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Fresh Food Takes Time
At our restaurant, we cook everything from scratch no shortcuts, no reheating.
Every dish is prepared fresh to order, with love and authenticity.
Because of this, there may be a wait time, depending on how busy the Kitchen is.
We appreciate your patience and promise it’'s worth the wait!

APETIZZER’S

b ]
CORN FRITTERS/SORULLITOS (10) $10.00 Slde S

PUERTO RICAN CORN FRITTERS (AREPITAS DE MAIZ) ARE CRISPY, GOLDEN TREATS MADE Rice of The da y
FROM CORNMEAL, SWEET CORN, AND SEASONINGS, OFTEN SERVED WITH A DIPPING SAUCE.

Tostones
FRIED CHEESE/QUESO FRITO (8) 510.00 (SRR
SOFT FRIED CHEESE ACCOMPANIED BY A SWEET GUAVA DRESSING MADE French Fries

FROM SCRATCH, CREATING A PERFECT BALANCE OF FLAVORS. Sweet Plantains

SWEET & SALTY Yucca Fries

'WE SERVE CORN FRITTERS WITH FRIED CHEESE, GUAVA SAUCE, AND S16.99 WG go
MAYO-KETCHUP FOR THE PERFECT BALANCE. Dufon go

Trifongo
EMPANADAS/PASTELILLOS

Beef $5.75 2
Chicken el Meat Side

Pizza
i $4.50 . .
Alcapurrias $12.00 Chicken Crackling
Fried Pork
FRIED PORK WITH GUAVA AP ./ lic Chicken
TENDER FRIED PORK, SERVED WITH OUR HOUSE-MADE

GUAVA SAUCE ON THE SIDE Chicken on Criolla
Cubed Steak

Main Entrees Chicken on White Sauce

Each meal comes with your choice of protein and one side. Choose Garlic Shrimp

From
 Rice of The day (Until Last) Shrimp on Criolla
¢ Tostones Cod Fish on Criolla

* Sweet Plantains

e or French Fries)

¢ Also, the meal comes with one dressing.

Mofongo $4.00, Dufongo $5.00 & Trifongo $5.00 (Subject to
Additional Charge)

ONE CENTER PORK CHOP S$15.99 Kids Menu

Tender fried pork, perfectly seasoned with our house

blend of spices. We recommend adding our signature 12 8‘ Unde‘r Only!

guava sauce for a delightful touch of sweetness.

Shrimp on Criolla
Shrimp on White Sauce

Every kids' menu will come with rice of the day and a choice of French fries, sweet

lantains, or tostones
F R I E D B 0 N E L E S S C H I C K E N S l 5 : 9 9 l;[(::':)l:g(),(I()Lll['()(l)‘lsgf:lif: trifongo will be available for an extra charge.
Boneless breaded chicken, deep-fried and seasoned with . q
our house spices, served with your favorite side and a fresh 3 rie d 0 rk " .
salad 6 pieces of fried pork, deep-fried to perfection. Add
’ guava sauce for a touch of sweetness!
CHICKEN CRACKLING $17.99 Boneless Chicken
This is our traditional Puerto Rican Chicken, known as 5 pieces of boneless chicken, breaded, seasoned, and
Chicharrones. The skin is crispy, and the chicken is cooked with deep-fried to perfection for a juicy bite!
the bone in, resulting in juicy and flavorful meat.
FRIED PORK , S18.99  CUBED STEAK ON CRIOLLA $25.00
Tender fried pork, perfectly seasoned with our house Our cubed steak is seasoned and cooked in our criolla sauce,
blend of spices. We recommend adding our signature a flavorful blend of peppers, onions, carrots, and olives. The
guava sauce for a delightful touch of sweetness. steak is exceptionally tender.
GARLIC CHICKEN $20.99 CHICKEN ON WHITE SAUCE $23.00
Salted chicken cooked with peppers, onions, and our We season our chicken and prepare it with a rich white sauce made
. . ’ S from cheese, milk, and bacon, then topped with red bell peppers
garlic sauce, all combined for a flavorful, cohesive dcil
dish. and cilantro.

It’s almost like a stew, with salted chicken sautéed in
our house-made ciolla sauce, which features a blend
of peppers, onions, cilantro, carrots, and olives.

Two juicy center cut pork chops served with rice of
the day, your choice of tostones, sweet plantains, or
French fries, plus a fresh salad, guava sauce, and
mayo-ketchup.



