Latin Menu for New Year’s Eve at The Cape Wine Bar

Costa Rica        


Ceviche with Pink Snapper, soda cracker, piquant sauce

Argentina



Beef’n’olive or Potato’n’olive Empanada with sauce rosa

Columbia
 


Roasted Pork Tamale with salsa verde

Nicaragua
 


Ensalada de Palmito, heart of palm salad

Panama
 


Tostones with frijoles molidas

Puerto Rico 
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Papas Rellenas with minced beef picadillo

Cuba
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Fried Yuca frita with sour orange mojo

Mexico
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Roasted Chicken Enchilada with dark chocolate molé

Global 


Frita mixta (Calamari, shrimp, fish) with pickled chilli   tartare

El Salvador


Pupusas with pickled red onion

   Squash ‘n’ cheese or chorizo ‘n’ cheese

Glossary

Ceviche

Marinated fish cocktail

Empanada
Savoury turnover

Tamale

Steamed, stuffed corn based, savoury

Tostones

Fried green bananas, starchy ‘n’ sweet, think potato

Papas Rellenas
Stuffed pureed potato croquette

Yuca

Starchy white fleshed root, like a potato

Mojo

A sauce, orange, coriander and garlic

Enchilada
Stuffed corn tortilla

Molé

Pepitas, chocolate, sesame based sauce

Pupusas

Corn based ravioli

Picadillo

Minced beef ‘n’ potato, herbs

Sauce rosa
Pink sauce like aioli


Menu is subject to change



