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SPECIALTY COCKTAILS

Carmelita _ ) _
Botanist Gin, luxardo maraschino, créme de violette, lemon

Foam-o Marg _ _ _ _
Casamigos BTanco, Remy Martin 1738, Cointreau, lime, agave, orange bitters

Poetico _ _
Botanist Gin, St. Germain, lemongrass syrup, lemon, basil, yellow bell pepper

Pina Ahumada _ _
Del Maguey Vida Mezcal, Casamigos Blanco, Ancho Chile Reyez,
pineapple, lime, agave, habanero

Vespera _ _ _
Chopin Vodka, Cointreau, cinnamon syrup, lemon, orange slice

Andino _ .
Macchu Pisco, Martel Cognac, chicha morada, yellow chartreuse, lime,
honey, egg white

Monte Carlo o _
Knob Creek Rye, Dom Benedictine, angostura bitters

Dos Manos _ . .
Casamigos Reposado, Del Maguey Vida Mezcal, Campari, Dolin Rouge
vermouth, Laphroig

SWEET COCKTAILS

Espresso Martini _
Chopin, coffee ligueur, house made whipped cream

Soldado Chocolate

Martel Cognac, Dolin Dry Vermouth, creme de cacao

Abuelita’s Cookies _
Lazzaroni Amaretto, lime, egg white

BEERS

Stella Artois Lager
Heavy Seas Loose Cannon IPA

Devils Backbone Vienna Lager
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STARTERS

PROVOLETTA 14
Provolone cheese | mix herbs | garlic

GRILLED OCTOPUS 20
Roasted potatoes | red onion | polvo de camarones

FRIED CALAMARI 15
Garlic | smoked paprika | garlic aioli

EMPANADAS Sca
Chicken | Beef | Vegetarian - served with chimichurri
MOFONGO 15
Criolla sauce | avocado | shrimp | plantain

CEVICHE 18
Sea bass | red onion | lime | serrano chile |

sweet potato | cancha | corn | leche de tigre

MIX CEVICHE 21
Shrimp | scallops | calamari | sea bass | aji limo |

lime scallion | leche de tigre

TIRADITO 20
Tuna | aji amarillo | garlic | ginger | lime | radish | red onion
CRUDO 20
Tuna tartare | soy sauce | ginger | scallion |

sesame oil | lime

LIMA EDAMAME 8
Garlic | fresh lime

SIDES / DIPS

FRENCH FRIES 11
ROASTED POTATOES 11
CREAMY MASHED POTATOES 11
BABY CARROTS 11
ASPARAGUS 11
VERDE 6
Yogurt | cilantro | jalapefo | mint

GREEK 6

Cucumber | yogurt | mint | lime

TAMARINDO

Cumin | garam masala | red chili

CHIMICHURRI

Parsley | cilantro | oregano | red onion | garlic |

red pepper flakes | red wine vinaiger | lemon juice | olive oil

CRIOLLA

Tomato | cilantro | onion | lime | evoo
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SALADS

SPICY CRAB SALAD
Cucumber | watermelon radish | celery | mayo |
citrus dressing

ENDIVE SALAD

Romaine | pear | blue cheese | pecans | dijon mustard

ARUGULA SALAD
Figs | onion | pecans | blue cheese | fennel | shaved
grana padano | balsamic dressing

GRILLED CHICKEN SALAD
Mixed greens | cucumber | cherry tomato | red onion
avocado | cilantro | sesame dressing

MAINS
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PARRILLADA MIXTA (feeds 4)
Short ribs | skirt steak | rib eye | sausage |
blood sausage | chicken breast | grilled vegetables

TOMAHAWK (feeds 2)
360z | Choose your side dish +11

BEEF SHORT RIBS

160z | Choose your side dish +11

RIB EYE

140z | chimichurri | Choose your side dish +11

FILET MIGNON

8oz | chimichurri | Choose your side dish +11

RISOTTO MODENA

Grana padano | balsamic reduction

TAGLIATA
100z Skirt steak | roasted tomatoes on the vine |
figs balsamic reduction | arugula | grana padano

HALIBUT

Caper lemon sauce | grilled vegetables | mashed potatoes

LIMA BURGER
Wagyu beef | black pepper jack | lettuce | tomatoes |

crispy onion | truffle mayo | french fries | homemade bun
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DESSERT

LIMA Pie Twist

Served with chantilly cream | candied pistachio

Dark Chocolate Cake

Mixed berry reduction | coconut ice cream

Rustic Pecar Tart
Served with vanilla ice cream

Scoop of Ice Cream
Choice of coconut, vanilla, or chocolate

TEA

Orange Blossom
Cardamom
Black

Saffron

DESSERT COCKTAILS

Carajillo
espresso with Kahlua

Trifasico
with Cognac

Affogato

with Baileys Irish cream

Espresso Martini
Chopin, coffee liqueur, house made whipped cream

Soldado Chocolate

Martel Cognac, Dolin Dry Vermouth, Créeme de cacao

Abuelita’s Cookies

Lazzaroni Amaretto, lime, egg white

COFFEE

Decaf

Espresso

Double Espresso
Cappuccino
Latte

Americano
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ARGENTINA

Susana Balbo Signature Rose 60 % Malbec | 40% Pinot Noir | 2019 Lujan de Cuyo-Mendoza

Susana Balbo Signature Malbec Valle de Uco  95% Malbec | 5% Petit Verdot | 2019 Lujan de Cuyo-Mendoza
Catena Classic Cabernet Sauvignon Uco Valley-Mendoza | 2019

Catena Classic Chardonnay Uco Valley-Mendoza | 2019

Catena Classic Malbec Uco Valle-Mendoza | 2017

Catena Alta Malbec Uco Valley-Mendoza | 2017

El Enemigo Cabernet Franc  Tupungato-Mendoza | 2016

Zuccardi Tempranillo Q Paraje Altamira-Mendoza | 2016

CHILE

Escudo Rojo Sauvignon Blanc Reserva Maipo Valley | 2019
Escudo Rojo Pinot Noir Reserva  Maipo Valley | 2019
Cousino-Macul Cabernet Sauvignon Finis Terrae  Maipo Valley | 2014

NEW ZEALAND

Two Paddocks Riesling Gibbston Valley | 2018
Villa Maria sauvignon Blanc Cellar Selection  Marlborough Region | 2018

SPAIN

Finca San Martin Rioja Crianza Rioja Region | 2017
Borsao Garnacha Macabeo Vina Borgia Sierra de Moncayo | 2019

ITALY

Marco Felluga Collio Pinot Grigio Mongris  Friuli-Venezia Giulia | 2020
Montelliana Prosecco Extra Dry  Veneto Region | 2020

CALIFORNIA

Napa Cellars Cabernet Sauvignon 98% Cabernet Sauvignon | 2 % Malbec | Napa Valley | 2018

Napa Cellars Pinot Noir Napa Valley | 2019

Iron & Sand Cabernet Sauvignon 89% Cabernet Sauvignon | 6 % Petit Vedot | 5 % Petit Sirah | Paso Roble | 2019
Mumm Napa Brut Rose Napa Valley
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