his swanky, oceanfront, Art-Deco bistro-bar offers classic and contemporary Mediterranean cui-

sine in a casual European Riviera ambiance on the Malecon. Vitea serves the season’s best offer-
ings, such as stuffed calamari on grilled eggplant and portobello mushroom in parsley-lime juice,
plus classic favorites such as French onion soup and steak and frites, fresh and flavorful, to enjoy with
a fine wine from their cellar. Eating al fresco on the terrace is an appealing option for lingering over
dessert. Don’t miss their delectable breakfasts with special coffees and homemade pastries.

legante bistro-bar art deco de cocina mediterrdnea cldsica y contempordnea estilo riviera

europea, en el nuevo Malecén. Vitea ofrece lo mejor de la temporada como calamares sobre
berenjena asada y hongo portobello en jugo de lima y perejil y los cldsicos favoritos como sopa de
cebolla francesa y cortes con papas, frescos y sabrosos, para disfrutarse acompafados de finos vinos
de la cava del restaurante. La terraza es una atractiva opcion que invita a quedarse para el postre.
También, exquisitos desayunos con cafés especiales y pan dulce casero.

‘y LiBERTAD 2 & MALECON, EL CENTRO ® RESERVATIONS (322) 222-8703, 222-8695
hea WWW.VITEAPV.COM ® OPEN DAILY FOR BREAKFAST, LUNCH AND DINNER, 8 AM - MIDNIGHT
i \ AIR-CONDITIONED ® VisA AND MASTERCARD ACCEPTED ® ONE-HOUR COURTESY PARKING AT PLAZA JUAREZ

Grilled Asparagus - On tgi)ilsamic salad
with aioli and arugula - Espdrragos a la parrilla
con jitomate al balsémico y aioli
Sautéed Frog Legs - With butter, garlic and parsley
Ancas de rana salteadas, mantequilla, ajo, perejil
Andalusian Salad - With octopus, chorizo and potato,
arugula and tomatoes - Ensalada andaluz con pulpo,
chorizo y papa, artgala y jitomate

Wein C oupser

Fetuccini Fruto di Mare - With shrimp, baby scallops,
octopus, mussels, calamari and pink sauce
Fetuccini fruto di mare; Camardn, callo de almeja,
pulpo, mejillén, calamar, salsa rosada
Rosemary Grilled Pork Medallions - With plantain,
potatoes, spinach and three-cheese sauce
Medallén de cerdo al romero, plitano macho, papa
y espinaca y salsa de tres quesos

s

Copa Gotland - With marinated fresh strawberries,
vanilla ice cream, warm fudge sauce and whipped cream
Copa Gotland, Fresas frescas marinadas, helado de
vainilla, salsa de caramelo, crema batida
Chocolate Brownie




