
Events M enu
Para Picar
Seafood Ceviche
Aji Amarillo / Peruvian Choclo / 
Micro Cilantro / Red Onions     
Tostones
Vaca Frita / Pico de Gallo /
Cilantro AioliCilantro Aioli

Korean Style Sauteed 
Brussels Sprouts
Bacon / Fried Wonton

Islas Canarias Croquetas
Ham / Chicken / Fish

Mac n’ 3 Cheese
Aji Amarillo / Carne Asada / Bacon / Aji Amarillo / Carne Asada / Bacon / 
Scallions 

Black Bean Hummus
Pico De Gallo / Mariquita Scoops

Arroz con Pollo Fritters +$2/pp
Aji Amarillo Mayo / Pico de Gallo / Scallions 

Ceviche Verde +$3/pp
Tuna / Salsa Verde / Wakame SaladTuna / Salsa Verde / Wakame Salad

Wood Burning Oven
Pizzas

Braised Oxtail / Mushrooms / Cramalized Onions / Honey / Goat Cheese / Ponzu Arugula Salad

                           Vaca Frita / Mozzarella / Caramelized Onions / Cilantro   

                   Mozzarella / Tomato Sauce / Basil          

Hawaiian Chicken / 3 Cheese Sauce / Pineapple / Bacon / Scallions

Proscuitto / Proscuitto / Manchego / Sweet Potato / Truffled Honey

“ From The Wok ”
Lomo Saltado Fried Rice
Homemade Shoe String Fries   

Cuban Fried Rice
Shrimp / Maduros / Pineapple / 
Cilantro Aioli / Fried Egg / Scallions

Vaca Frita ‘Japchae’Vaca Frita ‘Japchae’
Glass Noodles / Bok Choy / Zuchinni / 
Carrots / Scallions / Sesame Seeds  

Vegetable fried rice
Shaved brussels / seasonal veggies & peppers /
Bean Sprouts / Red Onions / Bok Choy

“Dak Galbi” style chicken fried rice
Pineapples / Seasonal Veggies / Maduros / Pineapples / Seasonal Veggies / Maduros / 
Sesame Seeds / Spicy Gochujang / 
Haitian Pikilz



Larger Plates
FINKA “KFC” 
Korean Fried Chicken / Spicy Gochujang / 
Boniato Bread 

Oxtail in Merlot Reduction
Wild Mushroom Risotto 

Angus ChurrascoAngus Churrasco
Sweet Potato Mash / Green beans /  
Asian Chimichurri    

Masitas De Puerco “Campo Tray”
White Rice / Black Beans / Maduro

Fresh Salmon
Bok Choy / Duck Bacon / Pineapple /
Red PeppersRed Peppers

Smoked Brisket
Spanish Boniato Mash / Scallions / 
Bourbon Reduction 

Lean & Green
Add: Grilled Chicken / Churrasco  /
Salmon / Shrimp / Spicy Pork

Mediterranean Salad
Spring Mix / Sunflower Seeds / 

Roasted Red Pepper / Sundried Tomatoes /

Feta Cheese / Grapes / Mediterranean Dressing   Feta Cheese / Grapes / Mediterranean Dressing   

Kale Caesar Salad
Red Onions / Cherry Tomatoes / 

Homemade Caesar Dressing / 

Cuban Bread Croutons / Buffalo

Fried Chicken Breast

Kid’s M enu
SODAS INCLUDED

Cheese pizza
mac-n-cheese

grilled chicken breast
6oz Churrasco with Two Sides Additional +$4

Prices

5 Appetizers  $21
2 Appetizers / 2 Main Course Options $25
2 Appetizers / 3 Main Course Options $28
Kids Menu / 1 Main Course Option $10

        (For Kids 12 and Under) 

     (All Prices Are Per Person)

APPETIZERS Choose from: 
“PARA PICAR” (Served Family Style)
ADD EXTRA APPETIZER +$3/PP

MAIN COURSE Choose from: 
“FROM THE WOK, 
WOOD BURNING OVEN, LARGER PLATES & 
LEAN AND GREEN” (Served Individually)LEAN AND GREEN” (Served Individually)



Libations

Pitchers
$36
beer sangria
serves 5 full glasses
(Made with beer instead of wine)  

Unlimited M imosas
$15 per person

Cocktail Fountain
$80
serves 10 cocktails

Party Cocktails
$6 per person per round
(Choose 2 to apply to entire party)

Old Fashioned
Moscow Mule
Mojito
Pisco SourPisco Sour
Spicy Tequila & Hibiscus Cocktail

Beer & Wine Packages
$25 (2 hours) / per person
$32 (3 hours) / per person
Includes: soft drinks, beers on tap, 
merlot, cabernet, pinot grigio

Open Bar
$30 (2 Hours) / per person
$40 (3 hours) / per person
Includes: 
- Soft Drinks 
- signature cocktails from menu
- any cocktail made with: old forester bourbon, - any cocktail made with: old forester bourbon, 
  don q rum, leblon cachaca, solbeso, 
  martin miller’s gin, monkey shoulder scotch, 
  el jimador tequila, kappa pisco, ron atlantico rum, 
  wodka vodka
- beers on tap
- merlot, cabernet, pinot grigio

Premium Open Bar
$50 per person
Includes: 
- Soft Drinks 
- signature cocktails from menu
- any cocktail made with: middle shelf
- beers on tap- beers on tap
- bottled beer
- all wine

Corkage Fee
$15 per 750ml bottle of wine or champagne


