
SEASONAL TASTING MENU

TASTING MENU - 82 PER PERSON

CHEF’S SELECTION DESSERT
ALTERNATING DESSERTS SELECTED BY OUR PASTRY CHEF 

ROASTED POBLANO & PARMESAN CROQUETAS 
CRISPY BECHAMEL CROQUETAS, WITH POBLANO PEPPERS AND VEGAN PARMESAN CHEESE, SERVED WITH HOUSE AIOLI

POTATO BREAD AND BUTTER
 HOUSE MADE POTATO BREAD, SERVED WITH A SIDE OF BUTTER AND CHILLI JAM

ROASTED OKRA 
CHARCOAL GRILLED OKRA, SERVED OVER CELERIAC AND CASHEWS CREMA

ADD ANTICUCHOS FOR $9/SKEWER

POLLO AL MOJO PICON
JOSPER ROASTED VEGAN CHICKEN, MOJO PICON SERVED WITH CHIMICHURRI

YUCA CRUJIENTE 
GOLDEN FRIED CASSAVA SERVED WITH A RICH BLACK GARLIC AIOLI

TIJUANA CAESAR SALAD
COS LETTUCE, CAESAR DRESSING, PARMESAN & CROUTONS

IT’S ALL ABOUT RECREATING THOSE MAGICAL MEMORIES
THAT ONLY FOOD CAN BRING INTO YOUR LIFE. TRADITIONS THAT YOU

THOUGHT WERE LOST, BROUGHT BACK IN A BRAND NEW WAY. 
MY GRANDMOTHER WOULDN’T BE TOO IMPRESSED WITH WHAT I’VE

DONE TO HER  DISHES, BUT I PROMISE THAT YOU WILL BE.
X SHANNON

D I E T A R Y  R E Q U I R E M E N T S
AT LONA MISA, WE ARE COMMITTED TO ACCOMMODATING YOUR

DIETARY NEEDS AND PREFERENCES. MOST OF OUR DISHES ARE
GLUTEN-FREE. PLEASE CONSULT YOUR SERVER FOR ANY EXCEPTIONS.

WE TAKE FOOD ALLERGIES VERY SERIOUSLY AND WILL DO OUR
UTMOST TO MEET YOUR DIETARY REQUIREMENTS UPON REQUEST.
HOWEVER, PLEASE BE AWARE THAT OUR KITCHEN DOES HANDLE

ALLERGENS, AND WE CANNOT GUARANTEE THAT OUR DISHES ARE
COMPLETELY FREE FROM TRACE AMOUNTS.


