
SECOND COURSE 

FIRST COURSE
Sancocho-Hearty Beef & Root 

PolloGuisadoCon Mamposteao -
Dominican-Style slow Braised

Chicken served with Puerto Rican
Wok Fried Rice (Arroz

Mamposteao)

Piñon Boricua De Plátano Maduro
Con Arroz Mamposteao - Puerto
Rican StyleLasagnamade with

Sweet Plantains servedover a bed
of PuertoRican WokFried Rice

(Arroz Mamposteao)
CalabazaRostizada,Con Salsa De

RecaoYCongri- RoastedWest
Indies PumpkinwithaRecaoHerb
Sauce on the side, served with

Congri (cuban Black Bean Rice)

Vegetables Stew

Empanadas De Picadillo Y Queso -
Ground Beef & Cheese

Queso Frito Con Salsa De Guayaba
- Fried Cheese tossed with Guava

Sauce

Bacalaitos Con Salsa Criolla -
Salted Codfish Fritters with a

Tomato Garlic Sauce

15

Lunch 
(11AM TO 3PM) M-F

Dinner
FIRST COURSE

Sancocho - Hearty Beef & Root Vegetables 

 
Please be advised that some of our food contains nuts, dairy, eggs, gluten. If you have any concerns/questions please let the Waiter/Staff know. 4% discount for the cash purchases

GLUTEN FREE VEGEN

A18%gratuitywillbeautomaticallyaddedtopartiesof 6 ormore,includingsplitbillsandseparatetables,aswellasbillsexceeding$100.

SECOND COURSE 

THIRD COURSE
Mousse DeChocolateConSalsaDe Parcha 

Stew

EmpanadasDePicadillo Y Queso - Ground
Beef & Cheese

Queso FritoConSalsa De Guayaba - Fried
Cheesetossedwith Guava Sauce

BacalaitosConSalsa Criolla - Salted
Codfish Fritterswitha Tomato Garlic Sauce

- ChocolateMousse with PassionFruit Sauce

Pollo Guisado Con Mamposteao -
Dominican-Style slow Braised Chicken
served with Puerto Rican Wok Fried Rice

(Arroz Mamposteao)

Piñon Boricua De Plátano Maduro Con Arroz
Mamposteao - Puerto Rican Style Lasagna
made with Sweet Plantains served over a
bed of Puerto Rican Wok Fried Rice (Arroz

Mamposteao)

Calabaza Rostizada, Con Salsa De Recao Y
Congri - Roasted West Indies Pumpkin with

a Recao Herb Sauce on the side, served with
Congri (cuban Black Bean Rice)

Stuffed Mofongo of Mashed Green Plantains
with Garlic and Pork Cracklings served with

your choice of Chicharron Pollo or Queso
Frito

Substitutes:
PorkBelly + $7

Shrimp inCoconut Sauce+$5
Churrascoinguava glaze+$10

BraisedChicken + $5
Lobster inasofrito Bisque+$40

40


