
 1. Canasticas de Pollo Guisado
Three golden-fried garlic tostone cups filled with Dominican stewed
chicken, minced pickled red cabbage, grated Queso Tropical, Cilantro
and our signature Picadera Secreto sauce - $12

2. “Chicharrón al Tostón”
Three golden-fried garlic tostones topped with chopped crispy pork
belly, smashed avocado, pickled red cabbage, cilantro, and Dominican
Wasakaka sauce served with lime wedges - $14

3. Pastelitos  
Three fried Dominican empanadas:

3a. Pollo Guisado (Dominican stewed chicken) - $12  
3b.Carne Molida (Dominican stewed ground beef) - $13  

4. Bolitas de Yuca Relleno de Queso 
Five seasoned fried yuca balls stuffed with gooey mozzarella cheese,
served with our signature Picadera Secreto sauce - $11

5. Chimi Patacón Sliders 
Three of our award-winning Dominican Chimi burgers topped with
Green Tomatoes, pickled red cabbage, pickled red onions, and our
signature Picadera Secreto sauce, served between two golden-fried
garlic tostones - $15
Want to level up your sliders? Add tropical fried cheese for just $2! 
 

6. Canoa de Plátano Maduro, Carne Molida y Queso
Sweet plantain boat split open and stuffed with Dominican stewed
ground beef and grated Queso Tropical - $10

7. Pincho de Salami Dominicano y Tostones
Fried Dominican salami and tostones on a skewer, served with a side of
our signature Picadera Secreto sauce and lime wedges - $8

8. Picaderas Dominican Style Wings
Double-fried, seven-piece bone-in wings, brined and marinated in a
blend of Dominican spices, served with lime wedges and our signature
Picadera Secreto sauce - $13

9. Award-Winning Dominican Chimi 
Topped with Green Tomatoes, pickled red cabbage, pickled
red onions, and our signature Picadera Secreto sauce, all
served on a toasted garlic butter bun.
Want to level up your CHimi? Add tropical fried cheese for
just $2! 

9a. Chimi de Res 
(Beef Chimi Burger) - $14  

9b. Chimi de Chicharrón de Pollo 
(Crispy Dominican Fried Chicken Thigh) - $14  

10. Picaderas Wagyu Dominican Hot Dog  
An all-natural Wagyu beef frank topped with grilled red
cabbage and onions, crushed garlic plantain chips, &
drizzled with our signature Picadera Secreto sauce, 
served in a Martins Potato roll with a side of garlic
plantain chips - $12

11. Picaderas NYC Bodega Chopped Cheese  
A seasoned burger patty with diced onions and American
cheese, chopped on the griddle and served on a garlic
butter Amoroso hoagie with shredded lettuce, Green
tomatoes, and our signature Picadera Secreto sauce. 
A bodega classic with a Picadera twist - $13

12. Picaderas Dominican Smash Burger  
Two thinly smashed beef patties with griddled onions,
melted American cheese, and smashed avocado spread on a
toasted brioche Garlic Butter bun, topped with fried sweet
plantains and our signature Picadera Secreto sauce - $15

PA NO COMERME ESO SOLO ( SIDES )

13. Maduros - fried Sweet Plantains  $5 

14. Tostones - Golden-Fried Crispy Plantains $5

15. Papa Fritas - Super Crispy Seasoned Fries $5

16. Yuca Frita - Yuca Fries $5

17. Salami Frito - Fried Dominican Salami Slices $6

18. Queso Frito - Tropical Dominican Fried Cheese $6

PICADERAS ( DOMINICAN TAPAS )

ENTRE EL PAN ( BETWEEN THE BUN )

JOSELITO RELLENITO PREFERS NO SUBSTITUTES ON
MENU ITEMS IN ORDER TO ENJOY OUR DOMINICAN STREET

FOOD IN THE MOST AUTHENTIC WAY POSSIBLE. 



29. Jugo de Tamarindo - tamarind Fruit Juice $5

30. Jugo de Chinola - Passion Fruit Juice $5

31. Country Club Merengue 
National Dominican Fruity Cream Soda $4

32. Country Club Frambuesa 
National Dominican Raspberry Soda $4

33. Morir Soñando ( to die dreaming ) 
Dominican Orange Dreamsicle drink $6

34. Malta Goya - Malt Beverage $3

35. Malta con leche Condensada - 
Malt beverage mixed with sweet condensed milk $5

DOMINICAN GLOSSARY

Wasakaka Sauce - Savory, garlicky sauce resembling Chimichurri Sauce often used on meats or as a

 dipping sauce for side dishes.

Signature Picadera Secreto Sauce -  A Twist of a popular traditional Dominican Street Food Sauce based

 off of Ketchup & Mayo but we had to elevate it and give it the Picadera touch, which makes it our secret.

Al Ajillo - A Phrase that means “ in garlic sauce “

Tostones - Twice-fried green plantains also known as fritos in the Dominican Republic

Maduros - Fried Sweet Plantains

Yuca Fries - Fries made with Cassava root

Plantain Fries - Fries made with green plantains

Yaroa - dominican street food originating from Santiago made with french fries or sweet plantains

 layered with meat, cheese and condiments.

UNA VAINA BACANA ( ELEVATED DOMINICAN STREET FOOD )

19. Picaderas Signature Dominican Steak Frites 
Churrasco (Outside Skirt Steak) topped with Dominican Wasakaka Sauce,
served with Sazón Seasoned Plantain Fries -. $28

19a. Surf and Turf Option  
Add Pincho de Camarones al Ajillo
 (Garlic Butter Grilled Shrimp Skewer) + $6

20. Pechuga de pollo a la Plancha  
Grilled Dominican Chicken Breast served with Tostones or Fries,
Served with a side of Dominican Wasakaka Sauce and our Signature
Picadera Secreto Sauce. $16

21. Chicharrones de Pollo Sin Hueso 
Award-winning Dominican Boneless Fried Chicken Bites served with
Tostones or Fries and our Signature Picadera Secreto Sauce. $16

22. Chicharrón de Cerdo con Yuca Frita 
Fried Dominican Pork Belly Chunks served with Yuca Fries, topped with
pickled red onions and accompanied by lime wedges, Dominican
Wasakaka Sauce, and our Signature Picadera Secreto Sauce. $17

23. Mofongos
Seasoned fried green plantains mashed with garlic & spices. $8

   23a. De Chicharrón de Cerdo (Fried Pork Belly) - $19  
   23b. De Queso Frito (Topped with melted cheese & served 
          with Tropical fried cheese bites ) - $16  
   23c. De Camarones al Ajillo (Garlic Butter Grilled Shrimp) - $21  
   23d. De Pechuga  de pollo a la Plancha (Grilled Chicken Breast) - $18  
   23e. De Churrasco (Outside Skirt Steak) - $28  

24. Yaroa de Pollo Guisado y Papas Fritas  
Loaded super crispy fries layered with Dominican Stewed Chicken,
melted cheese, drizzled with ketchup, mayonnaise, and our Signature
Picadera Secreto Sauce. $13

25. Yaroa de Carne Molida y Plátano Maduros  
Mashed sweet plantains layered with Dominican Stewed Ground Beef,
melted cheese, and drizzled with ketchup, mayonnaise, and our
Signature Picadera Secreto Sauce. $14

26. Tres Leches 
Tres Leches-infused New York Entenmann's Pound Cake,
elegantly topped with whipped cream, cinnamon, and
Maraschino cherries - $9

27. Churros  
Cinnamon-sugar dusted churro bites, drizzled with
condensed milk and served alongside mixed berries - $8

28. Ice Cream
New York Häagen-Dazs Dulce de Leche ice cream,
enhanced with a sprinkle of sea salt, presented in a
Yaniqueque (Dominican fried empanada dough) bowl,
dusted with cinnamon sugar, and accompanied by
Yaniqueque strips - $10

LO QUE FALTABA ( DESSERTS ) 

TENGO SED ( DRINKS ) 

NECESITO CAFECITO ( COFFEE ) 

36. CAFE SANTO DOMINGO 
Espresso. Full-bodied coffee with an intense taste and

aroma. Imported from the Dominican Republic. $3

JOSELITO RELLENITO PREFERS NO SUBSTITUTES ON
MENU ITEMS IN ORDER TO ENJOY OUR DOMINICAN STREET

FOOD IN THE MOST AUTHENTIC WAY POSSIBLE.


