TO/SHARE

AGUACATE & LANGOSTA $ 16 OCTUPUS AREPA $ 18

Half avocado with Lobster meat Fricassee,melted Corn Arepa, greens, salsa verde, queso and sour cream

mozzarella cheese
BAR BITES $12

GUACAMOLE FRESCO M/P Steak Quesadilla, Buffalo Wings & Shrimp Dumplings
SILVER TOSTONES $11 PINCHOS MIXTOS $ 12
Three w/ steak , shrimp and cheese, guacamole & sour cream Shrimp, Beef & Chicken Skewers with Chef’s

BBQ sauce on the side
CEVICHE BLANCO $ 18

Scallops, shrimp, Snapper & calamari, lemon, cilantro, CALAMARI $ 12
cucumbers, red onions. Crispy Calamari with Lemon Aioli, & Spicy tomato sauce.
DIRTY TOSTONES $ 10 MOFONGUITO CLASSIC
with chorizo and melted cheese Fried Green Plantain with your choice of :

Beef....$10 Chorizo....$10  Shrimp....$ 12
CHEF’S GREEN SALAD

SHRIMP 517 CHICKEN 315 PLATANO MADURO $ 12
Lettuce & mesclun, almonds, tomato, orange, feta Sweet fried Plantain stuffed: Choose from
cheese & lime-garlic-ginger dressing Ropa Vieja Shrimp Chorizo
SBIRLSEE S B 16 SOPA DE MARISCOS § 12
Skirt steak, romaine , avocado, red onions, cucumber Vegetables, Scallops, Shrimps, Fish, Mussels, Calamari.

& pineapple, balsamic dressing
SHRIMP ASOPAO $ 12

CEASAR SALAD s 10 Onions & Pepper, avocado, cilantro in tomato-rice broth
Lettuce & Yuca Croutons,Parmesan, Caesar dressing

TO/SNACK

PANINIS QUESADILLAS s10

PERNIL $ 12 Shrimp Steak Chicken

Melt heese, avocado, arugula, onions & yuca fries -
e EERsE, BYEEELD, S, ORIeNS & U it Sour cream, guacamole, mayo & pico de gallo

NAPOLITANO & 12 TACOS $ 3
Canadian Bacon, Cheese, tomato, basil, mayo & french fries
Steak Taco Chorizo-Sausage Taco
CAPRIESE $ 10 .
Fresh Mozzarella, Basil and Fresh Tomato with Yuca Fries Chicken Taco Campechano-All Taco
DISTRITO FEDERAL § 12 Corn tortillas, guacamole & pico de gallo

Steak, chicken, chorizo, guacamole, cheese, pico de

CHICKEN WINGS $ 8
gallo, French Fries.

“BUFFALO” or “TEXAS (BBQ)” w/ French fries

general manager | EDUARDO RODRIGUEZ




MOFONGO DE LOMO S 19
Yuca & Plantain mashed with Fried Pork Tenderloin
cheese, pickle onions & Avocado Fricassee

CHURRASCO “MATAMBRE” § 25
*our signature dish* Grilled skirt steak stuffed
with sweet fried plantain, shrimp & cheese

STEAK SALTADO $ 19
Grilled over white rice & French fries and
topped with a onions & ajis Peruvian Sauce

ARRACHERA & SHRIMP $ 25

Steak & grilled Shrimp avocado & red onions In mojo sauce.

CHURRASCO $ 23
Grilled Skirt Steak and Herb Chimichurri sauce

RACK OF LAMB $ 26
Grilled to perfection, with a Semi Sweet Soy-Ginger Demi

CHICKEN FRANCAISE $ 18
Chicken Breast, white wine butter sauce, Zucchini, Yellow
Squash, Asparagus & Mozzarella Cheese

PECHUGA RELLENA $ 20
Breaded Chicken Breast with Shrimp, cheese & guacamole.

CAMARONES ALA DIABLA 53 19
Shrimp sauteed with fra diavolo sauce over a
focaccia slice bread with cheese

LOBSTER MOFONGO $ 26
Maduro & Yuca Mofongo with a garlic lemon butter
sauce and grated cheese

FILETE CON MASA DE JAIBA $ 22
Baked fish filet, stuffed with crabmeat over a Lobster-
Cream sauce

SHRIMP MOFONGO AL AJILLO 5$ 19
Mofongo, paprika grilled shrimp and garlic-lemon-butter
sauce with avocado & pickle red onions

CAMARONES SCAMPI $ 18
Shrimp Scampi Sautéed with Garlic-lemon-butter sauce,
served with tostones.

SALMON/CAMARONES $ 26
Pan seared Salmon Filet with grilled shrimp and
capers lemon sauce,

FILETE FRITO $22
Fried white fish filet over a shrimp chowfan fried rice
with a creamy aji verde peruvian sauce

TABACO Y RON $ 40

Crispy Calamari,
Croquettes &Taquitos,
Shrimp, Chicken & Beef

Skewers &
Platano maduro relleno

SIDES & 4

PENNE A LA VODKA $ 21
Penne pasta, shrimp in a vodka-tomato cream sauce.

PENNE PASTA $16
Pommodoro., Garlic & Basil topped with Mozzarella Steak,

CHICKEN SCAMPI SPAGHETTI $ 17
Bake chicken breast in a garlic white wine sauce,
tomato, basil Parmesan cheese & mozzarella cheese

PARRILLADA
(1pp) $ 29 or (2pp) $ 45

Grilled Chicken,

Pork Chops
Shrimps and sausage
Tostones or Yuca Fries

SIDES $ 4

FETUCCINI ALFREDO $ 19

Malanga Mashed
Yuca Mashed
Mashed Potato
French Fries

Fettuccini Pasta in alfredo sauce with grilled Chicken

Arroz Blanco
Tostones
Vegetables
Sautéed Spinach
Yuca Fries
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