Chicken / Pollo
Fried Chicken Chunks/ Chicharron de Pollo 13.00
Boneless Fried Chicken/ Chicharron de Pollo sin Hueso 14.00
Whole Roasted Chicken (only)/ Pollo Entero (solo) 12.50
1/2 Chicken (only)/ 1/2 Pollo (solo) 7.00
Chicken Parmigiana/ Pollo Parmigiana 14.00
Grilled Chicken/ Pechuga a la Parrilla 13.00
Chicken in Garlic Sauce/ Pollo al Ajillo 14.00
Breaded Chicken/ Pollo Empanizado 14.00
Sauteed Chicken Breast/ Pechuga salteada 14.00
Chicken Breast w/Shrimp / Pechuga Salteada Camaron 17.00
Chicken Francaise/ Pollo a la Francesa 15.00
Chicken Breast (only)/ Pechuga de Pollo (solo) 9.50
Chicken Breast Stuffed with Seafood/ Pechuga Rellena Mariscos 25.00
Chicken Cordon Bleu (Ham & Mozzarella)/ Pechuga de Pollo 16.50

Seafood / Mariscos
Shrimp Ceviche / Ceviche de Camaron 14.50
Mixed Ceviche / Ceviche Mixto 18.50
Shrimp in Garlic Sauce/ Camarones al Ajillo 17.00
Fried Shrimp/ Camarones Fritos 17.00
Shrimp in Red Sauce/ Camarones en Salsa Roja 17.00
Shrimp in Red Hot Sauce/ Camarones Enchilados 17.00
Grilled Shrimp/ Camarones a la Parrilla 17.00
Breaded Shrimp/ Camarones Empanizados 17.00
King Fish Garlic Sauce/ Pescado Sierra Al Ajillo 14.00
Fried King Fish/ Pescado Sierra Frito 14.00
Breaded King Fish/ Pescado Sierra Empanizado 14.00
Grilled King Fish/ Pescado Sierra Parrilla 14.00
Fish Filet any Style/ Filete de Pescado Cualquier estilo 15.00
Fish Stuffed w/Seafood / Filete Relleno de Mariscos 25.00
Octopus in Sauce/ Pulpo en Salsa 18.00
Red Snapper Any Style/ Pargo Rojo cualquier estilo (11/2 Lh) 19.00
Fried Fish Chunks/ Chicharron de Pescado 14.50
Grilled Lobster Tail/ Cola de Langosta al Parrilla 32.00
Lobster in Sauce/ Langosta en Salsa 32.00
Stuffed Lobster w/ Seafood / Langosta Rellena de Mariscos 36.00
Salmon Any Style/ Salmon cualquier estilo 19.00
Surf & Turf/ Mar yTierra (sirlon lobster tail & 2 Shrimps) 30.00

*Served with white OR yellow rice with beans OR cooked cassava OR fried green OR yellow plantain OR salad
*Servido con arroz blanco 6 amarillo y habichuela 6 yuca o maduro 6 tostones 6 ensalada

Easy Picking /Picaderas
Easy Pickings 1 Person/ Picadera 1 Persona 15.00
Easy Pickings 2 Persons/ Picadera 2 Personas 22.00
Easy Pickings 3 Persons/ Picadera 3 Personas 26.95
Easy Pickings 4 Persons/ Picadera 4 Personas 33.00

* All easy picking include: Beef, Pork, Chicken and Green Plantains. Can also include: Spanish Sausage, Fried
Cheese, Fried Boneless Chicken Chunks for $2.00 extra eta* Shrimp for $4.00 + Lobster $8.00
*Todas las picaderas incluyen: Res, Cerdo, Pollo yTostones. Pueden aiiadirse: Longaniza, Chicharron
de Pollo/hueso, Oueso Frito $2.00 extra - Camarones $4.00 extra+ Langosta $8.00 extra

Seafood Mix 1 Person / Picadera 1 Persona 22.00
Seafood Mix 2 Persons/ Picadera 2 Personas 30.00
Seafood Mix 3 Persons/ Picadera 3 Personas 45.00

Kids Menu / Menu de Ninos
Chicken Nuggets with French Fries 9.00
Chicken Fingers with French Fries 11.00

Kebobs
Kebobs / Pincho - Chicken/ Pollo  11.00 Kebobs / Pincho - Pork/ Cerdo 12.00
Kebobs / Pincho - Beef/ Res 12.00 Kebobs/Pincho - Shrimp/Camarones 15.00

Beverage / Bebidas
Can Sodas Snapple/ Mistic Coffee
Bottle Sodas Perrier Hot Chocolate

Clamato Shake/ Batidos Teas
Red Bull Juice/ Jugos Hot Oatmeal sm md Ig

Pina + Chinola « Naranja * Tamarindo * Fresa + Papaya* Mango* Marney
Mora *Coco+* Guanavana * Morir Soiiando * Horchata * Avena con LimOn

ENJOY OUR BAR

Domestic and Imported Beers/ Cervezas

Virgen Pina Colada

Pina Colada w/ Rum

Famous Mi Casa Blue Hawaiian

Margaritas (Mango, Strawberry, Apple, Watermelon)
g Margaritas Bull Dog

1/2 Pitchers Sangria Mi Casa

1 Pitcher Sangria Mi Casa

Wine, Whiskey, Tequila, etc. and hundreds of Cocktails

Monday to Friday 4pm to 8pm *Saturday 8pm to 11pm
(Margaritas, Bahama Mama, Hawaiian, Piiia Colada, Sangria, Hurrican: Drinks $7.50)

Combo 1-$22.50

1 Whole Rotisserie Chicken, Large Rice, Medium Beans , Salad & 2 Can Free Sodas
1 Pollo Entero al Horno, Arroz Grande, Habichuelas Mediana, Ensalada & 2 Latas de Soda Gratis

Combo 2- $24.00

1 Whole Rotisserie Chicken, Large Rice, Medium Beans , Green or Yellow Plantain & 2 Can Free Sodas
1 Pollo Entero al Horno, Arroz Grande, Habichuelas Medianas, Tostones 6 Maduros & 2 Latas de Soda Gratis

Combo 3- $34.00

1 Whole Rotisserie Chicken, 1 Order of Pork Chops or Steak and Onions, 1 Large Rice, 1 Medium
Beans, Small Salad, Green or Yellow Plantains & 2 Lt. Free Soda

1 Pollo Entero al Horno, 1 Orden de Chuletas o Bistec Encehollado, Arroz Grande, Habichuelas
Mediana, Ensalada, Tostones 6 Maduros y 1 Soda de 2 Lt. Gratis

Combo 4 - $36.00

2 Order of Steak w/Onions or 2 Order of Pork Chops, Large Rice, 1 Medium Beans,
Small Salad, Green or Yellow Plantains & 2 Lt. Free Soda
2 Ordenes de Bistec Encebollado o 2 Orden de Chuletas, Arroz Grande, Habichuelas Mediana,
Ensalada, Tostones o Maduros y 1 Soda de 2 Lt. Gratis

Combo 5-$20.75

Fried Chicken Chunks w/bone, Large Rice, Medium Beans, Small Salad & 2 Can Free Soda
(Optional Boneless Chicken Chunks Add $1.00)
Chicharron de Pollo con Hueso, Arroz Grande, Habichuelas Mediana, Salad y 2 Latas de Soda

Gratis (Opcion Chicharron sin Hueso $1.00 mas)

Combo 6 - $30.00

12 Shrimps, Large Rice, Medium Beans, Small Salad & 2 Can of Free Sodas
12 Camarones, Arroz grande, Habichuelas Mediana, Salad y 2 Latas de Soda Gratis

SIDE ORDERS / ORDENES EXTRAS

French Fries/ Papas Fritas Rice/ Arroz (7" Plate/Plato)
Fried Plantains /Tostones Rice/ Arroz (160z2)

Sweet Plantains/ Maduros Rice/ Arroz (80z)

Mashed Plantains/ Mangu Quipes

Fried Salami/ Salami Patties/ Empanadas

Cheese / Queso (Beef, Chicken or Cheese)
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Restaurant Lounge

10% Off Every Meal
Please Ask for Our Catering Menu

We do Catering for all occasions!!!

FREE DELIVERY

MINIMUM $10.00

-3
(718) 849-9636
- (718) 849-7936

116-20 Jamaica Ave.,
Richmond Hill, NY 11418

ThelLatinCornerNY.com




Daily Specials/ Especiales del Dia

Breakfast / Desayunos Salads / Ensaladas

2 eggs any style (only)/ 2 Huevos (solo) 2.50 S
2 eggs any style: w/ choice Bacon, Ham, Spanish Sausage or Salami 9.00 Mon day / Lunes Lettuce, Tomato & Cucumber/ Lechuga, Tomate y Pepino 3.50
Western Omelettes: Ham, Green Pepper, Onions 7.25 S M L S M L Mixed Salad/ Ensalada Mixta
Spanish Omelettes: Cheese, Green Pepper, Onion & Tomatoes 7.25 Pepper Steak / Bistec Salteado 10 12 14 Baked Chicken / Pollo al Horno 9 12 14 Avocado Salad/ Ensalada de Aguacate 4.50
Shrimp Omelettes /Tortilla de Camarones 9.50 Beef Stew / Carne Guisada 10 12 14  Goat Stew / Chivo Guisado 10 14 15 Baked Chicken/ Pollo al Homo 7.00
Served with French Fries or Home Fries & Toast Stew Chicken / Pollo Guisado 10 12 13  Sauteed Chx Breast / Pechuga Salteada 9 12 13 Grilled Chicken Salad/ Pechuga de Pollo 10.00
Mango/Yuca/ Green Banana (Guineito) / French Fries (only) Ribs Stew / Custill_a Guisada 10 12 13 CE_uicken Soup / Sopa de Pollo 6 8 Pqtatu Salad/ Ensalada de I:"apa 3.50
w/1side order / 1 Golpe (2 Eggs) 6.50 Baked Pork / Pernil al Horno 9 12 13  Tripe Soup / Sopa de Mondongo 7 9 Mi Casa Salad/ Ensalada Mi Casa 8.50
w/2 side order / 2 Golpe (Eggs, Cheese, or Salami) 7.50 (;gftlgfle:sgiélcdkf?nzZ?;j[acdh;;ﬁpn 9.00
e e T &t .., Tuesday/Martes S S v Comores
' Beef Stew / Carne Guisada 10 12 14  Baked Pork / Pernil al Horno 9 12 18 Lobster Salad/ Ensalada de Langosta _°.
Appetizers / A pe ritivos Stew Chicken / Pollo Guisado 10 12 13  Chicken Soup / Sopa de Pollo 5 6 8 1/4 Avocado / 1/4 Aguacate '
Shrimp Cocktail / Coctel de Camarones 11.00 OxTail Stew / Rabo Guisado 12 14 15 Tripe Soup / Sopa de Mondongo 7 9 1/2 Avocado/ 1/2 Aguacate
Little Neck Clams/ Almeias e 750 Patita de Cerdo Guisada 9 12 13 Chinese Rice / Chaufan 10 16 1Avocado/ 1 Aguacate
Baked Clams/ Almejas al Homo P i 9.00 Ribs Stew_f Costilla Guisada 10 12 13  Meatballs / Albondiga 9 12 13
Casino Clams/ Almejas Casino 11.00 Baked Chicken / Pollo al Horno 9 12 14 Pastas
Fried Calqmarl |/ Calamares Fritos -..-;i o f_., 1- .;'.:' 11.50 Wed"esday / Miercoles I.Iﬂgllll’ll w/ Shrlmp | Camarones
Buffalo Wings/ Alas de Pollo . AR AT I R O 8.00 Pepper Steak / Bistec Salteado 10 12 14  Sauteed Chx Breast / Pechuga Salteada 9 12 13 Linguini w/ Clams / Almejas
Mozzarella Sticks/ Palitos de Queso Frito b A 7.00 Beef Stew / Carne Guisada 10 12 14  Fried Chicken Linguini w/ Lobster / Langosta
Pasteles en Hoja 5.00 Stew Chicken / Pollo Guisado 9 12 13 Chicharron de Pollo 10 12 14 Linguini w/ Chicken Cutlet / Pechuga
Quipes 2.00 Cod Stew / Bacalao Guisado 10 12 14 Chicken Soup / Sopa de Pollo 6 8 Spaghetti Plain/ Solo
Empanadas 1.75 Baked Pork / Pernil al Horno 9 12 13 gan_cuchu g 112 Pegne_a Ia#a_dka ug‘ ghsickenlfélittlgtfsc?n Féﬁichuga gel Putl:!n_
Mini Mofonao (2 Baked Chicken / Pollo al Horno 9 12 14 Patimongo , Choice: White or Red Sauce | Elegir: Salsa Blanca o Salsa Roja
Chiessel Ouess g ‘ ] . ; 6.95 Eggplant / Berenjena 9 12 13 Choice: Spaghetti, Linguini or Penne
Fried Pork/ Chicharron VA &4 \ 6.50 Thursda Jueves .
s Loryg Ll E: g ' 8.0 Beef Stew / Carne Guisada 10 12 14y4ib5 Stew / Costilla Guisada 10 12 13 i : HICe /ALI0Z
Chicken/ Pollo | 6.50 Stew Chicken / Pollo Guisado 10 12 13  Sauteed ChxBreast / Pechuga Salteada 9 12 13 RICaWith Firozicom :
' L : . . Borichua Sausage/ Salchicha Boricua " 8.00
Shrimp/ Camarones - 1.25 Baked Pork / Pernil al Horno 10 12 13  Fried Pork 10 12 13 Coconut/ Coco AT 700
San dWiChes Fried FISh Filet / FilEtE.dE Pescado 10 12 14 Chiﬂkﬂn SUUP / Sﬂpa de Pollo 6 7 8 Dominican Salami/ Salami Dominicano A B ; -' 3:00
Steak/ Bistec 8.95 Ox TaulStgwfRabu Guisado 12 14 15 Tripe Soup / Sopa de Mondongo 7 9 Steak/ Bistec by R e ) 14.00
Breaded Steak / Bistec Empanizado pr— 8.25 Baked Chicken / Pollo al Horno 9 12 14 Chicken/ Pollo A 5 SR 10.50
Cuban/ Cubano SR 2 S, e 8.25 Friday / Viernes Dominican Sausage / Longaniza R e 15.00
corid bern il Ny S 8.25 Beef Stew / Carne Guisada 10 12 14  Chicken Soup / Sopa de Pollo 6 8 ' Calamari / Calamares = Mg e 15.00
Baked Chicken / Pollo al Horno TR R 2B 8.25 Stew Chicken / Pollo Guisado 9 12 13  Sancocho 710 Shrimp/ Camarones IR 15.00
Chicken Cutlet/ Pechuga de Pollo PO it 8.25 Baked Pork / Pernil al Horno 9 12 13 Patimongo 8 13 Octopus/ Pulpo " 16.50
Ham & Cheese /Jamon y Queso R 6.00 Baked Chicken / Pollo al Horno 9 12 14  Eggplant / Berenjena 9 12 13 Lobster/ Langosta 25.50
i . 5.00 Cod Stew / Bacalao Guisado 10 12 14  Pig Feet Stew/ Paella 1Per 25.50 / 2 Per 36.50
Eggs, (Ham or Bacon) & Cheese/ Huevos (Jamon o Tocino) y Queso 8.00 Rice w/Shrimps / Arroz con Camarones 10 14 Pgatita de Chancho Guisada 9 12 13 Paella Valenciana (Seafood and Meat) 1 Per 25.50 / 2 Per 40.00
Hamburger Saturday / Sabado .
Hamburger | 425 Baked Chicken / Pollo al Horno c e / Pork / Pernil 9 12 13 . Meat Selections / Carnes
Hamburger Deluxe < SR 7.50 Goat Meat / Chivo 1 14 15 Sauteed Chx Breast / Pechuga Salteada 9 12 13 Fried Pork (only) 1/2 Ib/ Ch:ch:arnn de Cerdo Frito (solo) 1/2 1b 7.00/12.00
Cheese Burger P e ST R, &, 000 Pepper Steak / Bistec Salteado 10 12 14  Tripe Soup / Sopa de Mondongo 7 9 Roast Pork (only) 1/2 Ib / Pernil (solo) 1/2 b 7.00/12.00
Cheese Burger Deluxe - S amERee. g 800 Stew Chicken / Pollo Guisado 9 12 13  Baked Chicken / Pollo al Horno 9 12 14 Steakwith Onios / Bistec Encebollado 1400
Bacon Cheese Burger ENGEN 505 BBQ Ribs / Costilla BBQ 9 12 14 Fried Chx/ Pepper Steak / Bistec Salteado 15.00
Bacon Cheese Burger Deluxe e 8.50 Seafood Soup / Sopa de Mariscos 7 10 Chicharron de Pollo 10 12 14 Steak with Sauce/ Bistec en Salsa 15.00
Mofonao Chicken Soup / Sopa de Pollo 6 3 Steak Topped with 2 Eggs / Bistec a Caballo 15.50
, _ g i i Steak Sauteed with Shrimp / Bistec Salteado w/Camaron 19.00
SI’H"II‘i“I]ﬁ'.‘,.‘II Camarones (red or white sauce) -1 16.00 5unday/ Domlngo Breaded Steak/ Bistec Empanizado = 15.50
Octopus/ Pulpo v 16.00 Pepper Steak / Bistec Salteado 10 12 14  Baked Chicken / Pollo al Horno 9 12 14 Grilled Steak/ Bistec a la Parrilla AR, 14.50
Fried Pork/ Chicharron g, v 9.00 Beef Stew / Carne Guisada 10 12 14  Fish Stew / Pescado Guisado 10 12 14 Liver Steak/ Higado Encebollado e S | 14.50
Chicken / Pollo AR 9.00 Stew Chicken / Pollo Guisado 10 12 13 Meatballs / Albondiga 9 12 13 Fried Pork Chops (2) / Chuletas Fritas BT A=\ | 1250
Hoast Porkj Fem 39 - 9.00 Baked Pork / Pernil al Horno 9 12 13  Sancocho 710 Breaded Pork Chops/ Chuletas Empanizadas ubSeit o™ ™ - / 14,00
bneese Queto . s | 9.00 Ox Tail Stew / Rabo Guisado 12 14 15 Chicken Soup / Sopa de Pollo 6 8 Pork Chops in Garlic Sauce/ Chuletas al Ajllo e 14.00
Spanish Sausage / Longaniza ' 10.00 Sauteed Chx Breast / Pechuga Salteada 9 12 13  Patimongo 8 13 Pork Chops in Red Sauce/ Chuletas en SalsaRoja ™. = 14.00
Mi Casa Mofongo / Queso Amarillo ' 10.00 B i i e . Vinegar Pork Chops/ Chuletas a la Vinagreta 15.00
erve with: White OR Yellow Rice with Beans OR Cooked Cassava OR Green Baoana OR Rice and Peas OR Salad . :
Postres /Dessert Servido con: Arroz Blanco 6 Amarillo con Habichuelas 6 Yuca 6 Moro 6 Ensalada Fr!Ed Pork Chops Topped WI!.'h 2 Eggs/ Chuleta a Caballo 15.00
4 Leche 4.50 Pineapple Cake 4.50 Fried Beef/ Carne de Res Frita _ 15.00
Choese Cake 450 Chocolate Cake 4.50 Asopados Fried Pork Meat / Carne de Cerdo Frita 15.00
Guava Tres Leche 4.50 Dulce de Leche 4.50 Chicken / Pollo 9.25 Viagra Soup / Sopa Viagra 14.95 Sirlon Steak / Bistec Sirlon 18.00
Passion Tres Leche 4.50 Bread Puddlﬂg 4.50 'crﬂ.h I‘Jalba 13 Seafﬂﬂ'd ,"' Mariscos 25.50 T‘B‘ﬂ'ne Steak! Filete T-Bone 18.00
Tres Leches 4.50 Habichuela Dulcesm 3.00 md 5.00 Ig 10.00 Shrimp/ Camarones 14.95 Lobster / Langosta 26.50 Skirt Steak/ Churrasco 19.00

Guava Cake 4.50 Flan 3.00 Fish / Pescado 13.50 Shrimp / Camaron 27.50 Skirt Steak w/ Shrimp / Churrasco con Camarones 25.00




