PUNTACANA RESORT

INSALATE

INSALATA MARE 24

mesclun greens, citrus syrup pear confit, honey toasted
walnuts, creamy gorgonzola dolce

INSALATA CESARE 20

romaine lettuce, yogurt—anchovy dressing,
coral bread - Extra Shrimp 8 Extra Chicken 6

SEA FOOD SALAD 35
shrimps, baby squid, octopus, zucchini potatoes,
carrots, yellow lemon and basil oil

CAPRESE TROPICALE 24
creamy burrata, tomato, grated macadamia nuts,
orange lemon caramelized pineapple cubes,

basil olio d’oliva
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TONNO ALLASICILIANA 26
fresh tuna, capperi, taggiasca olives, pomodorini,
rucola, fennel, orange, wild rice, lemon-infused

olio d’oliva

CARPACCIO DI WAHOO 28
Thinly sliced wahoo, fried capperi, crispy leeks

CRUDO DI SALMONE 28
house-cured salmon, rutabaga, green apple, pistachio

VITELLO TONNATO 28
slow-cooked veal, classic tuna sauce

CARPACCIO DI MANZO 28

thinly sliced filet mignon, extra virgin olio d’oliva,
limone, rucola, shaved parmigiano reggiano

POLPO ALLA GRIGLIA 35

grilled octopus, rosemary-infused potat/ 7

mousseline, igurian taggiasca olives

PIZZA
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MARGHERITA
pomodoro, mozzarella grana padano

PROVOLA 20
Provola, pimienta

SPIANNATA 22
pomodoro, mozzarella, spiannata picante, miel trufada

LA MARE 26
manchego semi curado, pepperoncino, garlic shirmp

PROSCIUTTO Y RUCOLA 25

pomodoro, mozzarella Grana Padano, prosciutto,
rucola
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HOMEMADE FRESH LOBSTER RAVIOLI 26
local spiney lobster, basil pesto, slow-roasted
pomodorini, extra virgen olive oil

SHRIMP & MELON RISOTTO 28
arborio risotto, melon, local Sdnchez shrimp,
reduced shrimp stock, lemon

LINGUINI AGLI SCAMPI LOCALI 35
local langostinos, garlic olio, white wine,
pomodorini sauce

SPAGHETTI GAMBERI E ZUCCHINE 28
spaghetti, local shrimp, zucchini sauce, freshlimone

FUSILLI ALLA PUTTANESCA 24
fusilli, taggiasca olives, capperi, tomato sauce,
garlic olio d’oliva

RIGATONI RED CACIO E PEPE 24
maccheroni, tomato sauce, black pepper,
pecorino romano

LASAGNA ALLA BOLOGNESE 30

traditional five-layer lasagna, beef ragu, besciamella,
parmigiano reggiano
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BRANZINO IN GUAZZETTO 50

sea bass, vino bianco, garlic, tomato, basil broth,
potato pavé

BALSAMIC GLAZED SALMON 36
slow-baked salmon, balsamic glaze, chive mash

SCAMPI DELL'ADRIATICO 64

adriatic langostinos, brandy, vino bianco, orange,
butter sauce, peperonata

MEDITERRANEAN TUNA TAGLIATA 36
italian-ponzu, sour sweet red onion, mashed carrots

TAGLIATA DI COWBOY STEAK 170Z. (2 PAX) 125
rucola, confit pomodorini, parmigiano reggiano,
extra virgin olio d’oliva

A 10% gratuity and 18% tax will be added to your order
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