
ROTI KAN KAN  40
Thick slice of our 4-6 hr rotisserie roasted boneless loin and belly porchetta served 
with creamy au jus (limited availability)

KAN KAN FRITA 40
Boneless compart duroc pork chop, served with creamy au jus

CHURRASCO CHIMICHURRI  36
Outside skirt, garlic confit | Add onions +2 | Add shrimp (classic garlic, creamy garlic or creole sauce) +12 
BEEF STEW “CARNE GUISADA”  23
BEEFSTEAK SLICED WITH ONIONS  25
PANCETTA CROCANTE  30

SIGNATURE CUTS Includes one side

BORI - RAMEN 20
ASOPAO SHRIMP 23
SANCOCHO LATIN STEW 23
SOUP OF THE DAY
CUP | BOWL               7  |  12      

HOUSE SALAD 13
Mixed greens, arugula, tomatoes, onions, 
asparagus, queso fresco and house 
vinaigrette
AVOCADO SALAD 14
Tomato, onion, cucumber, cilantro, 
queso fresco, vinaigrette
AVOCADO ONLY  5
Olive oil

SOUPS & SALADS

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness.

Please inform your server of any food allergies or dietary restrictions so we can accommodate your needs.
20% Gratuity will be included for parties of 6 or more.

CHILLED JUMBO SHRIMP LATINO  19
Served with a cilantro cocktail sauce
BRAISED BEEF POTSTICKERS  13
Served with house hot honey
FRIED CHEESE  9
Served with guava, toasted coconut, mint
CORN FRITTERS  10
American cheese and calypso sauce
“ALCAPURRIAS”   10
Served with calypso sauce | Add Porchetta +3
“BACALAITO” TACOS  15
Fried grouper, veggie slaw and garlic mayo
CHICKEN LONGANIZA PLANTAIN TOSTADAS  14
Gandul refrito, micro cilantro, queso fresco, chipotle sour cream
“BISTEC ENCEBOLLAO”  EGGROLLS  14
Steak, crispy onions, salsa verde
BLOOD SAUSAGE “MORCILLA” - BLOODLESS SAUSAGE “CRISTIANA” - MIXED  13
All served with baked chicharron 
CHICKEN LONGANIZA  13
Served with baked chicharron 
PORK BELLY “CHICHARRON”  17
Served with guacamole 
LOIZA TRAY   37
Alcapurrias, sorullos, cheese ball, chicken longaniza, cassava sticks, chicharrones with cheese sauce 
CROCANTE MIX 20
Crispy pork belly, chicken sausage, blood sausage, Cristiana sausage, baked chicharron 

APPETIZERS

WHOLE SNAPPER FRIED
choose sauce ( classic garlic, creamy garlic or creole sauce) | Add shrimp +12 MKT
FRESH CATCH FILLET SAUTEED  MKT
Served your style (classic garlic, creamy garlic or creole sauce)
SHRIMP  25
Served with classic garlic, creamy garlic or creole sauce
SEAFOOD RICE  36
Fresh fish, shrimp, scallops, clams, mussels, squid, plantain crisps and garlic aioli

SEAFOOD SPECIALTIES Includes one side

CROCANTE TO SHARE
WHOLE CHICKEN TRAY 35
Includes 2 sides and 2 corn bread

ROTI-GRILL MIXED TRAY  
Half rotisserie chicken with salsa verde, chicken longaniza sausage, mixed “morcilla sausages”, 
two sides, two cornbread and your choice of one protein
            PORCHETTA 62
            OUTSIDE SKIRT STEAK “CHURRASCO” 72

PORCHETTA BY THE POUND 35/lb
Our famous loin and belly porchetta cut in chunks for you to share and enjoy



SANDWICHES & BURGERS Includes Root Vegetable Chips or Side Salad

ROTISSERIE CHICKEN SANDWICH 18
Cheese, arugula, tomato, plantain chips and salsa verde
BORI-CUBAN SANDWICH  18
Crocante porchetta, ham, pickles, mustard, garlic mayo and cheese 
PORCHETTA SANDWICH 18
Salsa verde, arugula, cheese and chicharron
PASTELÓN BURGER  18
Sweet plantains, cheese, bacon and calypso sauce
CROCANTE BURGER 18
Chicken loganzia patty, plantain chips, cheese, arugula, tomato, sautéed onions, and 
calypso sauce
TRIPLETA WRAP 21
Prime rib, porchetta, rotisserie chicken, arugula, tomato, plantain crunch and calypso sauce

CRIOLLA 4
CLASSIC GARLIC 4
CHIMICHURRI 4
CREAMY GARLIC 4
PORK CREAMY AU JUS 4
SALSA VERDE 2
CALYPSO 2
GARLIC MAYO 2

HOUSE SAUCES

KID’S MENU 12 & Under

CHICKEN TENDERS WITH FRIES 11
MAC N CHEESE 8
CHEESE BURGER WITH FRIES 11

ADD ONS Main Entrée Only

CHICKEN (5oz)  9
SKIRT STEAK (5oz)  16
SHRIMP (3)  10

SIDES
TOSTONES 5
ARROZ CON GANDULES 5
SWEET FRIED PLANTAINS  5
POTATO FRIES                     5
CORNBREAD             5
SIDE SALAD   5
WHITE RICE   3
PINK BEANS   3

MOFONGO
ARROZ CROCANTE
With longaniza, 
chistorra, and crispy plantain
MAC AND CHEESE
ASPARAGUS
PANA TOSTONES  

With Main Dish
3.50
3.50

3.50
3.50
2.50

Alone
8
8

8
8
6

PREMIUM SIDES

4311 E. COLONIAL DR
ORLANDO, FL 32803

@crocantekitchen
(407) 674 8021

Pastel in Plantain Leaf
Available

$6/Ea

MOFONGO - STUFFED MASHED PLANTAINS
CHICKEN BREAST  21
Served your style (classic garlic, creamy garlic, or creole sauce) 
SHRIMP 29
Served your style (classic garlic, creamy garlic, or creole sauce)
DOUBLE CHICHARON  25
Fried pork belly
CHURRASCO 30
Outside skirt served with chimichurri sauce
BISTEC 29
Sliced Steak with onions
VEGETABLE MOFONFO 25
Mixed bell peppers, mushrooms, onions and asparagus, your style (classic garlic, 
creamy garlic, or creole sauce)

CLASSICS
ROTISSERIE CHICKEN 20
CROCANTE FRIED CHICKEN 22
Breaded and fried to perfection
GRILLED CHICKEN BREAST  17
Grilled to perfection | Add sautéed onions +2 | Add classic garlic, creamy garlic, or creole sauce +3
FRIED PORK CHUNKS - CARNE FRITA 19
FRIED PORK BELLY      21
CROCANTE CHICKEN PARM 22
STUFFED CHICKEN BREAST 25
Bacon wrapped, sweet plantain stu�ng, served with a creamy garlic sauce
PORCHETTA CLASSIC 29
Our famous pork loin and belly in chunks, served with a housemade pastel
BEEF EMPANADA 25
Lightly breaded and pan fried to perfection, | Make it a “Caballo” add sunny side up egg +2

Includes one Side


