LUNCH MENU : >&&_
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CARNE ASADA 19
Grilled steak topped with a fried egg. Served SAN DWI C H ES

with refried beans, white rice, and plantains.

BLACKENED SALMON 17 CHICKEN CLUB SANDWICH 15

Blackened grilled salmon fillet with roasted

corn, avocado, and black bean sauce. Served Grilled chicken, American cheese, bacon,

caramelized onions, lettuce, tomatoes, and

with white rice and a green salad.
cilantro dressing on ciabatta bread. Served with

CARNITAS PLATE 15 elntro drs
Slow-roasted pork with pickled onions, green
tomatillo sauce, yellow rice, black beans, and CUBANO SANDWICH 14
pico de gallo. Served with soft corn tortillas. Pressed sandwich with roasted pork, ham, Swiss

cheese, lettuce, tomatoes, red onion, pickles, and
ENCHILADA 13 garlic aioli on ciabatta bread. Served with French
Flour tortilla Enchilada filled with cheddar fries.
cheese, peppers, and onions, topped with
chipotle sour cream. Served with yellow rice BBQ PULLED PORK SANDWICH 14
and Latin-style refried beans. Slow-cooked BBQ pork with caramelized onions
Choice of protein: Roasted Pork (Carnitas) and Swiss cheese on ciabatta bread. Served with
+3.5, Grilled chicken +3.5, Carne asada +4, spicy fries.

Shrimp +5, or Sautéed vegetables +3.5

Choice of sauce: Green Tomatillo or Red SO U PS

Gugjillo
SANCOCHO SOUP 15
BOWLS, TACOS, BU R RlTO Slow-cooked traditional Latin stew with tender
meats, corn on the cob, root vegetables, and
fresh herbs in a rich, flavorful broth.

NAKED BURRITO BOWL 12 CHICKEN SOUP 10

Chicken broth, seasonal vegetables mix and

White rice, black beans, guacamole, sour cream,

pico de gallo, and cheddar cheese.
potatoes and carrots.

HIGH-PROTEIN BOWL % TORTILLA CHICHARRON SOUP 10
Quinoa, black beans, avocado, egg, corn, and Corn tortilla, pork belly, avocado, cheese, tomato

carrots with Greek yogurt cilantro dressing. broth;AGHEREHERIPED| ano-arbol-spazote

VENEZUELAN BOWL 15 pepper and sour cream.
Shredded beef, white rice, sweet plantains,
zucchini, yellow squash, bell pepper mix, and garlic
aioli. ’ ! PerP ’ SIDES
VEGAN BOWL 13
Quinoa, grilled zucchini, avocado, shredded SOUR CREAM 1
cabbage and carrots with cilantro dressing. GUACAMOLE 3
TACOS (3 PER ORDER) 12 SIDE OF RICE 2
Soft corn tortillas with your choice of protein AVOCADO 4
and pico de gallo. Served with chips. BLACK BEANS RICE 4
BURRITO 13
White rice, black beans, pickled onions, and D E SSE RTS
white cheese. FLAN Q
COCONUT / VANILLA
Add-Ons:
Roasted Pork (Carnitas): +3.5
Grilled chicken: +3.5 CHURROS WITH VANILLA ICE N
Carne asada: +4 CREAM
Shrimp: +5
Sautéed vegetables. +3.5,
Al Pastor (Spicy Pineapple Marinated Pork) +3.5 TRES LECHES CAKE 10

Birria: +6

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGENS PRIOR TO ORDERING. ALSO, CONSUMPTION OF RAW OR
UNDERCOOKED EGGS, SEAFOOD, POULTRY, SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.




