CJAH PILLON
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V
(Uppetizer

* Romanitas de Suwbi (catfish )
(breaded §ishfingerns, Tarntan sauce)
73.000 Go.
(Tatar sauce) 67.000 QA

* Scampi (breaded)
(Tartar sauce) 72.000 g/é.

*  Ceuviclie mixta pewuvian style
(Ceviche grom surubl, salm and seafood
marinated in Lemon fulce, red onions and cornlander)

69.000 Gs.

*  Cheese sticks ( breaded )
38.5000 Gs.
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v Finger food
X g)icadadeenm(3pmm)

(breaded shiimps, calamari rings, breaded suwwubi sticks)

157.000 Gs.
* DPicada Premivm ( 1 persons)

(siloin tips, fuied mndioka, palmhearts, jam, cheese,

olives, cucumbers in vinegan) 104.50C Q/J.
*  Picada especial (3 pewsns)

(Crispy nolled chicken with bacon, breaded chicken,

preded cheeae st 96.000 Co.

*  Picada de jamdn y guesa. ( 2 pewsons)

(fam, cheese, palmhearnts, olives, toasted bread)

48.000 Gs.

*  Jievia adentro. ( 2 pewsons)

(Entrcot aprox 400 gr, gried ondon rnings,
french §ries, sopa paraguaya, mandioka, chimichund)
93.500 G».

*  Picada de la Savilla
(chopped bbq meat , sausages) 95.000 Gs.|fg




HOTEL RESTAURANT

|
Salads

€€ »
* “Caesarns” Salad
(Bacon, grnilled chicken chest, croutons,
parmesan, dressing: mayonnaise, cream, anchoas )5 6 0 0 0 Q/J

*  Gueen salad with woguefort cheese

(Lettuce, eggs, crnispy bacon, roquegort cheese

dressing: olive oil, acceto, so0y sauce) 49 500 g/é

*  Gueen salad

(Lettuce, tomato, fam, cheese, olives, palmhearts

drnessing: mayonnaise, cream, mustard) 45 000 QA

*  Mixed salad

(Lettuce, tomato, potato salad, gabbage, beet, eggs,

dnessing: olive oil, vinegan,parsley )
27.500 Go.




HOTEL RESTAURANT

|
PAPILLON Sl il et
v Suggestions

* Lenguade “Esmenalda’

(Grilled s0ke filet, spinach soufgle ) 104.500 QA.
* Salmdin Madagascaxr
(Gnilled salmon cubes, creamsauce and
gheen pepper, potatos) 1 04'000 Q/J'

*  Sidain Jips “Vaporbel *
(Sikoin tips in cognac sauce, pink pepper and

potatos §ilLed with sowr cream . ) 8 6,(]00 QA~
* Sidain Jips “SPuenta

(Siloin tips with so0y sauce,
roasted potato slices) 8 3~000 QA~
] > » €€ €€
* Silain Jips “Mostaza

(Siloin tips with mustard cognac sauce,
potatos Hasselback) 83.000 QA.

* Ribeye steal “Papillon “
(aprox. 400 gn.)

(roasted potatos and §ried eggs) 93.50 0 g/é.
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Main Cowrse
* Lomite al Champignon

(Filet mignon Lin béchamel sauce,

champignons, {grench gries) 97 ,000 g/J.
* Lomita a bas 4 pimientas

(F.ilet mignon 4in 4 pepper sauce, fine hernbs, potatoes)

§2.000 Gs.
* Lomite Madagascar (1ex2 persons)

(Filet mignon Ain crheam sauce with
gheen peppen, french §ries )

§4.000 Gs. [ 1585.000 Gs.
¥ Filet mignon with cheese sauce,
(cheese sauce and potato nostdl)
79.000 Gs.

¥ Filet mignon with Madeirasauce,
(Ovenpotatos with rosemary. ) 8 8.50 0 gé.

* Bife de Choxize (Entrecdit)
(aprox. 400 gn.)

(sauces and mixed salat) 8 7,500 g/).

* Ribeye stealt cpror. 100 5.

(chimichwuil sauce, mixed salad) 8 7.50 0 g/é.




[ worec resraunane

Ouwr Meat

*  Filet mignen of peskt in
mustad sauce
(noasted vegetables) (S:;.(7‘7(7 (;LS.

: . 2 ) 99
*  Filet mignon of park > Chilae
(plums, red wine sauce, backed apple
and potatoes au gratain)

65.000 Go.

*  Jollo Citiica

(ghilled chicken chest in orange Asauce, mixed salat)

48.000 Co.
*  Palla al cury
(gnilled chicken chest, cwuy nice)
58.000 Go.
x  Polle Cuills
(gnilled chicken chest, mixed salat) 4’5;,‘7(7(7 ‘;&5,
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Fish and Seafood
*  Pile of Swuwibi with cuvcuma and
cuviy sauce, guilled vegetabiles

104.500 Gs.

*  Swwbi Sapillon

(crneam sauce, shiimps and roquefort, grench §ries)

109.500 Gs.
*  Swwbi Guille (Catlish )
(Gnilled in olive ol and Lemon fulce,
noasted vegetables) 92 000 gA.
*  Milanesa de Swuli
(Breaded surubi §ilet) 71.500 Gs.

*  Milanesa Napelitana de Suwbi

(Breaded swwubi §ilet,couvend with cheese, jam and fomatosauce)

§2.500 Gs.




[ rorer nestaurant
Geunan Suggestions

*x Eisbein mit Sauelrraut und
Hantoffeln 51.000 .

(knuckle of pork with sauerkraut and potatoes)

*  HKassler mit Sauelrraut und
Hantoffeln 43.500 .

(cured and smoked nibchops with sauerkraut
and potatoes)

*  Fleischbedse mit Spiegeleienn und
Bratlartoffeln

(meatloat with gried eggs and potatoes 45.(](](] gA.

au gratain)

*  Weisswurst mit Hataflelpiive

(White sausage with mashed potatoes)

32.500 Gs.




([ orew restauran
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Fish and Seafood

* Guillade de Salmdn

(gnilled sakmon on circuma sauce, spinach souglé and fried egg)

101.000 Gs.
* Salmdn con salsa de camarenes

(gnilled salmon , shrimp cream sauce, potatoes)
109.000 Go.

* Salmdn en Salsa Uzul

(gnilled sakmon, noquefornt Asauce, rice)

101.000 Gs.
*  Salm with cacos milk and capeus,
pumphiin with paramesan
au gratain 105.000 Go.
*  Plancha mixta de pescado

(mixed §ish tablegnill with salm, swwbi, shuimps, potatos)

193.000 Gs.
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Y

* Sapillon
(Tomato sauce, mozarella, olLives, palm hearts,

onions, paprika, eggs and spicy sausages) 62.000 g/.’.
*x Calalresa

(Tomato sauce, mozarella, olives.

Paprika and calabresa sausage) 60.0 00 g/J.

* Fuutos del mas

(Tomato sauce, mozarella, olfives, paprika,

calamarni rnings, shuimps and shells) 75.0(]0 g/),

* Champignen

(Tomato sauce, mozarella, olives, champignons)

59.000 Go.




_\(‘ FOTEL RESTATRARY

Sastas

* Canellonnis with frech corn
(stufged with corn, parmesan, Asauce pomodoro and cream) 35 000 gA
¥ Canellonnis with spinach

(stugfed with spinach, paumesan, sauce pomodoro and cream)

45.000 Gs.

*x  Spaghetti Fuutti di Mare

(with shaimps, shells, calamarii nings and tomato Asauce) 61 500 gA

* Spaghetti with ham and chicken sauce
(cnéam and parmesan) 54,50 0 g&.
* Lasagna filled with bolognesa
59.500 Gs.

*  Sowventines with fiam and cheese
(with spicy cheese and bacon sauce) 50. 50(] g/"'

* Neguis con Salsa
Potato gnocchis with cheese sauce 42.000 Gs.
Potato gnocchis with pomodore sauce 42.000 Gs.




_\(‘ ATTER RESTATRART

Pizzas

* Muzarella

(Tomato sauce, mozarella, olives)

47.000 Gs.

(Tomato sauce, mozarella, olives, onions and galic)

47.000 Go.

* Napelitana
(Tomato sauce, mozarella, olives, ham)

47.000 Gs.

*x SPalmite
(Tomato sauce, mozarella, ofives, palm hearts)

56.000 Go.

* Cuatre CQuesas

(Tomato sauce, mozarella, olives, gruyere,

parmesano and roquefort) 65.000 g/.}.




Hirilion .
\) Pastres
* Cureps Suzettes

(Flamed creps 4in orange Aauce, Lcecream) 21.000 g/.’.
* Cueps Suzettes “Tapilleon *
(Creps §ilLed with sweet cream, 25.000 g/é.

Leecream, banana and red fruwits )
*  Rou chocalate volcan with vanilla icecream
16.000 Go.
* Mousse de Mbuwwcuya 14.000 Gs.
* Copa Jnfantil (Children sice iccream )
(Lcecream, sweets, waggle) ]7 000 QA.

* Café Helade (Icecofle)

(vanilla Lcecream, cofgee and sweet cream) I 7.0 0 0 g/).

* Caopa Fantasia

({cecream, chocolate, chopped nuts, sweet cream) 23 000 QA.

* Panana Split

(Lcecneam, gruit salat, banana and sweet cream) 21 0 0 0 g/.’

* Mixed Jcecream

(Chocolate/Vainilla/Americana Icecream, l 9.000 g/).
sweet cream, pieces of chocolate )
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