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Natura

RESTAURANT Dining under the stars

As the sun sets, magic unfolds.

The sound of the sea becomes the backdrop for a more intimate
and refined dining experience.

At Natura Cabana by night, flavors take center stage: local, fresh
ingredients are elevated with gourmet techniques to highlight their
purest essence.

Each dish is an invitation to savor the moment, to enjoy without
hurry, and to immerse yourself in the harmony of fire, earth, and
sea.

Our cuisine celebrates creativity, attention to detail, and a deep
connection with nature—because we believe that eating well is
both an art and a way of giving thanks.

We invite you to be enveloped by this sensory experience under
the stars, where good taste and nature meet.

Welcome to Natura. Natura Cabana

eco-conscious escape



STARTERS

(v(® Rainbow Carpaccio -danta Margherita Pinot Grigio 680 RD
Thin slices of beet, zucchini, carrot, and cucumber with aruqula,
capers, and feta cheese

Peruvian Ceviche -Z ouis £ atour Chablis 880 RD
Catch of the day with peppers, red onions and hints of chili

Mixed with shrimp & octopus 990 RD

Pineapple Ceviche -Marques de Fiscal Verdejo 630 RD

Marinated with cucumber, red onion, peppers, and cilantro

Tuna Tartare -Powuilly-F uissé £ ouis L atour 890 RD
Diced tuna marinated in soy sauce and sesame oil with mango,
avocado (in season), and plantain chips

()% Natura Octopus - C/ablis L ouis L atour 910 RD

Grilled octopus served over creamy pumpkin purée

SALADS

Pumpkin Salad - Zotsschilo Chardonnay (20 RD

Greens with roasted pumpkin, caramelized local almonds, cherry
tomatoes, avocado, and passion fruit vinaigrette

(@ Roast Beef Salad -/ owis £ atour Pinot Noir 880 RD

Thin slices of roast beef with Parmesan, avocado (in season),
pickles, and peppers over greens, finished with soy and balsamic
dressing

@ vegetarian - (<) vegan - gluten-free - @ lactose-free
6{2/@9

18% tax and 10% legal service charge included
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MAIN COURSES

(v® Roasted Eggplant -Zu//ino Chianti 7oscana 890 RD

Eggplant with house-made tomato sauce, fresh mozzarella,
and gratinéed Parmesan, served with a garden salad

Pistachio-Seared Tuna -Powuilly-F uissé £ ouis L atour 480 RD

Seared tuna with pistachio sauce, served over carrot purée

Churrasco -Margues de Casa Concha Cabernet Sauvignon 1,660 RD
Beef churrasco with chimichurri, accompanied by garlic-and-
parsley fried yuca and a small garden salad

Malbec Filet - 77ivento FReserva Malbec 1,.8OO RD

Beef filet with red wine reduction, potato gratin, and a small
garden salad

(2)(® Sea Symphony -Z ouis [ atour Chablis 1,880 RD
Catch of the day and assorted seafood grilled, served with a
green salad

Caribbean Curry -Zotfschilo Chardonnay 990 RD

Coconut curry with sautéed vegetables, served with a choice
of basmati rice or rice noodles
Chicken 1,110 RD | Fish or Shrimp 1,300 RD

@) ®) Pesto Zoodles -Z ouis L atour Pouilly-Fuisse 890 RD
Spiralized zucchini with house-made pesto, toasted seeds, and
Parmesan

@ vegetarian - (<) vegan - gluten-free - @ lactose-free :
6{'{@9

18% tax and 10% legal service charge included
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MAIN COURSES

(") Ravioli -Auffino Orvieto Classico 920 RD
Pasta filled with cashew and purslane
Juicy Chicken Breast -Zottschilo Chardonnay 950 RD

Chicken breast stuffed with feta, dates, and spinach, served
with tuber purée and tamarind sauce

Ossobuco della Nonna -Zosso 0i Montalcino Ban/i 1,500 RD

Slow-cooked in red wine, served with pappardelle

Chefs Risotto -danta Margherita Pinot Grigio 990 RD

Daily creation inspired by fresh, seasonal ingredients
Fish or Shrimp 1,300 RD

Whole Fish -Marqués de Fiscal Veroejo 1,500 RD
Fried or grilled; served with a side salad, rice and tostones
(fried plantains)

@ vegetarian - (<) vegan - gluten-free - @ lactose-free
6{2/@9

18% tax and 10% legal service charge included
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KIDS MENU

Tomato and Cucumber Salad

() Pasta Pesto or Pomodoro

350 RD
420 RD

Choice of spiralized zucchini or gluten-free pasta +90 RD

Beef or Vegan Mini Burger
Toston instead of bread +90 RD

({@(® Grilled Chicken / Fish Fingers

With sautéed potatoes or rice

PIESSIERES

@ Raw Cake -Jcarlett [5sential Shiraz

Made with nuts and cacao

()@ Creme Brualee -Maschio Prosecco
Made with pumpkin

() Chocolate Volcano -Perrier-Jouet Granod Cru
With house-made vanilla ice cream

() Ice-Cream -Cava

480 RD

480/3560 RD

380 RD

480 RD

620 RD

390 RD

Ask about today’s desserts and specials!

@ vegetarian - (<) vegan - gluten-free - @ lactose-free
18% tax and 10% legal service charge included
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