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Dressings: Ranch, Red Pepper
Ranch, Blue Cheese, Raspberny

Vinaigrette & Balsamic Vinaigrette

Chips & Salsa

First order complementary with food order.
Made fresh daily — 2.50

Ham Croquettes
Four to the order. Served with our

homemade red pepper satice —6.99

House
Romaine lethice, tomatoes, musirooms
and Spanish onions — 4.95

Alcapurrias Shlalte |
Frifter made of mashed green bananas and roof vegetbles, Tropical Salad
then stuffed with ground beef, olives, capers and pimientos. . ~ Romaine letiuce, fomatoes, avocadoes, heart of
One of Puerto Rico’s most popular street foods — 7.95 paim, mushrooms and Spanish onions —8.93
Empa nadas E Gri “Ed Wed ge Salad :
One chicken, one picadillo (heet'pork) and one mixed Iy Quarter grilled iceberg lettuce topped with
seafood. Served with a delicious red pepper satice — 8.9 Y iNgecricese 400 CIURBIOY RO E CIaCRRNGS;

| boiled egg and fomatoes — 6.95
Cuban Empanadas P o g
L : Southwestern Salad

As delicious as the famous sandwich. Two empanadas stuffed w - Romaine lettuce, grilled corn, black beans,

fo the limit with baked ham, slow roasted pork, Swiss cheese ¥ I cairots, Spanish onions, cilantro and red peppers.
and sliced dill pickles. Served with a papaya sauce— 7.9 A | Topped with homemade tortila strips — 7.95

Stuffed Yuca 1L L. Add Ons
Mashed yuca stuffed with chonizo, camrots and e AT With grilled chicken or beef. add 4.00
olives. Topped with cheese and served with a ¥ With mixed shrimp, scallops and squid. add 6.00
simply amazing cilantro-lime sauce — 7.95 '\ With just shrimp, add 6.00
i With grilled salmon, add 6.00

Fried Calamari
Accompanied with our fresh mango/ginger satice — §.99

Gambas al Ajillo
Sattéed jumbo shrimp in a deliciotss lemon, garlic,
bilter wine sauce. Served with grilled bread — 9.9

Cod Fish Fritters

Served hush puppy-style with our hotise
made guava satce — 8.95

. Tropical Ceviche ™"
2 hrve—— s A Clistomer favorite! Fresh flounder, “
\wme—om~ shrimp, scallops and squid marinated in

. citrus juices, ginger, red onion, cilantro —-——0 % |
| II - and jalapefios. Garnished with avocad®, -
1 M.~z mango, pineapple and potatoes — 1195 — e~ -

/[ —

|l
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Lechun (Pork) Nacheos
’ fortitla chips topped with black beans, Puerto Rican slow marsted
pulied pork and blend of cheeses. Topped with sour cream,
pico de gallo, jalapefios, guacamole and green onions — 710.95

: Queso
| '1 1 Alwvays popuilar, always requested jalapeno
] (A1 cheese dip served with fortilla chips — 3.95

Guacamole al Fresco |
Fresh guacamole, Mexican cheese and pico de | (Wﬂﬁlﬂ ZZ s ﬁf"/»?éf" 7 ﬁ?{?ﬂ?/ /i Eli&é’ f /

gallo served with tortilla chips — §.95 |

Tamal de Elote Iy Plantain

J i Slowly steamed and made from a sweet . A house specially. Green plantains
.-"- B delicate fresh com plree — 395 ' "l cooked in a he}ly chicken broth with a

M1 | touch of man!m and garlic — 8.9
Chlcken Tortilla

f

| £ i . | A rich and tas!yh’oﬂl with shredded chicken,
I ‘ | ! - | | carrofs, onions, ce!er]r ytica and cilantro fopped with
|=' vig Y | 1] a squeeze of lime anil homemade torfilla strips — 7.95
| 18% gratuity a’dded on
| f . | Seafood
partles of 6 ¢ K more. ,’ Wonderful creambésesuupwdhs!wnp, scallops

| and mussels. R ich and delicious! — 10.95

alv or undercooked meats, puultrv, seafood, shellfish or eggs iy increase your .
0 b risk n foodborne illnesses, especially/if you have certain medical cogditions, | | \



