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1. Which component is part of the grilled chicken Caesar?
A. Italian dressing

B. Shredded mozzarella

C. Strips of grilled chicken
D. Chopped celery

2. What does Porto's offer as a healthy drink option?
A. Smoothies

B. Freshly squeezed juice
C. Iced coffee
D. Flavored soda

3. What ingredient adds sweetness to the guava BBQ pork
sandwich?

A. Napa cabbage slaw
B. Guava BBQ sauce
C. Olive oil

D. Tomatoes

4. What are the flavor options for mojitos?
A. Mint, cucumber, and lime
B. Regular, raspberry, strawberry, and passionfruit
C. Ginger, lemon, and hibiscus

D. Pineapple, mango, and coconut

5. What is a popular vegetarian option available at Porto's?
A. Spinach and cheese pastry
B. Caprese sandwich
C. Grilled vegetable wrap
D. Vegetable sushi rolls

6. Which ingredient is commonly found in a mocha?
A. Chocolate syrup
B. Vanilla extract
C. Maple syrup
D. Strawberry puree
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7. Which fruit is not mentioned in the flavored mojito
options?

A. Raspberry
B. Passionfruit
C. Blueberry
D. Strawberry

8. Which dish includes grilled citrus chicken breast?
A. Porto's house salad
B. Grilled citrus chicken plato
C. Ropa vieja
D. Southwest grilled

9. What is served with the omelette plato?

A. Crispy spanish potatoes and avocado salad
B. French fries and coleslaw

C. Mashed potatoes and garden salad
D. Rice and beans

10. Which of the following sandwiches contains Swiss cheese?
A. Steak torta

B. Tuna melt
C. Ham and cheese croissant
D. Guava BBQ pork sandwich
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1. Which component is part of the grilled chicken Caesar?
A. Italian dressing
B. Shredded mozzarella
C. Strips of grilled chicken

D. Chopped celery

The grilled chicken Caesar salad is a classic dish that emphasizes the combination of
grilled chicken, romaine lettuce, Caesar dressing, croutons, and often Parmesan cheese.
Strips of grilled chicken are a fundamental component of this salad, providing protein
and enhancing the overall flavor profile. The grilled chicken is typically seasoned and
cooked to perfection, making it a centerpiece of the dish and contributing to the salad's
heartiness. Other options do not align with the traditional ingredients found in a grilled
chicken Caesar salad. Italian dressing is not standard in this dish, as it typically uses
Caesar dressing instead. Shredded mozzarella is not a common ingredient in classic
Caesar salads, which traditionally use Parmesan. Chopped celery is also not a typical
component, as it is not a standard ingredient in a Caesar salad. Therefore, strips of
grilled chicken are essential to the identity of the salad, making this choice the correct
answer.

2. What does Porto's offer as a healthy drink option?
A. Smoothies
B. Freshly squeezed juice
C. Iced coffee
D. Flavored soda

Porto's offers freshly squeezed juice as a healthy drink option because it typically
contains no added sugars or preservatives, and is made directly from fruits and
vegetables. This means it retains a high level of vitamins, minerals, and antioxidants,
which can contribute positively to a balanced diet. Freshly squeezed juice can provide
hydration and essential nutrients, making it a preferred choice for health-conscious
customers looking for tasty but nutritious beverages. Other options may not qualify as
healthy in the same way. Smoothies, while potentially healthy, can sometimes contain
added sugars or high-calorie ingredients that may detract from their health benefits.
Iced coffee, depending on how it is prepared, may include sugars and cream, leading it to
be less healthy compared to freshly squeezed juice. Flavored soda is generally considered
unhealthy due to high sugar content and lack of nutritional value, making freshly
squeezed juice the standout choice for health-focused patrons.
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3. What ingredient adds sweetness to the guava BBQ pork
sandwich?

A. Napa cabbage slaw
B. Guava BBQ sauce
C. Olive oil

D. Tomatoes

The ingredient that adds sweetness to the guava BBQ pork sandwich is the guava BBQ
sauce. This sauce is specifically designed to incorporate guava, a fruit known for its
natural sweetness, which enhances the flavor profile of the pork. The sweetness of the
guava balances the savory elements of the pork and spices in the dish, making it a key
component of the sandwich. Other ingredients listed, such as napa cabbage slaw, olive
oil, and tomatoes, contribute different textures and flavors but do not provide the same
level of sweetness that the guava BBQ sauce does.

4. What are the flavor options for mojitos?
A. Mint, cucumber, and lime
B. Regular, raspberry, strawberry, and passionfruit

C. Ginger, lemon, and hibiscus
D. Pineapple, mango, and coconut

The flavor options for mojitos include regular, raspberry, strawberry, and passionfruit
because these flavors are commonly used to create variations of the classic mojito, which
typically consists of mint, lime, sugar, rum, and soda water. Each of these flavor options
adds a unique twist to the traditional recipe, enhancing the drink's refreshing quality
while maintaining the signature mint and lime elements. Regular mojitos highlight the
classic combination, while the fruit-infused versions appeal to those looking for an extra
burst of flavor, making them popular choices on many beverage menus. This variety
allows for creativity and personalization, catering to different preferences and enhancing
the overall mojito experience.

5. What is a popular vegetarian option available at Porto's?
A. Spinach and cheese pastry

B. Caprese sandwich
C. Grilled vegetable wrap
D. Vegetable sushi rolls

The spinach and cheese pastry is a popular vegetarian option at Porto's, known for its
flaky, buttery crust filled with a delicious mixture of spinach and cheese. This
combination not only appeals to vegetarians but also offers a rich flavor that many enjoy.
The pastry showcases Porto's hallmark approach of infusing traditional ingredients with
a taste that resonates with both vegetarian and non-vegetarian diners alike. In contrast,
while the caprese sandwich and grilled vegetable wrap are also tasty vegetarian options,
they may not be as universally recognized or frequently highlighted in Porto's offerings
compared to the spinach and cheese pastry. The vegetable sushi rolls, though appealing,
may not represent the core of what Porto's menu is known for, which leans more towards
pastries and baked goods. Thus, the spinach and cheese pastry stands out as a
quintessential vegetarian choice at Porto's.
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6. Which ingredient is commonly found in a mocha?
A. Chocolate syrup

B. Vanilla extract
C. Maple syrup
D. Strawberry puree

A mocha is a popular coffee beverage that combines espresso, steamed milk, and
chocolate, typically in the form of chocolate syrup or cocoa powder. The distinctive flavor
of a mocha comes primarily from the chocolate incorporated into it, making chocolate
syrup a key ingredient. This ingredient not only adds sweetness but also rich chocolate
flavor, which balances the bitterness of the espresso and the creaminess of the milk. The
other options—vanilla extract, maple syrup, and strawberry puree—are ingredients that
may be used in other drinks or desserts but are not traditional components of a mocha.
Vanilla extract is often associated with vanilla lattes, maple syrup might complement
flavors like pecan or butterscotch, and strawberry puree would likely be found in
fruit-based drinks rather than in a mocha. Therefore, chocolate syrup is the correct
choice as it is central to the defining characteristics of a mocha.

7. Which fruit is not mentioned in the flavored mojito
options?

A. Raspberry
B. Passionfruit
C. Blueberry

D. Strawberry

The correct response identifies blueberry as the fruit not mentioned in the flavored
mojito options. In the context of flavored mojitos, common options typically include fruits
like raspberry, passionfruit, and strawberry due to their popularity and the vibrant
flavors they contribute to the cocktail. Blueberry, while enjoyed in various drinks, might
not be as frequently listed in mojito flavor variations. The focus on berries often defaults
to more commonly paired ingredients that maintain a refreshing balance with the mint
and lime base of a mojito, and blueberry doesn't typically fall into that category in most
standard offerings. Understanding this helps clarify why blueberry is the outlier in the
context of the flavored mojito selections being discussed.

8. Which dish includes grilled citrus chicken breast?
A. Porto's house salad
B. Grilled citrus chicken plato

C. Ropa vieja
D. Southwest grilled

The dish that includes grilled citrus chicken breast is the Grilled Citrus Chicken Plato.
This option specifically highlights the main ingredient, which is the citrus-marinated
chicken breast that is grilled to enhance its flavors. The preparation process often
includes marinating the chicken in citrus juices, which not only tenderizes the meat but
also imparts a refreshing and zesty flavor profile that distinguishes it from other menu
items. In this case, the dish is designed to showcase the grilled chicken as the star
element, making it a perfect choice for those who appreciate the bright, tangy notes that
citrus can contribute to grilled meats. The other options do not focus on grilled chicken

breast as a primary component, thus making the Grilled Citrus Chicken Plato the
definitive answer.
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9. What is served with the omelette plato?

A. Crispy spanish potatoes and avocado salad
B. French fries and coleslaw

C. Mashed potatoes and garden salad
D. Rice and beans

The omelette plato is accompanied by crispy Spanish potatoes and avocado salad, which
complements the richness of the omelette. The crispy Spanish potatoes provide a
satisfying texture and contrast to the soft and fluffy omelette, while the avocado salad
adds freshness and creaminess, enhancing the overall flavor profile of the dish. Together,
these elements create a balanced meal that reflects the influences of Spanish cuisine,
making the pairing particularly fitting. The other options do not align with the
traditional accompaniments for the omelette plato, which emphasizes the vibrant and
fresh attributes found in the correct answer.

10. Which of the following sandwiches contains Swiss cheese?
A. Steak torta
B. Tuna melt
C. Ham and cheese croissant
D. Guava BBQ pork sandwich

The ham and cheese croissant features Swiss cheese as a key ingredient, highlighting its
role in providing a creamy and slightly nutty flavor that complements the ham. This
sandwich is a classic choice where the combination of the flaky, buttery croissant and the
melted Swiss cheese elevates the overall taste profile. The other options either do not list
Swiss cheese as part of their ingredients or feature different types of cheese, making the
ham and cheese croissant the accurate choice in this case.
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