AFFETIZERS

Sl'm'mp CCViChC in coconut milk, mango concousse & ma'anga root batonetts 11.
Crab Cal(cs breadedina Plantain crust with an orange tartar sauce & tomato-cilantro magonnaise 11.
Fncc] Calaman' with a (aribbean tomato sauce 11.
Slzzling FOt of shﬁmp, calamari & mushrooms in a white wine sauce 13.

l:isl"l Bitcs ala [Trancesa with an orange tartar sauce & tomato-cilantro mayonnaise 9.

Can’bbcan Scafood F]attcr Crab Cakcs, Calamari ala Francesa & Fish Bitcs aa f:ranccsa 20.

Tostoncs Rc“enos
Fried Stuffed Flantains (3) Chicken 8. S}m'mp 10 Crab jHer Scafooc{ 1S

SALAD S
Mezclum
Mixed variety of lettuce & homemade croutons served with a Citrus Mango [ mulsion 8.
SPinacl'l
Served warm with bacon bits, hard-boiled egg slices, mushrooms, goat cheese, orange wedges &

garbanzo croutons served with a Passion [ruit & C]ingcr I mulsion 9.

Marinated (Grilled Chicken Preast—ADD 2.
Marinated Girilled Shrimp-—ADD i

SOLIF

50Pa de Po"o con fideo
Chicken fideo
CuP 5.
Bowl T




=

ENTREES

Fcchuga Asacla gri”cd chicken breast with your choice of sauce: guava rum or oriental.
Served with a bouquctirc of fresh vcgctab[cs & a (aribbean root purce 15.

Fricase de Fo"o, Arroz Blanco Yy Habichuclas Y T ostones

Hcartg chicken stew served with white rice, red beans & fried green Plantains \F55

5a|mon pan scared with oriental sauce.
Served with a bouquctirc of fresh vcgctablcs & a (aribbean root puree 20.

Cl’)i“O Empanado/Ked Snappcr breadedina Plantain crust with a mango gran marnicr
& guava rum sauce. Served with a bouquctirc of fresh vcgctab]cs & a (Caribbean root puree 23.

ernyl, Arroz con (_jandules aste
Pemnil, A Gandules y Pastel

Ovcn roasted Poric, rice with Pigcon pcas & Pastel——ruerto Rican version of a tamal —green banana &

green Plan’cain “douglﬂ” filled with Pork wraPPcd ina Plantain leaf & boiled  16.

PBistec [ ncebollado, Arroz Blanco y Habichuelas Yy T ostones

T hin sliced top sirloin sautéed with onions. Served with white rice, red beans & fried green Plantains 17

Chun‘asco/Skirl: 5’ceak cooked to order & with your choice of sauce: chimichurr,

guava rum or oriental. Served with homemade julicnnc fries & tomato al pesto  20.

Volcano
Cl-nurrasco/S‘(irt Stcak formed into a “volcano” set on top of a Caribbean root puree, filled with sautéed

s"lrimP & mushrooms in a white wine sauce  27.

Arroz Pescador / [Fisherman’s Kice

Rice with mussels, sca”ops, shrimp, lobster, calamari & freshfishina branclg sauce with

onions, peppers, mushrooms & bacon  26.

Fae“a

5Panish rice with seafood: mussels, sca”oPs, sl'm'mp, lobster, calamari & fresh fish

i 2s (2) 4o.

% 18% gratuity will be added to a party of 6 or more




MOFONGO

Mashed, fried green Plantains seasoned with fresh garlic , olive oil & Pork cracl(!ings
chular 9.

FO“O——gri”ed chicken with Caribbean Sauce 17.

Chicl‘uarrén de Fo"o—ﬁiea chicken Picccs 152

Carnc I:rita-— fried Por‘( Pfcccs 153

Camarén-—shn’mp with Caribbean Sauce 20.
Churrasco——skirt steak 22.

Maﬁsco~ lobster, shrimP, sca”ops, calamari, mussels, fish with Caribbcan Sauce 24

SibES

ATT'OZ con Gandulcs
Rice with Figcon FPeas 4.
Arroz Blanco Y Habichuclas

White Rice & Red Peans 4.
| ostones - [Fried Green Plantains 4.
Maduros/. Aman’“osaRiPe Plantains 4.
Yuca al Mojo o [Frita—(C assava with onions or fried 4
Viandas Majadas-Caribbean Root Purce 4.

FaPas ]:n'tas—lzrench Fries 3.
Fan con Aﬂ'o—Gar]ic Brcad 2.

(Tirst garlic bread basket is comp]imcntarg )




DESSERTS
Tcmblcquc ~Coconut Fudding 6.

Flan - Vanilla or Chocolate 6.
Crcmc Bmlcc 8.

DE SSERTE DRINKS

Coquito 5.
5wcct Gx’ngcr Wine 4.25
Old San Juan Coffee 6.

BEVERAGES

CocoRico 2. (Cola Champagnc 7
Malta 250  Milk 150
Fountain Drinks 2.50

Jced Tea 250 (Coffee 2

Jugos Naturales 5
(Guanabana - Nararja - Parcha

Complimcntary refills on fountain drinks, coffee & iced tea.

HAFTY HOUR
Tuesday——f:riclay 3-7 pm

GIFT CARDS

CATERING AVAILABLLE




