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 The  Menu 

SALADS 

Green leaf salad        RD$ 280 
Romain, iceberg and frisée lettuce, rocket 

Mixed salad        RD$ 340 
 Romain, iceberg and frisée lettuce, rocket, 

Bugalú tomatoes, green, red and yellow pepper 

Billini salad        RD$ 480 
Romain, iceberg and frisée lettuce, cherry tomatoes, rocket, 

Dried fruits, roasted almond slices, sunflower and pumpkin seeds 

Our house dressings:  Italian vinaigrette         or     Passion fruit   . 

Grain and quinoa salad        RD$ 340 
  Beans, chickpeas, peas, sweet corn, pepper and quinoa 

The hosts “Caesar” salad          RD$ 440 
Romain lettuce, croutons, black olives, 

Classical Caesar dressing and Parmesan cheese 

“Caprese” salad          RD$ 540 
Bugalú tomatoes, buffalo mozzarella, 

Basil, virgin olive oil and balsamic reduction 

Options to add to the salads: 
Roasted chicken stripes        RD$ 240 

Sautéed shrimp        RD$ 380 

CLASSICS 

Regina Club Sandwich          RD$ 540 

The Silvanh sliders          RD$ 480 
Dominican-American-Swiss hamburger trio with French fries 

Vegan option: With crunchy buns of beans, polenta and bred crumbs      

= Lactose           = Fish          = Seafood           = Meat          = Vegetarian         = Vegan 

Prices are subject to 10% Service Charge  & 18% ITBIS 



APPETIZERS 

Beetroot mille-feuille          RD$ 480 
With caramelized goat cream cheese, 

Avocado, pineapple chutney 

And pineapple balsamic vinegar reduction 

Tuna tataki        RD$ 560 
With soy sauce jelly and wasabi foam, 

Mango cubes and emulsion 

Piña Colada ceviche        RD$ 540 
Just say how spicy you like it: 

*No thanks   *Just a bit   *Yes please   *Let me die! 

Shrimp Cocktail        RD$ 540 
Caribbean shrimp with Thousand Island dressing 

Beef tenderloin carpaccio        RD$ 580 
With rocket and egg plant caviar 

Charcuterie Board          RD$ 580 
A choice of Cold Meat and Cheese 

With whole-grain and pita bread 

SOUPS 

The chef’s cream           RD$ 380 
Rich pumpkin cream with croutons and crunchy bacon 

And a touch of white truffle oil 

Wonton soup        RD$ 320 
Vegetable bouillon with tofu and portobello mushroom wontons 

= Lactose           = Fish          = Seafood           = Meat          = Vegetarian         = Vegan 

Prices are subject to 10% Service Charge  & 18% ITBIS 



PASTAS 

Gnocchi (home made)        RD$ 340 

Fettuccine (home made)        RD$ 380 

Ricotta and spinach Ravioli (home made)           RD$ 440 

Spaghetti        RD$ 300 

Penne        RD$ 300 

Our sauces: 
Bolognese         + RD$ 240 

Carbonara          + RD$ 120 

Amatriciana        + RD$ 180 

Pesto Billini          + RD$ 180 

Four cheeses          + RD$ 240 

Garlic, olive oil and chili        + RD$ 180 

MAINS 

Roasted chicken breast stripes        RD$ 680 

With Asian vegetables and cashew nuts 
Or grilled vegetables 

Options:  Tofu         or   Chicken breast       

Chicken “Casimiro”          RD$ 720 
With creamy curry sauce, pineapple, white rice and avocado 

Options:  Zucchini             or   Chicken breast    . 

Mahi Mahi filet “Samaná”        RD$ 820 
With coconut sauce, yuca fritters with a touch of aniseed and carrots with tarragon 

Option:  Salmon         + RD$ 240 

Crispy cornflake shrimps          RD$ 940 
With creamy passion fruit sauce, black risotto and peperonata 

Pork medallions “Saltimboca”        RD$ 780 
Serrano ham chips and its sauce, sage, home made gnocchi and broccoli 

Beef tenderloin        RD$ 920 

With red wine reduction, gratin “Dauphinois” and green beans 

Churrasco        RD$ 1,080 
With chimichurri, rosemary potatoes and grilled vegetables 

Flap steak        RD$ 840 
With Dijon mustard sauce with Dominican honey, 

= Lactose           = Fish          = Seafood           = Meat          = Vegetarian         = Vegan 

Prices are subject to 10% Service Charge  & 18% ITBIS 



DESSERTS 

Bread pudding with a touch of ginger          RD$ 340 

Passion Fruit Cheesecake          RD$ 340 

Coconut textures          RD$ 340 

Caramelized Buttermilk        RD$ 340 

Semi-frozen Chocolate mousse with mango coulis        RD$ 420 

Dark chocolate ice cream (1 scoop)          RD$ 140 

Vanilla ice cream (1 scoop)          RD$ 140 

Lemon sherbet (1 scoop)        RD$ 140 

= Lactose           = Fish          = Seafood           = Meat          = Vegetarian         = Vegan 

Prices are subject to 10% Service Charge  & 18% ITBIS 

FOR KIDS  

One of Silvanh’s hamburger trio          RD$ 280 

Chicken Fingers        RD$ 380 

French fries        RD$ 180 

Tostones        RD$ 180 

Spaghetti or Penne       RD$ 320 

With one of our pasta sauces 

Executive   Chef     L ilo   W.   K ipfer 

Chef    M ario    R. . Rivera 

and their team 


