
Orange-Caramel Mousse, Toasted Canela Pecans
Chocolate & Espresso Cake
      Vanilla Ice Cream, Warm Dulce De Leche
 Toasted Coconut Bread
     Mango Pudding, Lime Chantilly Cream
Executive Chef Jeff Tunks

     Pastry Chef Norman Messer

 Chefs  Manuel Flores and Giridhar Sastry

No Substitutions or sharing 

