STARTERS
,&}:@&Qp TUNA TARTARE IN “AGUACHILE" 26
(‘F@' HALIBUT CRUDO WITH COCONUT G POMEGRANATE SEEDS 28
CALAMAR OCTOPUS “AL PASTOR” WITH HANDMADE “AREPAS” 28

’ EN c EBUI.I.A,U” TROPICAL KALE CAESAR SALAD WITH “MOFONGO" CROUTONS 15
9

1 CRISPY PORK BELLY PROFITEROLES WITH SALTED CARAMEL 24

MAINS AR

CRISPY “ARROZ CON POLLO" 25 ! ’ Mf‘MQ/

FORBIDDEN RICE W/ “MORCILLA" & SHRIMP 33

“GRANOS DE HUMACAO” WITH
ACORN FED IBERIAN HAM

24
* 1202 OUTSIDE SKIRT SHOESTRING FRIES » MOLASSES GLAZE ROAST DUCK & MUSTARD SEED
45
39

SIDES
PUMPKIN WITH “QUESO DEL PAIS™ CHEESE 12

MARINATED EXOTIC MUSHROOMS 14
SEARED CITRUS KALE 8
MASHED POTATOES WITH “QUESO DE PAPA” CHEESE 12
PLANTAIN WITH SOFRITO & TOMATO JAM 12

Maﬂ.‘&l—mu@ﬂ:‘w

EXECUTIVE CHEF ROBERTO TREVINO




