
 

£23 per person including VAT 
* £3 supplement for Mar y Tierra 

A service charge of 12.5% will be added to your bill 

 

 Sabor Mothers’ Day Menu  
 14

th
 March 2010 

 

STARTERS 
 

Ceviche de Tuna Ceviche de Tuna Ceviche de Tuna Ceviche de Tuna yyyy Aguacate Aguacate Aguacate Aguacate    

Slices of yellowfin tuna marinated and cold-cooked in lime and tangerine juices, with avocados, 
jalapeño chillies, coriander and capers 

 
Causa de ChampinonesCausa de ChampinonesCausa de ChampinonesCausa de Champinones    

Chilled terrine of yellow potatoes, mushrooms, olives, ají amarillo chillies and avocado, topped with 
tomatoes, hard-boiled egg, spring onions, and lime black olive sauce 

 
Ensalada de RemolachaEnsalada de RemolachaEnsalada de RemolachaEnsalada de Remolacha    

Beetroot, goats cheese, mixed greens and corn bread salad with lime and coconut vinaigrette 
 

Degustacion de EmpanadasDegustacion de EmpanadasDegustacion de EmpanadasDegustacion de Empanadas    

A selection of three empanadas from Colombia, the Caribbean and Bolivia, with meat, seafood and 
cheese fillings, accompanied by aji, a fresh relish of tomato, onion and jalapeño chilli 

~~~~~~~~~~~~~~~~ 
  

MAIN COURSES 
 

Sancocho de GallinaSancocho de GallinaSancocho de GallinaSancocho de Gallina    
Our own version of this traditional Colombian chicken stew with cassava, potatoes, carrots, corn on 

the cob, maduros and sofrito 
 

Salmon con PanelaSalmon con PanelaSalmon con PanelaSalmon con Panela    
Panela-caramelized salmon steak with ginger and torrentes sauce, served with wilted greens and 

wild mushrooms 
 

Mar y TierraMar y TierraMar y TierraMar y Tierra * * * *    
Argentinean rib eye coated with spicy cocoa coating, served with lobster tail and stuffed ancho chilli 

relleno 
 

Pastel de QuinoaPastel de QuinoaPastel de QuinoaPastel de Quinoa    
Typical Andean pie with creamy quinoa, chopped onions, mixed herbs and hard boiled egg, baked 

in clay and served with green salad 
~~~~~~~~~~~~~~~~ 

    
DESSERTS  

    
Tarta de Tarta de Tarta de Tarta de LLLLimon y Avellanaimon y Avellanaimon y Avellanaimon y Avellana    

Lemon and Hazenut tart served with creme fraiche 

 

Tres LTres LTres LTres Leches de Maracuyaeches de Maracuyaeches de Maracuyaeches de Maracuya    

Clasic latin moist maracuya sponge cake soaked in three types of milk 

    

Arequipe BruléArequipe BruléArequipe BruléArequipe Brulé    

Dulce de leche creme brulé. 

~~~~~~~~~~~~~~~~ 

 
Coffees  


