
GUACAMOLE  

10.99

8.99 

GULF CRAB CAKE

 EMPANADAS    8.99

flaky golden savory latin pastries

Beef  ground tenderloin, caramelized onion,
cumin, malbec-soaked raisins & pimento olives

Chicken smoked chicken, peruvian huancaina
sauce, basil, candied pecans

FISH TACOI   8.99

fish taco with jalapeño remoulade, 
crunchy cabbage & rocoto sauce 
choice of grilled or fried

SLIDER  (1) 8.99   (2) 13.99

ground tenderloin, sliced bacon , provolone, 
pico de gallo, pickled onion, mustard, jalapeño 
mayonnaise on brioche with fries

 SMALL PLATES 

EVERY DAY |  4PM - 7PM 
THURSDAY | ALL DAY 

at bar & patio only

HAPPY
HOUR

avocado, red onion, cilantro, jalapeño, 
served with tortilla chips

jalapeño remoulade

8.99SIRENAS
plantain crusted shrimp with sweet chili 
sauce and jalapeño mayo

8.99CALAMARI "TIRITAS"
plantain crusted calamari strips, black pepper, 
roasted tomato salsa, jalapeño remoulade 

CEVICHE COPACABANA 10.99

rainforest tilapia, gulf shrimp with 
jalapeño, red onion & cilantro



MARGARITA
lunazul tequila, lime juice, orange
liquor, housemade piloncillo syrup,
large   9 .99 .99 |  carafe   24

PITAYA MARGARITA 
lunazul tequila, lime juice, orange liquor,   
housemade piloncillo syrup, dragon fruit

THE MOJITO
corina  rum, housemade piloncillo syrup, fresh mint, soda
carafe    24.99

OLD FASHIONED
old fashioned with Balcones Bourbon

CAIPIRINHA 
salinas cachaca, lime,

PISCO SOUR
pisco la caravedo, lime juice, housemade piloncillo
syrup a peruvian classic.

 raw sugar  

RED SANGRIA
red wine, brandy, tropical juices & fruit
carafe  24.99

WHITE SANGRIA
sparkling wine, st germain elderflower liquor, mint & fruit
carafe    24.99

COCKTAILS  8.99

VINO

by the glass 6 8oz .99 | 9 10oz .99

bottle 24.99

BUBBLES 

P A L A C I O  D E  B O R N O S ,  Verdejo Brut, Spain  

WHITES 

P A L A C I O  D E  B O R N O S ,  Sauvignon Blanc, Spain

REDS 

E X T R A T E R R E S T R E ,  Malbec, Argentina    

T I LI A Cabernet Sauvignon, Argentina   
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