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LUNCH & DINNER

APPETIZERS

Tapas Mix (2 pieces per order) 

 

Served over tomato bread

Herring  – Sardine – Mussel – Smoked Salmon – Parma Ham 

Salmon carpaccio


Accompanied by granulated hard-boiled egg, capers and red onion.  Prepared at your table
1620 carpaccio


Beef slices with fried capers, salad, parmesan cheese and crunch spice bread 
Provoleta al Pepe
 
Grilled provolone cheese with pepper crust, garnished with pepper mix and sun-dried tomatoes, pomodoro sauce and spicy cream on top
Peruvian ceviche
 

Sea bass cooked with lemon, accompanied by mango, avocado, red onion, coriander and chili

Tuna Tartar 

Tuna cubes served with avocado, cucumber, soybean, lemon and sesame oil
Breaded Camembert Cheese 


Breaded and fried camembert, served with red onion marmalade and tamarindo sauce on top
Surf & Turf Skewer 


Shrimp, beef and chicken skewer, served with cucumber, sweet and sour tamarindo sauce 
Cheese plate


Chef’s selection of cheese: Brie, Camembert, Mozzarella, Roquefort and Goat Cheese, served with seasonal grapes or figs and homemade bread
Goat cheese mixiote with red wine reduction



Philo wrapped goat cheese with fine herbs, served with spring lettuce mix, red wine vinaigrette and cherry tomatoes.  

Parma ham plate with tomato tapas



Parma ham premium quality sliced, served with tomato bruschetas, melon pearls and figs to share
Foie Gras 1620 



Served with lychees and balsamic reduction on top

SALADS

Pears Salad 


Lettuce mix, pear vinaigrette dressing, toast sesame, pecan and baby pear 

Cesar Salad

Crisp romain with Cesar dressing and croutons, prepared at your table
Greek Salad

Lettuce mix, tomatoes, feta cheese, red onion, black olives, cucumber with oregano vinaigrette dressing
 1620 Salad

Grilled asparagus served over alfalfa and soya sprouts, accompanied by quail egg, mesclun and balsamic sweet reduction
SOUPS
Seafood soup coconut flavored 


Mussels, squid, shrimp, sea bass cubes cooked in coconut milk and curry

Gazpacho andaluz

Refreshing tomato and cucumber soup
Minestrone soup

Tomato soup served with julienned vegetables, Parma ham, parmesan cheese triangles and pesto sauce
Shrimp bisque 
        
Soft texture shrimp cream flambé with brandy and anisette
PASTA

Gambas Ravioli 


With 4 cheese sauce on top


Black Risotto with seafood


Italian rice with squid ink served with mix of seafood curry flavored
Spaghetti di Porto


Garlic, tomato cubes, basil, anchovies, pomodoro sauce, parsley, peperonccino, parmesan cheese and seafood
Linguini Arrabiata

Gold garlic, peperonccino, parsley and pomodoro sauce and pesto dressing

POULTRY
Saint Mames Chicken Breast 


Grilled chicken breast stuffed with mozzarella cheese and Parma ham, served with mashed potato, seasonal vegetables and pomodoro sauce

Baked Duck 


Rust Half Duck, served with mashed potato and mashed sweet potato. Duo of sauces, apple and berries with red wine  
Rock Cornish 


Grilled and baked rock cornish, chipotle sauce on top and french fries

Chicken breast stuffed with goat cheese 


Chicken supreme stuffed with goat cheese and fines herbs, served with mashed potato, seasonal vegetables and pesto sauce
MEAT
1620 Fillet 


Grilled beef fillet, mashed potato, fried noodles, red wine and blackberry sauce on top 
Lamb with almond crust 

Rack of lamb from New Zeland, encrusted with almonds, served with mix vegetables and happy spoon of mint jelly 
Rib Eye 


320 gr certified angus Rib Eye Steak, served with baked potato 

Chateaubriand 


500 gr beef fillet with béarnaise sauce, vegetables and curly potato (to share)
Roquefort Medallions 


Grilled beef medallions, roquefort cheese and grapefruit sauce on top, served with mashed potato and mashed sweet potato 
Grilled Arrachera 


 Marinated Arrachera steak, with french fries or baked potato

SEA’S SPECIALTIES
Salmon Confit 



Salmon stuffed with fruit chutney, served over pepper and red cabagge with White wine, mayonnaise and chipotle drops, serrano chilli cream,masado and black caviar
Tonno Sesam 



Tuna Loin covered with sesame crust, rice pyramid, sautéed vegetables and white wine sauce
Shrimps “Ajillo” Style 



Shrimps with garlic sauce, black rice and fried coriander 

Huachinango a la talla 



Red snapper served mashed banana, grilled asparagus and crispy rice

SIDE DISH

· Baked Potato
· French Fries
· Curly Potato
· Mashed Potato
· Mashed Sweet Potato
· Rice
· Black Rice
· Sautéed Vegetables
DESSERTS
· Tiramisú 

· Apple Tart
 

· Italian Ice Cream       
· Opera Cake

· Crême Brulée 

· Hojaldre de Mango o Fresa    

Los precios incluyen IVA

                                             Precios sujetos a cambio sin previo aviso
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