
 

 
 

 

 

 

 

 

 

 

 

 

SOUPS~SOPAS 

 

SOUP OF THE DAY – 9 

 

 

SALADS~ENSALADAS 

 

PAMELA’S ORGANIC – 11 

 

SERRANO CEASAR / YUCA CROUTONS – 12 

 

 

APPETIZERS~APERITIVOS 

 

AVOCADO / BLACK BEAN EMULSION CORN CAKE – 12 

 

SPICY TIGER SHRIMP TEMPURA – 16 

 

GUAVA TOASTED SESAME CHICKEN SATAY – 10 

 

SOY TAMARIND CHURRASCO WONTONS – 13 

 

CRISPY GUAJILLO DRIZZLE SARDINES – 12 

 

SPICY CHORIZO / CILANTRO BROTH MUSSELS – 15 

 

SMOKED CHICKEN SOUR APPLE SPRING ROLLS – 13 

 

SPICY JAMAICAN JERKED CALAMARI – 12 

 

PASSION GUAJILLO DORADO CEVICHE – 13 

 

SPICY LUMP CRABMEAT AVOCADO NAPOLEON – 15 

 

 

 

 

 

A 15% GRATUITY WILL BE ADDED TO YOUR BILL 

 

 

 



 

 

 

 

 

 

 

ENTREES~PLATOS PRINCIPALES 

 

BLUE CORNMEAL SALMON – 27 

 

 

SUNDRIED TOMATO ESCABECHE CODFISH – 29 

 

 

JALAPENO GINGER SAUTEED SHRIMP – 29 

 

 

PINEAPPLE CILANTRO ROASTED CHICKEN – 27 

 

 

SPICY CILANTRO DRIZZLE TILAPIA / CALAMARI – 26 

 

 

BLACKENED MANGO RELISH DORADO – 29 

 

 

PLANTAIN / MANCHEGO N.Y. STEAK – 35 

 

 

BLACK PEPPER / TAMARIND GLAZE RACK OF LAMB – 35 

 

 

MANCHEGO CILANTRO CORN CAKE GRILLED VEGETABLE NAPOLEON – 25 

 

 

CHIPOTLE CILANTRO EMULSION CHURRASCO – 29 

 

 

CARIBBEAN SPICES / GUAVA RUM GLAZED DOUBLE PORK CHOP – 27 

 
WE TAKE GREAT PRIDE IN SERVING THE BEST IN MODERN CARIBBEAN CUISINE, WE PURCHASE ONLY QUALITY 

INGREDIENTS, THE BEST CUTS OF MEAT, THE HIGHEST QUALITY PRODUCE, AND THE FRESHEST FISH. THIS 

MEANS PURCHASING VERY LIMITED QUANTITIES. PLEASE CHECK OUR DAILY SPECIALS FOR TODAY’S CHOICES.  

 

PLEASE NOTE THAT CONSUMING RAW OR UNDERCOOKED MEATS  

AND SEAFOOD MY INCREASE YOUR RISK FOR FOODBORNE ILLNESS. 

PLEASE INFORM YOUR SERVER IF YOU HAVE FOOD ALLERGIES, AS MANY OF OUR DISHES ARE MADE WITH 

INGREDIENTS NOT LISTED ON THE MENU. 

 

A 15% GRATUITY WILL BE ADDED TO YOUR BILL 


