
5th Annual S.Pellegrino Dine Out
September 18 through September 29, 2006

Join Ciudad in supporting Share Our Strength
and its goal of creating a hunger free generation.*

$20 Prix Fixe Lunch Menu

Complimentary Beverage
Sparkling Pellegrino or Non Sparkling Acqua Panna Water

PAN CON COMILONA / FLATBREADS AND SPREADS

Chile Lime Tortilla Crisps
flour tortilla brushed with cayenne and lime
baked until crisp and served with olive tapenade

Seeded Tortilla Crisps
sesame, poppy, and flax seeds and garlic on crispy flour tortilla
served with latin hummus

PLATO PEQUEÑO / APPETIZER

Argentine Empanada
served with chipotle crema and tomatillo sauce

PLATOS PRINCIPALES / ENTREES
please select one of the following entrees…

Chile Relleno Burrito
roasted poblano chiles stuffed with melted cheese and peppers,
wrapped in a burrito with refried beans, cuban rice, salsa roja, and grilled corn

Warm Achiote Chicken and Orange Salad
grilled chicken breast, orange scented mayonnaise, tequila, 
romaine lettuce, and chile glazed yams

Grilled Seasonal Fish with Tamarind Glaze
served with garlic mashed yuca, cumin scented cabbage, 
and habanero blood orange salsa

Braised Beef Tacos
on fresh tortillas with tomatillo arbol salsa and charros beans

POSTRE / DESSERT
please select one of the following desserts…

Torta de Tres Leches with passionfruit and prickly pear sauces
Goat Milk Cajeta Flan served with caramel sauce

*For each Dine Out meal served, S.Pellegrino will make a $1 donation to Share Our Strength
benefiting hunger relief charities.  For more information, go to www.usadineout.com.



5th Annual S.Pellegrino Dine Out
September 18 through September 29, 2006

Join Ciudad in supporting Share Our Strength
and its goal of creating a hunger free generation.*

$35 Prix Fixe Dinner Menu

Complimentary Beverage
Sparkling Pellegrino or Non Sparkling Acqua Panna Water

PAN CON COMILONA / FLATBREADS AND SPREADS

Chile Lime Tortilla Crisps
flour tortilla brushed with cayenne and lime
baked until crisp and served with olive tapenade

Seeded Tortilla Crisps
sesame, poppy, and flax seeds and garlic on crispy flour tortilla
served with latin hummus

ENSALADA / SALAD COURSE

Romaine Hearts
with chile strips, green plantain croutons, and cabrales blue cheese vinaigrette

PLATOS PRINCIPALES / ENTREES
please select one of the following entrees…

Carnitas
slow roasted pork served with mashed yuca, 
black beans, fried plantains, and grilled corn salsa

Chicken Paella Pepitoria
spanish rice infused with saffron, almonds, garlic, paprika, and nutmeg
with sautéed chicken breast and roasted tomatoes

Grilled Seasonal Fish with Tamarind Glaze
served with garlic mashed yuca, cumin scented cabbage, 
and habanero blood orange salsa

Chile Relleno
roasted poblano chile stuffed with peppers and cheese
served with black beans and spicy salsa roja

POSTRE / DESSERT
please select one of the following desserts…

Torta de Tres Leches with passionfruit and prickly pear sauces
Goat Milk Cajeta Flan served with caramel sauce

*For each Dine Out meal served, S.Pellegrino will make a $1 donation to Share Our Strength
benefiting hunger relief charities.  For more information, go to www.usadineout.com.


