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Accompanied with our spicy Sangrita (Mexican U\E HM. Uﬂi( ANI] m FHJP-‘[]T[N&

Bloody Mary) makes it the perfect hangover cure!

VA
We're looking forward to a busy August and we're * EXI[
cited to share with you some of our ne E 8
ande s —here’s hoping we'll get a little
INDEPENDENCE DAY
And as look forward to seeing you at EL mlm'
Cortina’s soon

Saludos,

an tradition of eating eggs and * f
chilies for break We decided dd 0 ; A Dj,
) os rogan,
this traditional dish. which gives it a great Irish twist. Te Mazo d"")'con el
an

do
* afll ammg’“ﬁs
TUESDAY AUGUST 16TH
7.00pmitill late. *
- Joinus forafunnight of beer tasting & Blito il ns e
S 3 joy a Botanas (Mexican tapas) with a Side
T samplea varlety of delicious and unusual Order and Soda (unlimited free refills)

RDE
[
'.. I'Ei beers €9 per person includes your favourite for just €9.95

beer & botanas (Mexican tapas) Mon —Fri: 12.00 - 6.00pm




HEALTHY
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Ceviche ("seh-bee-chay)

Ceviche is a hugely popular dish in Mexico &
South America which Is nutritious, healthy and
light It is made of thinly carved, bite sized pieces
of fresh fish. These slivers are cured in an acidic
juice, such as lime or lemon. The juice alters the
textures and structure of the fish, making the
meat firm and ready to eat. There are many
different kinds of ceviche and you can go wild on
elaborating on this basic idea, using all types of
sedfood, some even add a dash of tequila.

Ceviche is best served piled high on corn tortilla
chips.

Ceviche is not cooked with heat. so using fresh
top-quality fish is essential

Serves 6

12 oz best quality salmon

Salt

5 tbsp fresh lime juice

4 thsp fresh lemon juice

1 tbsp minced Serrano Chile

Half a medium cucumber, peeled, seeded and
dicedto M inch

1 Roma tomato cored and diced to X inch
1/3 cupred onion, diced to ¥4 inch

Vi cup tart green apple,

peeled and diced to ¥ inch

1/3 cup coriander, chopped

Cut salmon into small cubes, about 3/8 inch
square. Place the salmon in a glass bowl and stir
in 134 teaspoons of salt. 5 teaspoons of the lime
julce, the lemon julce and minced chilies Cover
and refrigerate for 15 to 30 minutes.

Stirin the remaining ingredients, taste for sait
and lime and add more if needed.

UPCOMING DUNDRUM EVENTa

*AUE”SI ZIRD ID ﬁIH - FREE Open-air Cinema in Pembroke Square

every Wednesday from Spm and 7pm — seating is provided Cortina’s will
deliver food & drink to Open-Alr Cinema.
Mojitos, Margarita lce Pops & more...perfect!

*AUEUST (!TH Iﬂ 2 15] - FREE children’s entertainment every

Saturday & Sunday from 12prn to 4pm in Pembroke Square.
Circus skills, music and magic shows for all ages.

#WED AUGUST 10TH -he smurfs Movie 3b Opening Day.

Where the smurf will you bell.

*WED Alﬂm ‘ZﬂH The Dundrum Summer Closing Gala Night:

Live Music from 6.30pm in the Pembroke Square
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Tell us a little about yourhome in
Mauritius?

Mauritius is a small island but it has nice
weather and the beaches are so beautiful, |
like to stay there forever, Me, | five in the east
coast of the island in the small village
named Anse Jonchee.

What is your favourite food, the stuff
you can't say no to?

| love to eat fish because in Mauritius my
miurm always cooks fish,

What was your most rewarding
moment working at Cortina's?
When | start to work at the kitchen pass, | by
to improve myself to work better as | want -
to become a chef,

Which of Cortina’s salsa’s
best captures your
personality?

Me personality | ike Salsa
Roja, because it reminds
me of home, beautiful

and hot!
EAT eas
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The Irish are drinking and enjoying more téguila these days,
which isin part due to a new appreciation and also the availability,
of good qUality spirits.

'Sorbefore you order any old tequila, it helps to have a littie

background knowledge. Tequilais produced in the volcanic hills
of the Jalisco region in Mexico, where only the blue agave plant is
used to distill tequila. Good quality tequila should have a elean

. edge, and youshould beable to.smell the plant, a mbustehmst

bitterscent.

Blancois bottied directly aﬁer distlllutlon andis sha:p earthy,

Reposado is aged for two months.in oak barrelsand is more
subtle in flaveur: drinkitstraight or ina miked cocktail

Anejolls aged fora least one year and is the granddaddy of
Tequilazit ismuch lighter and more versatile in flavour,
developing a smoother palate. Generally, most reposados and all
anejos watld be overpowered in.acocktall and should be
enjoyed straight up or on the rocks.

Corting’s stogks over 50 different types of tequila for yolto

explore




BEEAUTY & STYLE
THE SUMMER OF YELLOW

Choose yellow if you are not afraid of showing

off alittle style attitude. Explore this fabulous

and colourful hue of the summer season and
feel free to adopt a hint or top to toe look.

Try acid yellow talons! Mimosa by Chanel
. (€21 Harvey Nichols & House of Fraser)
Super, ditric tones will look amazing
against a faux or natural tan this
summer. If it's good enough for Gwen
Stefani ladies, it's good enough
forus!

Oasis “New Vintage Collection”
lemon floral tea dress (Oasis, €69)
encapsulates the modem Vintage of 2011,
Think Elizabeth Taylorin 50's iconic film "A Place
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CORTINAS DRINK @
OF THE MONTH

MEXICAN

The moijito is so sexy and light that is
would be a shame not to adapt it to the
Mexican version. Tequila is a lot more
versatile than you might think and is
perfect with the burst of mint and
sweetness of sugar. Get your summer
on with a Mexican Mojito!

Tt ---PAFHY?'
CLSTOMISED FOOD AND
PARTY PACKAEES
AVAILABLE.

5 ABOUT US!

CONTACT SEAN ON 01 2164665

in the Sun” with this fantastic figure-enhanding
ferninine style to see you through the warm
days to superb early evening cocktails
andmore at Cortina’s Cocktail Bar

and Restaurant.

Remember gals, the right

embellishments and ability to

accessorize are invaluable skills of

any stylish naughties lady and can

elevate even the most casual look

Don't be afraid to mix and match natural |
and earthy accessories with the colour of the
season....the more striking the better.

Get it ight and create good timest!
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‘Ate here last week, and
was very impressed. Had
tortilla chips and the spicy
salsa Roja to start, the salsa
was deliciousand the
tortilla chips seasoned
perfectly. June 2011

' -menupages.ie

FAMILY OR FRIEND3 10
LREI%RTINUARS EIFT CARD. THE PERFECT GFT!

WHAT HAPPENS IN CORTINAS
STAYS IN CORTINAS

Pembroke District, Dundrum Town Centre, D16

T:01 2164668, E: info@cortinas e

Web: Cortinas.ie

Follow us on Twitter/Facebook

Hours: Sun-Thur 12— 10pm Fri- Sat 12— 11pm




