




We all come from different origins,
different cultures, different stories, 

FIRE  (NINA) connects us, 
as we sit together and unite. 
Let us share our experiences.

LAND
SEA
FIRE

The St. Regis Cap Cana Resort is proud to celebrate and support the local farmers and
craftsmanship in creation of our menus, including offerings of locally sourced and sustainability-

certified meat, fish, fresh local produce and locally produced liquors that reflect the vibrant
flavors of Dominican Republic.



SNACKS

Freshly Sliced Culatello 
Pickled Strawberries and Gherkins 

24

20 Ingredient Guacamole
House Totopos

14

 Kindly notify the server, chef or manager of any dietary restrictions or allergies before ordering.

Prices are in USD and subject to 18 % VAT and 10 % service charge. The St. Regis Cap Cana Resort only accepts cashless methods of payment, such
as major credit, debit cards or room charge.

Freshly Shucked Kys Oysters
Al natural, Classic Mignonette, Roasted Chilli Oil 

24

APPETIZERS

Ceasar Salad
Romaine Lettuce, Poached Egg, Parmesan

Add Grilled Prawn Tail | 33 | or Chicken | 23 |

15

Croque Monsieur
Country Ham, Gruyere, Dijon Mustard, Arugula Salad

20

Hamachi Tiradito
Sweet Potato, Passion Fruit, Calamari and Tapioca

27



MAINS

Grilled Miso Chilean Black Seabass
Light Dashi, Shiitake, Scallions, Broccolini 

53

Free-Range Chicken Breast
Lemon and green asparagus risotto

28

NINA Burger
French Fries

23

Rigatoni Carbonara
Pecorino, Parmigiano Reggiano, Egg Yolk, Guanciale

40

 Kindly notify the server, chef or manager of any dietary restrictions or allergies before ordering.

Prices are in USD and subject to 18 % VAT and 10 % service charge. The St. Regis Cap Cana Resort only accepts cashless methods of payment, such
as major credit, debit cards or room charge.



GRILL BAR

Snake River Farm Wagyu 
All cuts are Dry Aged

Iowa Premium Black Angus 

Black Angus New York Steak 10.5oz - 24.6oz | 65 | 130

House Béarnaise Sauce, Green Pepper Sauce, Chimichurri Sauce, Choice of Side

New Zealand Grass-Fed Lamb  
Cutlets

48  

Wagyu Filet Mignon 7oz | 86 

Double R Ranch Outside Skirt Steak 10.6oz | 70

Double R Ranch Coulotte Wagyu Steak 10.6oz | 60 

 Kindly notify the server, chef or manager of any dietary restrictions or allergies before ordering.

Prices are in USD and subject to 18 % VAT and 10 % service charge. The St. Regis Cap Cana Resort only accepts cashless methods of payment, such
as major credit, debit cards or room charge.



DESSERTS

Lemon Pie 
Coffee, meringue

15

Chocolate Cup 
15

Vanilla Panna Cotta with Red Berries
13

 Kindly notify the server, chef or manager of any dietary restrictions or allergies before ordering.

Prices are in USD and subject to 18 % VAT and 10 % service charge. The St. Regis Cap Cana Resort only accepts cashless methods of payment, such
as major credit, debit cards or room charge.



Prices are in USD and subject to 18 % VAT and 10 % service charge.
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