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@ D1 Desayuno Centro americano / Bukele's breakfast $18

Gallo Pinto {Casamiento) - A traditional mix of refried beans and rice, served with golden fried
plantains, fresh avocado, hard cheese, sour cream, our homemade chorizo, and warm tortillas,

@« D2 Desayuno Mexicano / Mexican Breakfast $15
3 Sunny-side up eggs or scrambled with onions, tormatoes, and garlic, accompanied with rice and beans

D3 Buenos Dias Honduras / Good Morning Honduras Thick and soft tortillas with 915
eggs, refried beans, cheese, avocado, and cream.

# D4 Burrito Mafianero / Sunrise BUrTito Fiour tortilla with scrambled eggs, potatoes,and  $9
our delicious chicharron. A delicious morning treat

D5 Huevos Rancheros con Carne / Country Eggs with Steak scrambied eggs or $20
Sunny side up with tormatoes, garlic, refried beans, tortillas and prime cut meat.

#D6 Enchiladas Rancheras / Country Enchiladas gried tortillas tempered with steak $15
or chicken, cheese and refried beans

#D7 Chilaquiles Traditional Mexican and Central American breakfast made with crispy fried $12
tortillas chips tossed and simmered with smoky red sauce, topped with pork belly and fried eggs.

D8 Platanos Fritos con Crema / Refried plantain with cream $12

P



Al Alitas de Pollo / Chicken Wings (8 Pcs.).....$12 choose your sauce

Barbecue - buffalo - mange habanera- ehili-gariic.

A2 Chicharrén / Pork Belly.....$12

Crispy and soft fried pork belly served with yuca or fried plantains or arepa.
A3 Chorizo Criollo Casero / Sausage.....$12 ceiicious homemade Creale chorizo

senved with yuca, arepa, or fried plantains.

A4 Calamares Fritos / Fried Calamari....$15

Tender fried squid rings with homemade sauce.

A5 Yuca EIl FDgOI'I.....$'IB Fried or boiled yuca with fresh cabbage, carrots, pickled onions, and a
piece of park belly and black sausage,

A6 Anticuch ﬂs..m$.|5 Grilled beef heart skewer with an authentic homemade marinade.

A7 Camarones al Ajillo / Garlic Shrimp.....$20

Lemaon garlic shrimp with spread of cilantro on the grill with yellow rice.

A8 Ceviche de Chicharrén [/ Pork Belly Ceviche.....$15

Finely sliced pork belly, accompanied by onions, lemon juice, avocado, corn and cilantro.

A9 Pasteles Salvadorenos / Salvadoran Cakes (3 Pcs)....$10

Authentic Sahvadoran pastries hllc:l with meat, -:hltken,or AT S >

A10 Elote Callejero / Street eet Elote.....$7.
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'SF17 Mixed Fajita Burrito...$15
A large flour tortilla stuffed with grilled chicken, steak, and shrimp
sauteed with peppers and onions, wrapped with rice, beans and
cheese, Served with sour crea n'l?guacarnule, and salsa

F18 Errlto California...$15

i flour tortilla filled with your cholce'of grilled steak or chicken
4 T, with french | fries, rice *ag beans topped with cheese sauce,
- ok i _,' & " guacamale and pica de gall
ngﬁn sergf P , W B8 SF19 Burrito de Birria...$15 (Michael s Burritos
thstrips -::I’gnlie-d (= o1, A cbe \- ] {’n large flaur tortilla dipped in consommeé , stuffed with beef, birria,
d bell peppers W|tl1 side of rlce. bean - Ly Shrﬂdded Mexican cheese, chopped onions, and cilantro, Served
~ cream, and pico de gallo: 4 ns and consomme..

SF4 Fajltas de Pollo o II.'.':Elrma-.. : . =SF2{D' % Yanchero....$15 43\'.")"\@
2 ¢ rtilta filled with grilled chicken, sausage, rice/and
« mixed with onicns and bell peppers wnh a smleof fice, Q-%

imichangas El Fogon....$17
s.p'_n.r deep -fried tertillas stuffed wi purk belly, arilled beef, gntl :

beans tupped mth cheese SAUCE, suur crearm, and pico de gaFIcn
cream, and pico de galle,

; &
SFS Fajltas Mary Tlerra...$25 Y A NS SED] Burrito al Pastur oy $15 ". =
1 A sizzling sensation with strips of grilled chicken and shr’rnp rm:u:ed A large flour tortilla filled With marinated park al pastor, fitefbeans,
with oniens and bell Peppers, sarved with fice;beans, sour cream, 3. onions, cilantro, and pinea Ple, wrap ed to perfection and served
and pica de gallo. 1 - ST with salsa. "J:

SF6 Chiles Rellenos. $15 = s %‘ ‘# 5 Eur\rltn de pollo! Chlcken Burrito..... $15 3
Grilled steak with sautéed peppers and onians, served m{lour tartilla filled mth lenﬁer grilled chicken, rice, bean
]i@ :hees

A tortillas, rice, beans, and I‘resh salad,” nd fr |53 wrapped:; Q_erfectmn ’
SF23 Burrito del Mar / Sea Burfito .... $19

A flour tortilla filled th_shnrnp and fish, sauteed with peppers,ﬂ

\ i
| l‘

SF7 Tacos de Carne Asada. $17 gl

\, Steak taces with nn:nns and cilantro served -mth a side of rice o

% ‘and beans. ; 4 ’i onions, and spices, wmpped with rlce. beans and cheese, senred*
K ! b1 ' L 'S with salsa and guacamole. © L e, \%
SF8 RIB-EYE or Picanha Tacos (3Pcs)...$19 " SF24 Burrito de Lén?ua / Tongue Burrito .... $15
Grilled ribeye tacos or Picanha with grilled onions, ci antro and & oA large flodrtortilla filedwith tender siow-cooked beef tegue, rice
salsa, s&m&d with rice and ns: ";I‘ beans, mrﬁicllantm and sa!sa. wrapped ] p&rfectuon w
SF9 Tacos de Birria (3pcs.) ....$15 {Michael's Tacos) . SF25 Burrito de Carne Asada .... i -
Tortillas dippedin consormne stuffed with birria meat, cheese, onions, A flour tortilla filled with juicy grilled steak, rice, beans, cheese, s
and cilantro, accompanied with rice, beans, and consommi. " onions, ﬁilantro. and fresh ;aisa all wra pp-ed T.Eh pen‘ectmn -
- N "
SF10 Tacos de Lengua(3 Pcs)... $15 o . SF26 Nachos El Fognn.m $17 S Xy P =
Ti::-ngua T.ams with onions and cilantro; served 'Mtp rice and bea ns \ Crispy nachos salteed with onmns. bell peppears, grilled steak,
{":“F L | ' chicken, p-urk b-elly, and 5hr|rnp topped with dﬁee-s,eq_u:*andjalapenoi

SF11 Tacos al Pastor [;'-pcs}m. $15
Grilled pork marinated in pineapple and fine herbs topped with

achos da- Carne o Pnlln,f Steak or hhicken Hachos 515
'Crispy nachos mth grilled steak or grilled chlcken. topped with
e

cilantro and onions served with a side of rice and beans. \ i rain of chr:-ese _u e A

SF12 Tacos de Camaron...$15 . SF28 Nachos Rancheros..... $15| o
Grilled shrimp Tacos topped with r:heese and awcada served Crispy nachos with gréund beef or shred ed chicken topped wuh,‘i:’\
with a side of rice and beans. lettuce, pico de galle, sour cream, and cheese sauce. g

N

SF13 Fish Tacos (3Pcs)...$15 SF29 Flautas $15 Y —
Crispy fish tacos topped with pica de gallo, and avocada; se Crispy rolled tortillas filled with your choice ofchl:l:en. b-eef or cheese,
with a side of rice and beans, — fried to gul_den perfection and aemed wu:h r,alzm:lJ | a

heese, -
SFEHFTEGGS Fi tos Hond ure
Delicious com tortilias stuffed with 'ihﬁ..,

SF14 Chicken Tacos (3 Pcs)... $15

Grilled chicken tacos topped with tomatoes, onions, cilantre,

and avocade, w a side of rice and beans. Lo a crispy golden perfection ———”
SF15 Purky Belly Tacos (3Pcs)...$15 DG
Pork belly tac.\os  topped with onions and cilantro served with 3 -

- a mp‘e of de d beans. ] ¥

SF16 Burrito El Fogén.... $17 A.
A large flour tortilla filled with grille chlcken. beef an shrlrn p
topped with.c galla. ;

e

fish, dairy onégg
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‘IWAHNING IAD"IJERTEHCIA.
=
Cnnsumlng raw ur under cooked meat, pcult[y' .
afood, sﬁei |sh dalrg,ori ggs may increase your risk
c:f food barne illness. This food may be servediunder coc:ked iS
i :| ¥ I'
P1 Pupusa Eeweltas (3pcs) .‘Ll
A Mix of Cheese, Eeancs and Chicharren {Park] 512 ‘

-

P2 Pupusas de Queso ﬁpcsl
A Mix of Cheese and Zucchini... $12

. A
P3 Pupusas de Chicharrén (3pcs)
[Pork Only) Chicharrén Special..$12

P4 Pupusas de Queso con Loroco (3pcs) P8 Pupusa Loca Personal
Cheese and Loroco [Salvadurian Flower) ... $12 Thick corn tortillas stuffed with a mix of meats, cheese,
: and sometimes vegetables. A fun, flavorful Salvadoran

P5 Pupusas de Queso, Chayote y Jalapefio (3pcs) specialty perfect for sharing. -$20

A Mix Special, Cheese, Zucchini and Jalapenio (Pe 2
RERE, in! and Jalapefio (Bepper]- St P9 Pupusas de Pescado o Camarén (3pcs)

P6 Pupusas de Frijnl con _QI.IEED BFCE] Thick corn tortillas stuffed with seasoned fish or shrimp,
A Mix of Beans and Special Cheese. 512 and melted cheese. $15

.,

R

P10 Pupusas*de Pollo (3pcs) .
Delicious thick corn tortillas filled with seasoned chicken
and melted cheese. $'|

- P11 Baleadas / Hondu

- b S , Sencillas: Flour tortillas fill@



75 k& nEsTOBAH&ERILL \\
S romaticli Served s!\;

1/2 charcoal- grl ed ch cEEi;ni seasoned with fine spices and aromatic herbs, served Wlth two sides
of your choice. 'f =

PC3 Peruvian Whole Chicken
1 charcoal-grilled chicken finely seasoned with fine spices and aromatic herbs, served with two sides
of your choice.

PC4 Family Charcoal Chicken Pack
Two charcoal-grilled chickens finely seasoned with fine spices and aromatic herbs, served with four
sides of your choice , and two liters of soda §

PC5 Arroz con Pollo / Rice with Chicken
Traditional Peruvian- Stylgrice dish cooked with cilantro, peas, carrots, and tender chicken, served
with a side of salsa criolla

PC6 Pollo Saltado/ Sauteed Chicken
Traditional Peruvian dish based on finely sliced chicken s seasoned and flavored with fine herbs, ac-
companied by rice, vegetables, and French fries

PC7 Tallarin Saltado de Pollo
Peruvian Chicken Stir-Fried Noodles. Tender chicken with onions, tomatoes, and peppers, tossed in a
savory Peruvian soy sauce.

PC8 Pechuga de Pollo en Salsa de Champifiones / Chicken and Mushroom Sauce
Charcoal-grilled chicken breast bathed in a delicious homemade mushroom sauce accompanied by
rice, and mashed potatoes. $15

PC9 Pollo en Salsa Hawaiiana / Chicken in Hawaiian Sauce
Charcoal-grilled chicken breast bathed in a homemade sauce based on cream i:lneapple, cheese, ham,
and our grandmother's culinary secret, accompanied by rice and French fI'IE'S-

PC10 Virginia Beach Surf and Turf Chicken
Tender charcoal-grilled chicken breast in a homemade shrimp sauce seryed with sauteed scallops,
fresh vegetables and rice. A perfect combination for discerning palates. '32

PC11 Pollo con Tajada / Chicken with fried Plantains.
A Honduran Dish. Juicy chicken served with fried plantains, creating a mix of textures and flavors. The
chicken is marinated in a simple blend of spices, tender and flavorful, while the plantains are crispy,
slightly salty, and a bit sweet. A true party of flavors! $20

l‘_-.- I'I“'"""" T -m.- - g
;,Arroz lanco...$

Arroz Mexlcanu ..... $4.
exican
.x raza;laufa ..$5.51:I

’ Fried Yuca.....$4.50
Patacones.....$4.50
Sweet Pla ntains....$4.50

ijoles emgrané..

,‘ Chﬂdﬂ‘aa% '1 ; "_.
: eese Dipu. 0.53%

‘_Blr_k Sausaga...h 12.00 NN

v

3 ﬂl‘El“El !‘GOGP

ed meat, poultry,
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L m a:.r be servedlundi rlcool-wd ]




& C2 T—Bnne Steak illed roast served w ' ' : $ 39

C3 Lomo Saltado 4 traditional Peruvian dish featuring tender beef steak stir-fried with $ 20

onions, tomatoes, and accompanied with white rice and french fries.

C4 Estofado de Carne f Beef Stew rrime cut of beef stew with potatoes and fresh $ 15

vegetables (Carrots, peas, tomatoes, and onions) served with brown, red or white rice and refried beans.

C5 Ropa Vieja Cubana / Cuban Ropa Vieja $ 17
Tender shredded beef brisket in homemade sauce accompanied with rice, beans, and avocado.

£2 C6 Carne Asada / Grilled Steak $ 20
Tender grilled steak served with rice, beans, avocado, salad, and corn tortillas,
C7 Milanesa de Res / Beef Milanese $ 15
Delicious beef Milanese served with French fries and salad
C8 Lengua en salsa criolla /Tongue in Creole Sauce %18
Derlicious tongue in Creole sauce served with rice and fried plantains.
C9 Cola de Res/ Oxtail $20

Tender oxtail bathed in its own sauce, accompanied with rice and sweet plantains,

%2 C10 Parrillada El Fogon polio, Carne, Panceta de Cerdo, Mariscos con Arroz, Yuca y Frijoles § 45

Enjoy our signature Grill, served with chicken breast, steak, pork belly, seafood rice, yuca, and beans.

#x C11 Tomahawk EL Fogon (Angel's Steak) $ 99
Enjoy this cut of meat accompanied with salad, Yuca or French fries.

£z C12 Cowboy Steak (Danny's Steak) ¢ 69
Tender and juicy charcoal-grilled cut of beef with mashed potatoed and sautéed vegetables

2 C13 Picanha $ 45

Tender grilled steak served with rice, beans, avocado, salad, and corn tortillas.

£z Cl4 Churrasc

* C E Castlllas de Cerc
nashed potatoes and salad,
)

noo

* n; T
plantaing and a




M1 Pargo Rojo (:_{;C S

Fresh Fried red snapper servec wlt ad, and anH:I pliantarn

MZ Mﬂjarra Frita )’ F"'E‘d Mujarra exquisite fried mojarra accompanied $ 20

with rice, salad, avocado and fried plantain

M3 Filete de Pescado Empanizado / Breaded Fish $20
Breaded fresh fillet served with salad, rice, and yuca
M4 Camarones a la Criolla / Creole Shrimp $ 25

Popular and natural creole dish made with tomatoes, shrimp, cajun,celery, bell peppers,
and onions with a base of crecle soup served with white rice and salad.
M5 Pescado a lo Macho / Macho Fish $ 29
A Peruvian seafood sensation, perfectly cooked fish fillet adorned with a rich and spicy
seafood sauce, mixed with shrimp, calamari and mussels, served with white rice and your
choice of fries or yvuca

M6 Jalea Mixta / Mixed Fried Seafood $ 25
A mixture of fish and seafood, served with creole sauce, fried yuca and tartar sauce.
& M7 Ceviche Peruano/Peruvian Ceviche ¢ 22

Qur signature ceviche peruano, made with fresh fish, red onions, lime, clove,
coriander, ginger root, sweet potato, yellow Eljl

2 M8 Ceviche Mexicano / Mexican Cewchem $17

Shrimp, Tilapia, tomatoes, cnlons.jarapeﬁos c:fantm, avo:ado salt pepper lermon juice

£2 M9 Ceviche Mixto Peruanu / Peruvian MIXEd Ceviche ¢ 27

w W
Fresh fish and seafood mannated in hme _;un::'e ; ith onanns. cﬁantrc. and
Peruvian spices, 1
M10 Leche dE Ti e Consoméor snup extr:act of fish dehr:u:aus afrodisiaca $ 15

consome serve with s rlmp

.F.ﬂ-ll?-."\
Apoces y FAas.
R1 Arroz con MHI'ISCOS } Seafﬂﬂd RICE_ quisite basmati rice flavored $28

with fine herbs accompanied by our best selection of seafo:
and avocado,

Y ol L%
R2 Arroz chaufa el fngon.;& Peruwan Chaufa Rlce
Peruvian-style fried rice with chlcﬁén sl:rarnbae:l eggs gareen c ions an 5oy sauoe
Add Beef $3.00 or 5hrirnp $3. 00 e
R3 Arroz Aeropuerto EIF
Peruvian fried rice with chicken?l:ns
together for a crunch}; and 5a

$18

o O
gun+ *Peruvlan irport rice
Iy vegetabrea,a = =: ;I._oe-- == all stir-fried

Add Beef $3.00 or Shrimp $300



*WARNING IADVERTE'N ClA:

*Consuming raw or under cco ! oL = oL e .- e

seafood, shellfish, dairy'er i 1L T S HA - > 2 w
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S1 Sopa de Res (Beef Soup).....$19

Beef ribs with carrots, potatoes, corn, pumpkin, onion, cilantro, served with rice and corn tortillas

S2 Sopa de Gallina (Hen Soup).....$19

Creole hen with carrots, potatoes, corn, pumpkin, onion, cilantro, served with rice and corn tortillas

T _
53 Lhope de Camarones (Shrimp Sou P)eeees$22 A traditional pﬁiﬁ.gfﬁimp

——=] »chawder made with fresh shrimp, potatoes, corn, vegetables, milk, cheese, arﬂ:i i\,tci?h cf@p’tces
"w" \\: ~/ _gerved hot and hearty.

94 Sﬂpa dE‘ MEI’IUdﬂ.....$19 Delicious beef belly soup prepared wgra

}f‘\\ l‘ed crnlons guajillo chilies, and cilantro, accompanied by corn tortillas,

tordof, &

\v >

Sgéﬁpa Siete Mares El Fogén / Seven Seas Sou p§2
& us.vegetable broth with fish and seafood from the 7 seas, accompari iad" )ﬁg

IljeilflsH-—shrlmp, and fish served with corn tortillas.

de Marlscos Seafond Cassernle....$25l

1 Dadeql wnth a variaty of fresh seafood like, shrimp, mussels and c ab

El Ensalada Rusa / Russian Salad.....$17 saivadoran Russian salac

mix of fresh vegetables such as carrots, beets, potatoes, peas, andato ﬁ.l aﬁt _-_-*h_,a,__ o

creamy mE\icmnais.e and oyr delicious finely sliced chicken. "
Fogon 7

E2 Ensalada The Fogon Salad.....$15" A

grilled beef and chicharrén. Kale Duon wnagrette cucumber, red onmn?an 1

E3 Seafood salad...$'l7 A

sauce.

salada de Papas AE k! :
Pre pared with patatoe -xgﬁ__‘f'p_u Dl : : .

A
|x of fres.h Iettuce and seafood, served wn:

5865 a
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- N1 Mac and cheese or Mac and butter 158

Mac anq cheese or Mac and butter with fries . : :
N2 Salchipapas / Sausages and Fries S Y SE7
Hotdogs and French Fries
N3 Chicken Tenders $ 7
\_ : Chicken tenders with fries

N4 Albéondigas y Espaguetti / spaguetti with Meatballs $ 9

spaghetti with meatballs in tomato sauce ‘ -

N5 Pasta Penne con Mantequilla $9
Pasta Penne with Butter

N6 Sandwich de Queso / Cheese Sandwich $7
Toasted and baked cheese sandwich with sharp cheddar cheese and french frie
. ]
N7 Quesadilla de Queso con Pollo o Carne ﬁB

Quesadilla with cheese and chicken or beef. Cheddar or p rolor_'ue cheese
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PH1 Leche Asada.....$9
PH2 Tres Leches.....$10
PH4 Chocolate Cake.....$12
PHS5 Tiramisu ..... $10

PH9 Churros Espanoles (3pzs) .... $10




N

| \_5:' 1 /ﬂ//t"ﬂ? Q _ Cé @Leam/

: _1 ' \1 *Il

_I'I Mlchael s Mangonada=$8:50
= Agood Mexican mangona -_E}ﬁﬂﬂs'iﬂ‘-t:r@r
and dellmous cc[orf LWithmango;

12 Natys Pln f‘ﬁhnu-lnru'.
Pln ole, lime; chamoyisal
chili h‘-i& aira'..nﬁiu-.

[
g

Paletas de'l Fruta b.[-. {

atura[frmt popsmlest | assorteds ii-w-u. fC -'-" efreshing taste.,

iﬁs A gle ‘s Trio.....$10/99 ’

"3 scoops caf Ic:e Crearn with iiﬂijﬂ(- SyYrup

I6 Tatie's Pin naSplit::.$ 513.99
alf P noﬂ@ﬂﬂ,ﬁt |t|$t':i|ced pmap ,ice cream
hipped cream | cream and chocolate sauce

lﬂ I ﬁ@anana Split.....10.99
- EETNELER Ice Cream whipped cream

cherrles and sauce




Fountain Sodas $3.00
Pepsi, Pepsi Zero, Starry, Mountain Dew,
Dr. pepper, Lemonade, and pink lemonade.

Jarritos $4

Guava, Mango, Lime, Mandarin,
Pineapple, and Strawberry.

Coca cola mexicana $4

Kola Champagne $4 2 1t. $5
Inca Kola $4

Jugos Naturales de Fruta
Mango, Mora, Strawberry, Guava, Guanabana,
Passion fruit, Pineapple Lulo Tamarindo.

En agua $5.00 En Leche $6

Homemade lemonade : Classic, Cherry,
Coconut, Mint, Mangonada, Panelada. $5

Ice Tea (Sweet and unsweet) $4

Kids’ Juices : Apple, Orange, and Pineapple. $4
Agua de Panela $4

Chlcha Marada $ 4




