
SWEETHEART  PACKAGE  

Heirloom Carrot Salad

Tri  Colored Baby Carrots ,  Avocado, Rajas,  Red Onion, Ci lantro,
Crumbled Feta Cheese, Lavender Citrus Vinaigrette

Burrata Tomato Salad

Burrata Cheese, Vine Ripe Tomatoes, Arugula,  Aged Balsamic
Gastr ique, EVOO, Charcoal Toast

Maryland Lump Crab Cake

Manzano Pepper Coul is ,  Charred Romaine lettuce Pickled
Meyer Lemon

S TAR T E R S
C H O O S E  T W O

Tenderloin of Beef

Char Crusted Fi let Mignon, Whisky Peppercorn Sauce, Valdeon
Blue Cheese, Peruvian Potato Purée, Honey Glazed Carrots

Colorado Lamb Chop

Mushroom Crusted Lamb Chop, Red Chimichurr i ,
Sweet Potato Purée, Pickled Sugar Snap Peas

Chilean Sea Bass

Pan-Roasted Sea Bass,  Fr ied Sage Butter Sauce, 
Bl istered Tomatoes, Spinach, F ingerl ing Potatoes, 
Arugula and Lobster Garnish

E N T R É E S
C H O O S E  T W O

P a c k a g e  I n c l u d e s  
3  c o u r s e  d i n n e r  f o r  t w o

 (4) Chocolate Truffles from local Chocolatier, Romeo Chocolates,    

(1) Bottle Sparkling Rose or Cava, Poema, Spain and (1) Long Stem Red Rose

$225++

AVAILABLE FOR TAKE OUT 

or OUTDOOR PATIO DINING

(Reservations Required)

Fri-Sun, February 12-15, 2021

                      Order FueGO ToGO or CLICK HERE to make table reservations

www.hotelmayalongbeach.com/fuego-restaurant          Call Us (562) 481-3910, ext 6646

chocolate ganache cake

D E S S E R T

https://www.opentable.com/fuego-maya-hotel

