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CAFE DARIO - $28

APPETIZER
Escargot diablo
spicy signature housemade
or
Vegan Colombian tomato dish hogao
sauce served with tropical chips
or
Coffee crusted pork medallion on
spicy chocolate caramel sauce
or
Smoked paprika mac and cheese
studded with housemade sausage
or
Flaky baked empanada, filled with
shredded chicken and carrot-cabbage encurtido
MAIN
Slow braised lamb shank cooked with lentils,
Amazonian legumes and red wine
or
60z beef tenderloin served with
our caper chimichurri sauce
or
Pan seared salmon fillet on a
bed of tropical salpicon
or
Oven roasted chicken breast, stuffed
with cheese and grilled pineapple and
served with jalapeno cilantro crema
or
Vegan grilled cauliflower steak served on a
Colombian flag trio of sauces

DESSERT
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DINNER Reservations required. Prices are per person, excluding
FOR TWO! beverages, taxes & gratuity. Ask your server for details.

Visit www.claowinnipeg.com
W for a list of participating restaurants and menus.




