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SERVED FAMILY STYLE

CetferS

EMPANADAS
BRAISED SHORT RIB, CARIBBEAN SAUCE

CHILLED WO@D OVEN-ROASTED TOMATQD
PANELA HONEY, GOAT CHEESE,
CHARRED ONIONS, SUMAC

SALM®@N CEVICHE
COCONUT MILK, BURNT CUCUMBER, GINGER,
HABANERO CHILE, RED ONION, PECANS

ees

GRILLED BRANZIN®
STUFFED WITH LEMON AND HERBS

PARRILLADA
CHORIZO, SWEET BREAD, HALF AMISH CHICKEN,
BONE MARROW, SKIRT STEAK, CHIMI HENDRIX,
CRIOLLA SAUCE

gu{wf
GRILLED ASPARAGUS
GRIBICHE SAUCE

PAPAS ESCRACHADAS
SMASHED YOUNG POTATOES,
PROVENZAL SAUCE

Desserf

PB&C
CHOCOLATE BROWNIE, CHOCOLATE BAKED CUSTARD,
PEANUT CREMEUX, CARAMEL, PEANUT NOUGAT

L

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness. Please inform your server of any food allergies. While we do
our best to accommodate your needs, please be aware our restaurant uses ingredients that contain all major food allergens (peanuts, tree nuts, eggs, fish, shellfish,
milk, soy, and wheat). We offer gluten-free options; however, our kitchen is not completely gluten-free.

A gratuity of 20% will be added to all parties.




