oooooooooooooooooooooo

WHITES AND MORE 9 oz.
PALACIO DE BORNOS, Verdejo Brut, Rueda, Spain 11~
PASQUA, Pinot Grigio, Venezie, Italy 11* 14*
CHURRASCOS ‘AVE’, Sauvignon Blanc, Maipo Valley, Chile 12” 157
CATENA ‘WHITE CLAY’, Semillon-Chenin Blanc, Mendoza, Argentina 13” 17”
CHALK HILL, Chardonnay, Sonoma Coast, California 14” 19”
VINA CASABLANCA 'CEFIRO' Chardonnay, Casablanca Valley, Chile 11~ 13”7
CHATEAU STE. MICHELLE, Riesling, Columbia Valley, Washington 11” 14%
FINCA EL ORIGEN, Rosé of Malbec, Mendoza, Argentina 11~ 13”
REDS 6 oz. 9 oz.
LEYDA RESERVA, Pinot Noir, Leyda, Chile 11” 13*
FAMILIA AICARDI RESERVE, Pinot Noir, Patagonia, Argentina 15” 20”
TINTO NEGRO, Malbec, UCO Valley, Argentina 11” 15%
ANGULO INNOCENTI, ‘CHURRASCOS 30 YEAR ANIVERSARY’ 13” 17”
Malbec, Mendoza, Argentina
CHURRASCOS ‘CORAZON’, Cabernet Souvignon, Maipo Valley, Chile 12% 16”
DRUMHELLER, Cabernet Souvignon, Columbia Valley, Washington 13”7 18”
CLOS DE LOS SIETE, Red Blend, Uco Valley, Argentina 13* 18*
STARTERS

EMPANADAS 11” CORN SMOKED CRAB FINGERS MKT
two flaky golden savory latin pastries with red bell pepper, jalapefio, scallion, lemon
Beef ground tenderloin, caramelized onion, cumin, butter & yucca
malbec-soaked raisins & pimento olives

. . ) . ‘ SIRENAS 17%
Cbszen smoked chicken, peruvian huancaina sauce,basil, plantain crusted shrimp with sweet chili sauce and
candied pecans lapes

jalapefio mayo
Spinach & Mushroom Empanada sautéed spinach,
SMOKED LAMB LOLLICHOPS * 26”

mushrooms, idiazabal crema, caramelized onion, queso fresco

grilled smoked baby lamb chops, panca chili, yuca fries

COPACABANA CEVICHE * 227

rainforest tilapia, gulf shrimp, red onion, jalapefo, GULF CRAB CAKES 22
avocado & cilantro three jumbo cakes with jalapeno remoulade

GUACAMOLE 14” CALAMARI "TIRITAS" 16”
avocado, red onion, cilantro, jalapefio, served with plantain crusted calamari strips, black pepper, marinara

tortilla chips salsa, jalapefio remoulade

...................... VEGETARIAN ENTREES s

SPINACH & MUSHROOM ENCHILADAS 19~

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

FETTUCCINE AL PESTO 21%

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

MIXTA DE VEGETALES 19

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

For parties of eight or more, an automatic 18% gratuity will be added to the bill
12.05.25
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CAESAR SALAD *

add grilled chicken 6-° / add shrimp 7-%° / add petite filet 8%
chopped heart of romaine, caésar dressing, fresh grated parmigiano
reggiano, garlic rosemary crostini & black pepper

CHURRASCOS SALAD *
add grilled chicken 6% / add shrimp 7-%° / add petite filet 89

mixed greens, marinated heart of palm, tomato, capers, red
onion, radish, cotija cheese with cilantro dressing

ORANGE WALNUT SALAD
add grilled chicken 6-° / add shrimp 7-%° / add petite filet 8%

mixed greens, orange segments, goat cheese, candied walnut,
balsamic vinaigrette

127

127

1239
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SEA BASS CHILENO 487”
south american sea bass, achiote grilled shrimp, guajillo sauce,
arroz con rajas, citrus salad
GRILLED SNAPPER & SHRIMP 47%
grilled red snapper filet, sautéed shrimp, spinach, mushrooms, red
bell peppers, in a creamy chipotle sauce, achiote grilled shrimp
SALMON * 38%
8oz grilled salmon, achiote grilled shrimp, tomatillo sauce,
avocado, pico de gallo & queso fresco
DIVER SEA SCALLOPS 38”
jalapefio risotto, beurre blanc, mushrooms
GAMBAS AL AJILLO 33%
pan roasted shrimp, roasted tomato, garlic, lemon butter & jasmine rice
PAELLA * 39~
saffron & pimenton spiced rice with spanish chorizo, achiote grilled
shrimp, mussels, grilled market catch, calamari & ajillo sauce
GRILLED LAMB CHOPS * 49%
aji panca marianted lamb chops served with tamarind glazed
brussel sprouts and mascarpone infused potato puree
CERDO MARINERO 39
grilled pork tenderloin, crabmeat, shrimp, avocado, ajillo sauce
SHORT RIBS * 40”
Coca Cola braised short ribs served with mascarpone infused potato
puree, asparagus
CARNITAS * 29%
crispy pork carnitas, onions, red peppers, avocado, radish & cilantro
with tomatillo salsa
POLLO ENCAMISADO 32%
plantain crusted chicken over spicy smoked black bean sauce, crema
america, seared panela cheese, roasted tomato & fries

99
POLLO AZTECA 32
grilled chicken breast with spinach, mushrooms, red bell peppers,
chipotle crema & jasmine rice

99
POLLO AL AJILLO 32
grilled chicken breast, roasted garlic sauce, served with jasmine
rice & grilled vegetables
CARNE ASADA * 39%

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

ENTREES

SOUP & SALAD s

PAMPAS * 13”
add grilled chicken 6% / add shrimp 7%° / add petite filet 8-9

mixed greens, cotija cheese, asparagus, peppers, onion, mushrooms,

fire roasted tortilla with creamy cilantro dressing

CUBANA Cap 9% Bowl 127
black bean soup with pico de gallo & provolone cheese served in

a toasted sourdough bread boule

LOBSTER BISQUE Cup 12”  Bowl 197
peruvian lobster & shrimp bisque, sherry, roasted corn,

sweet potato, panela cheese

CORN POBLANO SOUP Cup 9” Bowl 127

creamy roasted poblano soup

©e0c0ccc00cc000c00000000

"THE" CHURRASCO *
60z. 43”1 80z. 49” | 100z. 56” | 12 0z. 67* | 16 0z. 87"

signature center cut certified angus beef® tenderloin, butterflied, char-grilled
& served with grilled vegetables & roasted potatoes

CHURRASCO OSCAR* 60z.56” 8oz. 65”

center cut certified angus beef® crab meat, asparagus, pickled
onion, bearnaise sauce

CHURRASCO ARGENTINO *

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

43

OWNER'S CUT * 6 0z. 54” 8o0z. 63*

certified angus beef® filet mignon with morel mushrooms foie gras sauce
and jalapefio risotto

ADD-ONS: ACHIOTE GRILLED SHRIMP (4) 11.9
JUMBO LUMP CRABMEAT 13.9
GRILLED CARIBBEAN ROCK LOBSTER TAIL 20.%

12 OZ NEW YORK STRIP * 48”

classic NY Strip with mascarpone mashed potatoes, tamarind glazed

brussel sprouts and chipotle cowboy butter for dipping

BONE-IN RIBEYE * 59

grilled 16 oz. bone-in ribeye served with asparagus and mascarpone
infused potato puree

PARRILLADA MIXTA * (for one) 39 (for two) 69

chimichurri marinated char-grilled petite filet, chicken breast, grilled
shrimp & Italian sausage, served with churrascos side plate

FETTUCCINI AL PESTO * 34%

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

FILETE EN SALSA JALAPENA * 36*
petite filet, mild onion jalapefio crema, crispy jalapefio chips, pico de
gallo & gallo pinto

357

LOMO SALTADO *

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

+~ House Favorites

== SIDES ===

RUM GLAZED PLANTAINS 9”
MASCARPONE MASHED POTATOES 8”

xxxx

THE ORIGINAL TRES LECHES

our tres leches cake is soaked in a sweet vanilla laced
cream then topped with a decadent meringue italiano

12”

DELIRIO DE CHOCOLATE

chocolate truffle cake, hazelnut chocolate mousse &
chocolate ganache

FLAN DE QUESO

velvety cheese creme caramel, with caramel sauce

CHURROS

served with cinnamon ice cream and chocolate ganache

12”

1139

117

BRUSSELS SPROUTS 10”

DESSERTS

GRILLED ASPARAGUS 10” YUCA FRIES 11”
“ARGENTINIAN” POTATOES AU GRATIN 8*

xxxx

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

illness, especially if you have a medical condition.

ALFAJORES 11”
melt-in-your-mouth dulce de leche short bread cookies
NIEVE DE COCO 11*
triple cream housemade & served in a caramel basket
TEQUILA BREAD PUDDING 12*%
toffee, tequila, caramel, vanilla ice cream
STICKY TOFFEE PUDDING 12%
rich moist date cake with whipped cream & warm salted
caramel toffee
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