SMALL PLATES

Beef Empanadas (2) $5
Pizza Empanada (2) $5
Shrimp Empanada (2) $6
Flank Steak Sliders $15
Beer Mac N Cheese

& Brisket Sliders $15
Mahi Ceviche $15

Mahi Mahi, mango, jalapeno, onion, tomato,
cilantro, cayenne pepper, lemon and lime

Elote Bites §7
Spicy Cauliflower 87
Gambas al Ajillo $13

Shrimp sauteed in garlic,
sherry, paprika and lemon

Maduros $6

Trio de Tostones $15
Fried plantains served with

shredded flank steak, queso

and pineapple mango salsa

Bruschetta $13

Toasted bread served with a
varietal of toppings

KIDS MENU

Chicken Tenders

& fries $8
Popcorn Shrimp

& Fries Y
Cheese or Chicken

Quesadilla $6/8
Cheese or

"Consumer Advisory Consumption of undercooked meat, poultry, eggs, or seafood may increase
the risk of foodborne illnesses. Alert your server if you have special dietary requirements.

Some items are not able to be modified.
Please alert your server of any allergies
or dietary restrictions.

LARGE PLATES

Mahi Mahi Salad $16

Arugula, spinach, diced apple, queso fresco,
mahi mahi. Side of lemon poppyseed
dressing

Strawberry Salad $12
Arugula, spinach, strawberries, queso fresco,
side of raspberry vinaigrette dressing

Grilled Chicken Salad $15

Arugula, spinach, grilled chicken, tomato,
queso fresco, bacon, side of ranch dressing

Open Burrito $15

Burrito bowl style dish with rice, sweet
peppers, queso, tomato, onion, corn,
cilantro, mozzarella cheese.

Choice of chicken, barbacoa or ropa vieja

Loaded Quesadilla $12

Chicken, onion/green pepper mix, mozzarella
cheese, rice, beans, side sour cream and hot
sauce

Tomato Basil Pizza S7

Flank Steak Pizza $9

Naan bread pizza, flank steak, green pepper,
onion, mozzarella cheese, tomato asuce

Ropa Vieja ~ $18
Shredded flank steak, rice, beans, maduros




TACOS

Brisket $5
Brisket, coleslaw, pickled onion, jalapefio, bbqg sauce

Beer Battered Avocado $5
Avocado, pickled onion, queso fresco, chipotle crema

Beer Battered Shrimp $5
Shrimp, coleslaw, avocado, lime zest sauce
Mahi Mahi (GF) $5.50

Mahi Mahi, arugula, pineapple mango salsa,
mango cream sauce

Jerk Chicken $4.50
Chicken, pineapple mango salsa, jerk sauce
Chorizo (GF) $4.50

Chorizo, pineapple, queso fresco

Barbacoa (GF) $4.50
Barbacoa beef, roasted onion and
corn blend, garlic lime sauce

Ropa Vieja (GF) $4.50
Shredded flank steak, sweet peppers,
red onion, corn, queso fresco

DESSERT SIDES

Chocolate Martini Cocktail ElohoR Eral $3
Flan
Pineapple Coconut Ice Cream White Rice & Black Beans | $2
Vanilla Ice Cream
: Guac $3
Queso $2
Plantain Chips $3
Beer Mac N Cheese S4

Some items are not able to be modified.
Please alert your server of any allergies
or dietary restrictions.

"Consumer Advisory Consumption of undercooked meat, poultry, eggs, or seafood may increase
the risk of foodborne illnesses. Alert your server if you have special dietary requirements.




BEER

BOTTLE/CAN SANGRIA si0/s16

Corona $6 Tropical

Lo 39 Strawberry

Coors $5

Miller $5 Jalamango

ON TAP Sunset

Blue Moon Traditional Red
Voodoo Ranger IPA

Twisted Tea Try a flight of 4! $12
Angry Orchard

TO GO BOTTLE $ 32

COCKTAILS
RUM GIN

Sweet Passion $12
Empress Gin, amaretto, sour
apple, orange juice,

Flamenco Beach $8
Guava Juice and passionfruit rum

Playa Sucia »9 _ : passionfruit juice
Peach punch, mango rum, passionfruit

rum

Mojito $9

Don Q, muddled limes, mint and sugar.

Flavors + $1

Mango, Jalamango, Passionfruit, Strawberry

Iced Pifia Colada $10

m\'\ Pineapple rum, pineapple juice,
. ~»cream of coconut, sweet condensed milk
we g §
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WHISKEY/BOURBON/
SCOTCH
Pear Ginger $10

Jim Beam, agave, pear juice,
ginger beer, lime juice
Fury of the Stag $12

Dalmore, simple syrup,
chocolate bitters

Whisky Sour $10
Makers Mark, egg white, lemon
juice, simple syrup

Mint Julep $10
Four Roses, muddled mint, simple
syrup

TEQUILA

Margarita $12

On the rocks, dark tequila, grand
marnier, agave, lime juice

Flavors +$1

Mango, Jalamango, Passionfruit, Strawberry

Frozen Margarita $10
Top w/grand marnier +$3

Coronarita 200z $16

Sangrita $13
Margarita topped with red sangria
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COCKTAILS MENU

VODKA

Passionfruit Mule $10

Vodka, passionfruit puree, ginger beer,
lime juice, simple syrup, mint

Isabela $10

Absolut Citron, triple sec,

lemonade, strawberry, lemon juice

Crashboat $10
Vodka, rum, blue curacao, lemon
juice, lime juice, pineapple juice,
simple syrup

OTHER

Caipirinha $10
Cachaca, muddled lime and sugar

Flavors +$1
Mango, Jalamango, Passionfruit, Strawberry

Pisco Sour $9
Pisco, egg white, lemon juice, simple
syrup, angostura bitters




