NON-ALCOHOLIC

Juice / Tea $3

No free refills

Pineapple Juice, Orange Juice,
Cran-Apple Juice, Sweet Tea
Unsweet Tea

Coconut Water $2.50
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NON-ALCOHOLIC

Soda $2.50

Sierra Mist, Pepsi, Diet Pepsi,
Cranberry, Orange Crush,
Lemonade, Fruit Punch,
Schweppes Ginger Ale
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Shirley Temple $3

Mocktail $5
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Sangria 200z Bowl $16

Sangria Flight $12
Try 4 flavors
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Sangria Glass 8oz $10

Sangria Pitcher $35
Serves 4 glasses (3202)

SANGRIA FLAVORS

Lavender Lemonade
Pinot Grigio, bacardi limon, lemonade,

lavender syrup

Pineapple

Pineapple Moscato, pineapple vodka,
sparkling apple cider, orange juice

Guava Coconut

Guava nectar coconut rum, passionfruit rum
coconut water, reisling, brut champagne

Flamenco Beach $8
Guava juice and passion fruit rum

Playa Sucia $8
Peach juice, passion fruit and
mango rum

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

Palominito $10

Sparkling wine, rum, mint,
passion fruit puree

Berry Feisty

Sauvignon Blanc, Raspberry Lemonade, Jalapeno

Sparkling Grapefruit
Reisling, sparkling white wine, club soda,
grapefruit juice

Traditional Red

Merlot, rum, apple, orange and berries

Nightlock

Blueberry Moscato, pineapple juice, cran-
apple juice, rum
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Caipirinha $9
Cachacga, lime, sugar, mint
Passion Fruit or Mango for +$1

Pisco Sour $8

Pisco, lemon, egg white
and angostura bitters

Margarita $12
Dark tequila, grand marnier.
Flavors: mango, strawberry,
passion fruit, jalamango for +1

Mojito $9
Mint, lime, rum, club soda

Flavors: mango, strawberry,
passion fruit, jalamango for +1

Passion Fruit Mule $10

Passion fruit puree, vodka, ginger
beer, mint leaves

Raspberry Lemonade $10

Raspberry Vodka, peach
schnapps, lemonade

200z CoronaRita $16
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Starters Lunch
Beef Empanada $4 Honey Glazed Ham &
Fried turnover with ground beef, Cheese Sandwhich $6
onion and green pepper Ham and pepper jack cheese served in a honey
Chicken Empanada $4 glazed brioche bread.
Oven baked turnover with chicken, onion, TSB Tripleta $10

LI, I B Hoagie sandwich filled with three meats

Shrimp Empanada $5 (carne asada, chicken, ham), lettuce, tomato,
american cheese and mayoketchup.
Elote Bites $7

Corn masa bites filled with corn, cojita Shredded Flank Steak Quesadilla $8

cheese, chili and smoked paprika Cheese Quesadilla $6
Spicy Battered Cauliflower (v) $7 Chicken Fajita Quesadilla $8
Mac n Cheese Bites $7 Caribbean Wrap $8

o Jerk chicken, lettuce, pineapple mango salsa,
Gluten Sensitive Starters and black beans wrap.
Chili Con Queso Dip (v) $10 i

Served with plantain chips. Sides
Add Ropa Vieja or Barbacoa +2

Guac and Chips (v) (vg) $12 Plantain E;rr:?ssiz
> Tostones (v) (vg) $6 Side Salad $4
> Maduros (v) (vg) $6 Salads

Strawberry Salad $10 Man! pan saiad o

Mahi-Mahi arugula and spinach salad
topped with apples, diced pear, queso
fresco and lemon poppyseed dressing
Some items are not able to be modified.
Please alert your server of any allergies or dietary restrictions.
> = possibility of cross contamination with gluten due to frying oil

Arugula and spinach salad topped with
strawberries and a strawberry cream dressing

*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.




Kids Menu Pizza
Popcorn Shrimp & Fries $8 Pick 2 toppings, each additional ¢50

Cheese, pepperoni, basil, tomato, red

Rice, Beans, Shredded Steak $7 onion, green pepper, pineapple, bacon bits

Chicken Tenders & Fries $7
Add chorizo or shredded flank steak + $1

Gluten Free TA( : O S
Corn Tortillas $4.50 per taco

Chicken Fajita (GF)
Chicken, green pepper, onion, mozzarella cheese, sour cream,
avocado sauce

SPICY CHORIZO (GF) D
Chorizo cooked in red wine sauce, pineapple, cilantro, queso OS/
fresco & p,?/
oo o ROPA VIEJA (GF) 0o &8s
00 e>§ Shredded flank steak, sweet jalapefio, corn, red onion, queso
s © fresco, cilantro

ace BARBACOA (GF)
Slow cooked meat, roasted poblano pepper, onion and corn blend, garlic lime sauce,
cilantro

Jerk Chicken Taco
Chicken, jerk sauce, pineapple mango salsa

$5 per taco
CARNE ASADA (GF)
Skirt steak, onion, cheese, cilantro lime sauce 4008
BEER BATTERED AVOCADO TACO (V) /05(;0
Avocado, queso fresco, cilantro, onion, chipotle crema $3 40

BEER BATTERED SHRIMP TACO
Shrimp, avocado, cabbage slaw, cilantro, radish, lime zest sauce
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Ice Cream $4
Vanilla or Pumpkin Spice Latte

Caramel Apple Fritter $6
Tres Leches $6
Flan $6
Cheese and Guava Empanada $5

Chocolate Martini $10

Dessert Cocktail 21+




