STARTERS

EMPANADAS two flaky golden savory latin pastries 10” CORN SMOKED CRAB FINGERS MKT

Beef ground tenderloin, caramelized onion, cumin, with red bell pepper, jalapefio, scallion, lemon butter & yucca
malbec-soaked raisins & pimento olives

Chicken smoked chicken, peruvian huancaina sauce,basil, SIRENAS 17”
candied pecans plantain crusted shrimp with sweet chili sauce and jalapefio mayo
Spinach & Mushroom Empanada sautéed spinach, SALMON SASHIMI "TIRADITO" * 537

mushrooms, idiazabal crema, caramelized onion, queso fresco

Al Pastor achiote grilled pork, pincapple, delicately fillet salmon, leche de tigre nikkei

quesadilla cheese

FRITO MIXTO 19*
COPACABANA CEVICHE * 19* fried calamari, shrimp & fish with jalapefio aioli
rainforest tilapia, gulf shrimp, red onion, jalapefio, avocado
& cilantro GULF CRAB CAKES 23
GUACAMOLE 14 three jumbo cakes with jalapeno remoulade
j(\)/fgﬁj(::,h r;)(i onion, cilantro, jalapefio, served with CALAMARI "TIRITAS" 179
SMOKED LAMB LOLLICHOPS * 259 Pplantain crusted calamari strips, black pepper, roasted tomato

salsa, jalapefio remoulade

grilled smoked baby lamb chops, panca chili, yuca fries

$ 899 LUNCH COCKTAIL:

mojito, paloma, margarita, caipirinha, mango caipirinha, pisco sour, red sangria, white sangria

...................... SALADS, SOUP, TACOS & SANDWICHES s

FISH TACOS 20” CAESAR SALAD* 10*

two fish tacos with jalapefio remoulade, crunchy cabbage add grilled chicken 6% add shrimp 7% add petite filet 8%

& rocoto sauce choice of grilled or fried chopped heart of romaine, caésar dressing, fresh grated

parmigiano reggiano, garlic rosemary crostini & black pepper

CARNITAS TACOS 18
two tacos of crisp guajillo braised pork with guacamole, LOBSTER BISQUE Cup 127 19”

tomatillo sauce & pickled onions . . .
P peruvian lobster & shrimp bisque, sherry, roasted corn,

sweet potato, panela cheese

CHURRASCOS TRIO 19%
A popular item from the past is back!! Choose an PAMPAS SALAD * 12

1ov!
empanada, a cup of soup and a salad. Enjoy! add grilled chicken 6 add shrimp 7%° add petite filet 8%

LATINO CHICKEN SANDWICH 17 mixed greens, cotija cheese, asparagus, peppers, onion,
) ] mushrooms, fire roasted tortilla with creamy cilantro dressing
plantain crusted chicken, black bean sauce, provolone,

lettuce & pico de gallo on brioche with french fries
QUINOA & LENTIL COBB SALAD * 13%

AMAZON BURGER * add a fried cgg 1% 18 add grilled chicken 6*° add shrimp 7% add petite filet 8%

black beluga lentil, quinoa, avocado, bacon, chopped romaine,

ground tenderloin, bacon, provolone, avocado, pickled queso fresco, pico de gallo & poblano honey mustard

onion, smoked mustard, red pepper rémoulade on
brioche with french fries

DESIGN YOUR OWN SALAD 12%
ORANGE WALNUT SALAD * 112 ask for the salad card, select directly from our chef’s pantry
add grilled chicken 6 add shrimp 7% add petite filet 8%
mixed greens, orange segments, goat cheese, candied walnut, CORN POBLANO SOUP Cup 9” Bowl 127
balsamic vinaigrette creamy roasted poblano soup
CUBANA Cup 9”  Bowl 127

black bean soup with pico de gallo & provolone cheese served

in a toasted sourdough bread boule
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(served with choice of cubana soup, corn poblano soup, house salad or caesar salad)

POLLO ENCAMISADO

plantain crusted chicken over spicy smoked black bean
sauce, crema america, seared panela cheese, roasted
tomato & fries

197

POLLO AZTECA

grilled chicken breast with spinach, mushrooms, red bell
peppers, chipotle crema & jasmine rice

1 9.99

POLLO JALAPENO

grilled chicken breast with mild onion jalapefio crema,

crispy jalapefo chips & gallo pinto

197

POLLO AL AJILLO

grilled chicken breast, roasted garlic sauce, served
with jasmine rice & grilled vegetables

197

LOMO LATINO * &8

petite filet, spicy black bean sauce, crema america, smoked
panela cheese, roasted tomato & jasmine rice

26.9‘)

CHURRASCO ARGENTINO * & 39

8oz certified angus beef® petite filet (teres major),
butterflied & served over creamy potatoes au gratin, topped
with argentinian red chimichurri

FILETE EN SALSA JALAPENA * & 26

petite filet, mild onion jalapefio crema, crispy jalapefio

chips & gallo pinto

MARY TIERRA *
certified angus beef petite filet, grilled shrimp,

chipotle cream sauce, potato puree

3 2.99

FETTUCCINE AL PESTO *

fresh fettuccine pasta, homemade pesto sauce, stir fry
steak, huancaina sauce

3 4.99

PORK TENDERLOIN FILET *

160z served with potato purée & pineapple glaze
Friday Lunch Feature 17

22”

oooooooooooooooooooooo

EGGPLANT ENCAMISADO 18%
plantain crusted eggplant, seared panela and roasted

tomato sauce

FETTUCCINE AL PESTO 19

fresh fettuccine pasta, homemade pesto sauce, stir fry
mushrooms, huancaina sauce

GAMBAS AL AJILLO

pan roasted shrimp, roasted tomato, garlic, lemon butter
& jasmine rice

227

CARNITAS

crispy pork carnitas, onions, red peppers, avocado, radish
& cilantro with tomatillo salsa

197

PLANTAIN CRUSTED SHRIMP

fried shrimp with paella rice & jalapefio remoulade

dipping sauce

22”

LOMO SALTADO * A

peruvian stir fried beef tips, red onion, red & aji peppers,
ginger, french fries & jasmine rice

25”

CARNE ASADA * &

outside skirt steak "Arrachera", marinated onion rings, gallo
pinto, yuca, maduros

SALMON *

397

277

8oz grilled salmon, achiote grilled shrimp, tomatillo sauce,
avocado, pico de gallo & queso fresco

"THE" CHURRASCO * =
60z. 42” 8oz. 48” 100z. 54”

signature center cut certified angus beef tenderloin, butterflied,

char-grilled & served with grilled vegetables & roasted potatoes

VEGETARIAN ENTREES

ADD-ONS:
ACHIOTE GRILLED SHRIMP (4) $11%
JUMBO LUMP CRABMEAT $13*”
GRILLED CARIBBEAN ROCK LOBSTER TAIL $20”
12 OZ PRIME NEW YORK STRIP * 45”
classic NY Strip with mascarpone mashed potatoes,
tamarind glazed brussel sprouts and chipotle cowboy
butter for dipping
SPINACH & MUSHROOM ENCHILADAS 18%

sliced avocado, radish, queso quesadilla with chile ancho sauce
& jasmine rice

MIXTA DE VEGETALES 19

grilled zucchini, carrots, bell peppers, portobello mushrooms,
onion, asparagus, roasted potatoes, yuca fries & rice

$ 8-99 LUNCH DESSERTS:

Tres Leches, Delirio de Chocolate, Flan de Queso, Nieve de Coco,
Alfajores, Tequila Bread Pudding, Churros, Chocolate Tres Leches

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if

you have a medical condition.
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