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1.CHEESE EMPANADA RDS
2.CHICKEN EMPANADA RDS
3.BEEF AND CHEESE EMPANADA RDS
4.SANTA FE NACHOS RDS
Crispy tortillas served with homemade chicken tinga and melted mozzarella and cheddar,
served with pico de gallo, guacamole, and sour cream.
5.CLASSIC BURGER RDS
Made with artisan bread baked in our kitchen, beef, Danish cheese, pickles, lettuce,
tomato, and caramelized onions. Served with French fries.
6.CRISPY CALAMARI RD$
Crispy calamari pieces served with a yellow pepper and Sinaloa chili sauce.
7.CHICKEN FLAUTAS RD$
Filled with chicken tinga in Texan chilies, served with guacamole, pico de gallo, and sour cream.
8.SWEET PLANTAIN CROQUETTES RD$
Filled with salted beef, coated in panko breadcrumbs, and served with honey sauce.
9.CHICKEN QUESADILLA RDS
Filled with Mexican chicken tinga and white cheese, served with guacamole, pico de gallo, and sour cream.
10.CRISPY PORK BELLY WITH GUACAMOLE..........coevvueerseersensennses RD$
Marinated in Mexican chilies, served over homemade guacamole with lime and fried cassava.
11.CHICKEN FINGERS RD$
Crispy chicken fingers served with French fries.
12.FISH FINGERS RD$
Crispy fish fingers served with French fries.
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13.ITALIAN MARGHERITA RDS
Pomodoro sauce, imported mozzarella, and fresh basil.
14.HAM AND CHEESE RDS
Pomodoro sauce, imported mozzarella, and smoked ham.
15.PEPPERONI RD$
Pomodoro sauce, imported mozzarella, and Italian pepperoni.
16.HAWAIIAN RDS$
Pomodoro sauce, imported mozzarella, cinnamon-glazed pineapple, and smoked ham.
17.CORN AND BACON RDS
Crispy bacon, corn, and pizza sauce.
18.FOUR CHEESE RDS

Imported mozzarella, blue cheese, Parmesan, and Danish cheese.
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19.GARLIC SHRIMP RDS$S 540

20.CREOLE-STYLE SHRIMP RDS 540
21.SHRIMP IN CREAM SAUCE RDS 540
22.CHICKEN MOFONGO IN WHITE SAUCE ..RD$ 570
23.SHRIMP MOFONGO x RDS 700
24.CRISPY PORK MOFONGO......cccceeeeeeee0000000000 RDS 520
25.DOMINICAN PLATTER WITH STEAK AND ONIONS RDS 630
Served with rice, beans, and a green salad.

26.DOMINICAN PLATTER WITH CRISPY PORK........ RDS 700
Served with rice, beans, and a green salad.

27.THREE-MEAT SANCOCHO RDS 540
Slow-cooked over a wood fire, served with white rice and avocado.

28.FRIED RED SNAPPER WITH TOSTONES ..RD$ 650
Served with fried green plantains.

29.MIXED FRIED SEAFOOD RDS 870

Shrimp, calamari, and fish fingers served with tartar sauce.

l 30.WHITE RICE RDS 100
31.BEANS RDS 100
32.GRILLED VEGETABLES RDS 100
33.TOSTONES (FRIED GREEN PLANTAINS) ...RD$ 100
34.FRENCH FRIES RDS 100

35.CLASSIC CAESAR SALAD RD$ 200
Served with Parmesan cheese, anchovies, and homemade croutons.

36.CHICKEN CAESAR SALAD RD$ 370
37.SHRIMP CAESAR SALAD RD$ 540
38.GARDEN SALAD RD$ 300

A fresh mix of local vegetables with avocado chunks and pepper vinaigrette.
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DESSERT MENU

A—

CHOCOLATE CAKE 5¢31c ll INDIVIDUAL TRIPLE CHOCOLATE DESSERT|RD$315

Chocolate cake with hints of coffee and silky chocolate cream. TS D Three airy mousses made with dark, milk and white chocolate.

A T TR
SAN SEBASTIAN CHEESECA

A creamy, silky cheesecake with a delicious caramelized top.

Baked cheesecake

— Santa Maria Restaurant —

pain, T TRES LECHES
TROPK:AL DESSERT ‘ RD$275 Soft, fluffy vanilla sponge soaked in a delicate three-milk blend. ‘ RD$195

Light cream cheese dessert with citrus notes, topped with
a glossy, juicy mango and passion fruit compote.
No-bake
-
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1.PASSION FRUIT JUICE RD$200
2.STRAWBERRY JUICE RD$200
3.LEMONADE RD$200
4.0RANGE JUICE RD$200
5.CRANBERRY JUICE*320Z RD$450
6.MOTT’S JUICE*320Z RD$450
7.AMERICANO RD$100
8.ESPRESSO. RD$100
9.CAPPUCCINO RD$150

10.SANTA FE WATER 500 Ml

SOFT DRINKS/ WATER

RD$120

11.SAN PELLEGRINO 500 Ml

RD$280

12.COCA COLA

RDS$S 70

13.SPRITE

RDS$ 70

14.CANADA DRY TONIC WATER

RDS$ 70

15.CANADA DRY CLUB SODA

RDS 70

16.RED BULL

RD$250

COCKTAILS

SANTA MARJA

17.STRAWBERRY, PASSION FRUIT & SPICED HONEY MOJITO...RD$350
White rum + strawberry + passion fruit + mint + lime + spiced honey.

18.PASSION FRUIT COLADA

RD$350

White rum + passion fruit + coconut.

RESTAURANT
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19.CAIPIRINHA

RD$310

Cachaca + brown sugar + lime.
20.CUBA LIBRE

RD$210

Aged rum + lime + Coca-Cola.

21.CLASSIC MOJITO

White rum + brown sugar + lime + mint + soda water.

RD$210 :

22.COCONUT MOJITO
White rum + coconut + lime + mint + soda water.

23.STRAWBERRY MOJITO

RD$290

RD$290

White rum + strawberry + brown sugar + lime + mint + soda water.

24.PASSION FRUIT MOJITO

RD$290

White rum + passion fruit + brown sugar + mint + soda water.

25.VIRGIN MOJITO

RD$150

26.SEX ON THE BEACH

Vodka + peach liqueur + cranberry juice + orange juice + grenadine..

27.PINA COLADA

RD$350

RD$320

White rum + coconut + pineapple.

28.VIRGIN PINA COLADA

RD$200

29.BLUE LONG ISLAND.

Vodka + tequila + gin + white rum + blue curagao + lime +
sugar + Sprite.
30.GINTONIC

RD$400

RD$430

Gin + lime wedges + tonic water.

31.CLASSIC MARGARITA

Agavita tequila + triple sec + lime.
32.STRAWBERRY MARGARITA

RD$450 i

RD$530

Agavita tequila + triple sec + strawberry + lime.

33.PASSION FRUIT MARGARITA

RD$490

Tequila + triple sec + passion fruit + lime.

34.VICE 1.5 LITRO.

RD$290

35.PM 1.5 LITRO.

RD$290 ' .

36.FIREBALL *50ML

RD$260

37.JACK DANIEL'S OLD NO. 7 *50ML

RD$410 !

38.CHIVAS REGAL 12 YEAR OLD*50ML

39.JOHNNIE WALKER BLACK LABEL *50ML

RD$580 {
RD$760

40.BEEFEATER *50ML
41.BOMBAY *50ML

RD$330 \
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YODKA

42.ABSOLUT *50ML RD$ 260

43.BRUGAL EXTRAVIEJO *350ML RDS 870
44.BRUGAL XV *350Ml RD$S 940
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RED WINES
45.SANTA RITA 120 CABERNET SAUVIGNON *187ML....RD$ 450

WHITE WINES

46.SANTA RITA 120 SAUVIGNON BLANC *187ML.......... RD$ 450
ROSE WINES

47.BERINGER WHITE ZINFANDEL *187ML.........ccccc0reuneee. RDS$ 500

SPARK LING WINES /
CHAMPAGNE

48.MASCHIO PROSECCO *200ML RD$ 550
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*TAXES INCLUDED

2.Pork Chop
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3.PorkkRIbS = b .c 4 i
4. Roasted. PorKeEilD i i i icinnenninns
5.Half Roasted Chicken.............................
6.Whole Roasted Chicken.........................

7.White Rice

8.Beans........

SIDE DISHES

9iSteamed Cassava......ccccvceiverrerernsracesensaes
B oIto.Salad 2 ek ae o
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CHOCOLATE CAKE 5¢31c ll INDIVIDUAL TRIPLE CHOCOLATE DESSERT|RD$315

Chocolate cake with hints of coffee and silky chocolate cream. TS D Three airy mousses made with dark, milk and white chocolate.

A T TR
SAN SEBASTIAN CHEESECA

A creamy, silky cheesecake with a delicious caramelized top.

Baked cheesecake

— Santa Maria Restaurant —

pain, T TRES LECHES
TROPK:AL DESSERT ‘ RD$275 Soft, fluffy vanilla sponge soaked in a delicate three-milk blend. ‘ RD$195

Light cream cheese dessert with citrus notes, topped with
a glossy, juicy mango and passion fruit compote.
No-bake
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