
APPETIZERS
Mixed Baby Greens Salad cherry tomatoes, cucumbers, passion fruit vinaigrette
Caesar Salad romaine lettuce, serrano ham and shredded manchego cheese
Green Papaya Salad cashews, cherry tomatoes, jalapeno, ginger-sofrito vinaigrette
Caribbean Chicken Wings celery, sweet and spicy passion fruit sauce and ranch
Nathan’s “New Yorican” Hot Dog wrapped in bacon, grilled and served with avocado

Pinchos 
skewered meats/fish marinated in sofrito and grilled served with garlic bread

Chicken Breast with guava BBQ sauce  
Pork Loin with guava BBQ Sauce 
Jumbo Shrimp with roasted tomato in garlic butter

MOFONGO RELLENO 
garlicky mashed plantains, filled with meat or fish

Skirt Steak in guava BBQ sauce
Chicken Breast in guava BBQ sauce
Mahi Mahi AND SHRIMP white wine, garlic, onion, peppers & cherry tomatoes

ENTREES
all meats are marinated in sofrito, rubbed with our BBQ spice rub & cooked over charcoal

Skirt Steak (10oz) sliced, served over garlic bread with marinated green banana salad
BBQ Pork Spare Ribs slow cooked the real way, served with potato salad
BBQ Combo pork spare ribs and grilled chicken breast served with tostones
NY Strip Sirloin (15oz) simply seasoned with sea salt & fresh pepper
Pork Loin Medallions served with rice and beans
8oz Homemade Cheeseburger served with lettuce, tomato, onion, pickle & fries
Whole Fish of the day simply grilled
VEGETARIAN PLATTER seasonal array of vegetables and salads – available upon request
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