
 

CASUAL DINING 

 

Regina Club Sandwich (ML) RD$ 540 

 Billini Salad (V) RD$ 480 

  Mixed greens, cherry tomatoes, rocket, dried fruits 

  Roasted almond slices, sunflower and pumpkin seeds 

  Italian or Passion fruit dressing 

The Host’s Caesar Salad (VL) RD$ 440 

  Romaine lettuce, croutons, Parmesan cheese, black olives  

  With roasted chicken slices (M) RD$ 540 

  Or sautéed shrimp (S) RD$ 680 

 

Piña Colada Ceviche (F) RD$ 540 

  You say how spicy you like it: 

  → No thanks   → Just a bit   → Yes please.   → Let me die!  

 

Shrimp Cocktail (S) RD$ 540 

  Caribbean shrimp with Thousand Island dressing 

  On a bed of crunchy roman lettuce 

 

Charcuterie Board (ML) RD$ 580 

  A choice of Cold Meat and Cheese 

  With Pumpernickel and cassava bread 

 

The Chef’ Soup (VL)RD$ 340 

Wonderfully smooth pumpkin cream 

  with a touch of white truffle oil and crispy bacon  

 

  

 

 

 

 

 

 

 D = Lactosa / F = Pescado / S = Marisco / M = Carne / V = Vegetariano  

Precios más 10% propina & 18% ITBIS 

at 

 The  Menu 



OUR SWEETS 

Dominican Bread Pudding with a Touch of Ginger RD$ 340 

Cheesecake RD$ 340 

Ice cream (1 scoop) RD$ 140 

 

 

OUR MAIN´S 

 
Silvanh Slider of a hamburger trio (M) RD$ 480 

Dominican, American, Swiss  

Roasted chicken slices with Asian vegetable julienne (M) RD$ 420 

Homemade Fettuccine (V) RD$ 380 

Sage butter (VL) RD$ 420 
Amatriciana (V) RD$ 440 

With Bolognese (M) or Chef’s Pesto (VL) RD$ 480 

Mahi Mahi filet “ Samaná ” with coconut sauce (P) RD$ 820 

Pigeon peas and Broccoli  
 

Beef tenderloin with red wine reduction (M) RD$ 920 

Homemade Gnocchi, grilled vegetables   

Chef Alexandre Calventus  

FOR THE KIDS 

One of Silvanh’s Burger trio (M)RD$ 280 

 

Chicken Nuggets (M) RD$ 340 

 

Mozzarella Sticks (L) RD$ 380 

 

French Fries (V) RD$ 180  

D = Lactose/ F = Fish / S = Seafood / M = Meat / V = Vegeterian 

Precios más 10% propina & 18% ITBIS 


