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WINE LIST


Appetizers

SMOKED SALMON SLIDER
(AVOCADO, PLANTAINS,

CHIVE CREAM CHEESE)

15 BURRATA
SERVED WITH A FRESH

HOMEMADE PESTO AND

ZUCCHINI NOODLES

15 CETI'S COD FRITTERS 8

BLACK PUDDING
WONTONS

10 GALICIAN-STYLE
OCTOPUS TENTACLE

23 LOBSTER CAKE
(MADE WITH FRESH LOCAL

LOBSTER, SERVED WITH A

LILAC CABBAGE AND

CARROT COLESLAW,

CILANTRO AIOLI)
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STINGRAY ALCAPURRIAS
(1 EACH)
(CASSAVA ALCAPURRIAS

FILLED WITH FRESH LOCAL

STINGRAY SALMOREJO)

5 RABBIT WONTON
(FRESH LOCAL RABBIT IN

SALMOREJO SAUCE)

12 CREAM OF THE DAY 6

CROQUETTES OF FRESH
LOCAL OCTOPUS
(SERVED WITH SMOKED

CORIANDER AIOLI)

10 CHEESE BALLS
(MIXTURE OF CHEESES,

TEXTURES, FIG JAM)

10 COD FRITTERS
(CILANTRO AIOLI)

10

Companions to choose from (includes 1)

Fried plantains Yucca Fritters Corn fritters

Seafood Salad

CEVICHE
(FRESH LOCAL SNAPPER)

27 OCTOPUS SALPICÓN
MADE WITH FRESH LOCAL

OCTOPUS

26

Meats

BEEF OSSOBUCO SWEET
POTATO GNOCCHI
FRESH HOMEMADE SWEET

37 KUROBUTA SHANK 39 MEAT CHAUFA RICE
(FRIED JASMINE RICE WITH

CHURRASCO AND DICED

28
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Companions to choose from (includes 1)

*Some dishes already include a side

Sautéed potatoes Corn fritters Yucca fritters Fried plantains French Fries

House Salad Fried Rice
(additional $2)

Mashed Root
Vegetables

Sautéed Fresh
Vegetables

POTATO GNOCCHI SERVED

WITH SHREDDED BEEF

OSSOBUCO IN ITS OWN

SAUCE

CHICKEN)

* SIDE DISH NOT

INCLUDED 

RABBIT PAPPARDELLE
FRICASSEE
(FRESH LOCAL RABBIT

SHREDDED IN ITS OWN

SAUCE, SERVED WITH

PAPPARDELLE PASTA)

*DOES NOT INCLUDE SIDE

DISH

28 FILET MIGNON BURGER 8
OZ
(SERVED ON FOCACCIA

BREAD, TRUFFLE MAYO,

HAVARTI CHEESE, SPINACH,

TOMATOES, CARAMELIZED

ONIONS, TRUFFLE FRIES)

*DOES NOT INCLUDE SIDE

23 USDA PRIME FILET
MIGNON 8 OZ
(MARINATED IN OLIVE OIL,

KOSHER SALT, RED PEPPER

AND ROSEMARY, SERVED

WITH YOUR FAVORITE SIDE)

48

USDA PRIME 10 OZ
CHURRASCO
(MARINATED IN OLIVE OIL,

KOSHER SALT, RED

PEPPER, AND ROSEMARY,

SERVED WITH YOUR

FAVORITE SIDE)

37

Poultry

DUCK BREAST
(CHEF'S SPECIAL

MARINADE, SEARED AND

33 CHICKEN BREAST
(SWEET & SLOW CHILI PICO

25
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Companions to choose from (includes 1)

*Some dishes already include a side

Sautéed potatoes Corn fritters Yucca fritters Fried plantains French Fries

House Salad Fried Rice
(additional $2)

Mashed Root
Vegetables

Sautéed Fresh
Vegetables

SERVED WITH A CHINESE

SAUCE, HOUSE FRIED RICE)

*SIDE INCLUDED

DE GALLO, SERVED WITH

YOUR FAVORITE SIDE)

Fish and Seafood

WAHOO FILLET
(SERVED WITH A SAFFRON

AND GARLIC BUTTER)

33 FRESH BLACK
FETTUCCINE RAGU DI
MARE

49 SHRIMP PAPPARDELLE
PASTA
JUMBO SHRIMP,

HOMEMADE POMODORO

SAUCE, PARMESAN CHEESE

30

SEAFOOD CHAUFA
(PRAWNS, OCTOPUS, FISH

FILLET)

*DOES NOT INCLUDE SIDE

DISH

31 LOBSTER
(FRESH LOCAL, GARLIC

AND SAFFRON BUTTER,

SERVED WITH YOUR

FAVORITE SIDE)

40

X

LB

WHOLE FRIED RED
SNAPPER
(FRESH LOCAL, GARLIC

AND SAFFRON BUTTER,

SERVED WITH YOUR

FAVORITE SIDE)

31

X

LB

SALMON FILLET
(TARTARE, AVOCADO, PICO

DE GALLO, SERVED WITH

YOUR FAVORITE SIDE)

28 RISOTTO DI MARE
(OCTOPUS, FISH FILLET

AND PRAWNS)

*SIDE DISH INCLUDED

33 PETO CASSEROLE 
(FRESH LOCAL PETO

COOKED IN A BEAN

CASSEROLE)

*SIDE DISH INCLUDED

33
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Companions to choose from (includes 1)

*Some dishes already include a side

Sautéed potatoes Corn fritters Yucca fritters Fried plantains French Fries

House Salad Fried Rice
(additional $2)

Mashed Root
Vegetables

Sautéed Fresh
Vegetables

Side Dishes

SAUTÉED POTATOES
(ROSEMARY, GARLIC AND

PARMESAN CHEESE)

7 CORN FRITTERS 5 YUCCA FRITTERS 5

FRIED PLANTAINS 5 POTATO CHIPS 5.5 RICE AND BEANS 5

FRIED RICE (JASMINE
RICE, VEGETABLES, EGG)

8.5 MASHED VEGETABLES 6 CHORIZO ​​STEW 6

HOUSE SALAD
(HOMEMADE CRANBERRY

VINAIGRETTE)

7 SAUTÉED FRESH
VEGETABLES
(OLIVE OIL AND GARLIC)

7
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Kids Menu
*Just for kids

CHICKEN STRIPS
(INCLUDES FRENCH FRIES)

10 HOMEMADE BURGER
(LETTUCE, TOMATO,

AMERICAN CHEESE,

MAYONNAISE, INCLUDES

FRIES)

10 MINI CHURRASCO
(MARINATED IN OLIVE OIL,

KOSHER SALT, RED PEPPER

AND ROSEMARY

*INCLUDES 1 SIDE DISH)

20

Desserts

GOAT'S LATO
CHEESECAKE GELATO

9 TURRÓN FLAN 10 OLD LADY'S LITTLE
BELLIES WITH VANILLA
SHORTBREAD

10

COCONUT PUDDING WITH
CHEESECAKE GELATO

13 BROWNIE
( BROWNIE, NUTELLA,

BERRIES SERVED WITH

VANILLA ICE CREAM)

12
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Water

Soft Drinks

Drinks

Juices

Beers

COCKTAILS & WINE LIST 

SAN BENEDETTO
(REGULAR WATER)

3 SAN BENEDETTO
(SPARKLING WATER)

5

COCA COLA, SPRITE, DIET
COKE

2.5

PIÑA COLADA 8 STRAWBERRY FRAPPE 8 FRUIT FRAPPE 8

PASSION FRUIT, ORANGE,
CRANBERRY, PINK
GRAPEFRUIT, PINEAPPLE,
WATERMELON

6 LIMOSHA
(HOMEMADE, LEMON AND

PASSION FRUIT)

7.5

MEDALLA 4 MICHELOB, CORONA,
HEINEKEN

5 ALHAMBRA BEER 6
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