
UBebidasV
Drena's Dream 

A blend of three olives grape vodka, triple sec, pineapple juice, and house 
made sour, with a splash of pomegranate juice. 8.00

UPrimeroV
Braised Pork Belly 

Succulent pork belly braised in a red wine sauce served with a black bean cake  
and strawberry compote. 9

USegundoV
Veal Tacos 

 Tender veal slow cooked in a dried chili red wine sauce served in soft corn tortillas  
with shredded cabbage, fresh yellow tomato pico de gallo and topped with a smoky chipotle salsa 

with a side of arroz verde and black beans. 14
-OR-

Tortilla Crusted Trout 
Whole rainbow trout coated in a seasoned crispy tortilla crust served over a bed of  

arroz blanco and chipotle garlic green beans topped with a mango salsa. 16

UFinV
French Vanilla Bean Ice Cream 

with a pureed raspberry center topped with a hard chocolate shell.. 5

Taste of Hartford
$20.10 Menu 

Monday, July 26 – Sunday, August 8

An All-Inclusive 3 Course Meal 
( $20.10 • Also available individually priced )


