
MARISCOS Y PESCADOS (SEAFOOD)

Ceviche Mixto
SHRIMP, GROUPER AND SCALLOPS, MARINATED IN FRESH LIME JUICE, JALAPEÑO

PEPPERS AND CILANTRO

Ceviche De Pescado
RED SNAPPER, FRESH LIME JUICE, JALAPEÑO PEPPERS AND CILANTRO

Arroz Con Mariscos
JASMINE RICE SAUTÉED WITH SHRIMP, SCALLOPS, MUSSELS, CRAYFISH AND 

CALAMARI, THEN SIMMERED IN WHITE WINE AJI PANCA PASTE, RED ONIONS, 
TOMATO, CILANTRO AND GARLIC 

Boqueron
SPANISH ANCHOVIES WITH TOMATO CONCASSE AND SWEET ONION COMPOTE, 

SERVED WITH GRILLED CROSTINI

Almejas Y Mejillones
CLAMS, MUSSELS, CHORIZO, WHITE WINE, PARSLEY, TOMATO AND EVOO

Choros A La Chalaca
GREEN LIP MUSSELS ON A BED OF WAKAME SALAD TOPPED WITH A SALSA OF 

ONIONS, TOMATOES, CILANTRO AND CHOCO CORN SALSA

Shrimp Cocktail
JUMBO SHRIMP SERVED WITH FRESH LEMON AND HORSERADISH COCKTAIL SAUCE

CARNE Y POLLO (BEEF AND CHICKEN)

Arroz Con Pollo
CHAR GRILLED MOJO CHICKEN BREAST WITH

 BLACK BEANS, RICE AND PLANTAINS

Kobe Beef Sliders
 SERVED ON TOASTED BRIOCHE BUN WITH LETTUCE AND TOMATO

Anticucho De Carne
MARINATED AJI PANCA STEAK SKEWERS WITH GRILLED PEPPERS AND ONIONS

Anticucho De Pollo Al Mojo
MARINATED MOJO CHICKEN SKEWERS WITH GRILLED PEPPERS AND ONIONS 

Quesadillas Chicken, Shrimp
SERVED WITH PEPPER JACK CHEESE, GUACAMOLE, SOUR CREAM AND PICO DE GALLO

BISTEK (STEAKS) A LA CARTE
GRILLED TO ORDER

ALL STEAKS ARE CERTIFIED ANGUS BEEF

Chimichurri Steak
GRILLED MARINATED SKIRT STEAK SERVED WITH FRESH CHIMICHURRI SAUCE

12 oz Grilled Rib Eye Steak
TOBACCO ONIONS STRAWS

14 oz T-Bone Steak

Char Grilled Filet Mignon

7 oz Sirloin Steak

SIDE DISHES

DESSERTS

Warm Chocolate Lava Cake and Vanilla Gelato
Tres Leches

Deep Fried Banana Caramel Cheesecake
Mango Mousse Cake

*Gelato
*Please ask your server for the flavor of the day

VEGETABLE DU JOUR
FRENCH FRIES
BLACK BEANS
JASMINE RICE

GARBANZO BEANS

SWEET PLANTAINS
PLANTAIN CHIPS

TOSTONES
YUCA FRITA

ARROZ CON GANDULES

SOPAS (Soup)

Spanish Bean Soup

Sopa Del Dia (SOUP OF THE DAY)

DIPS, CHIPS, SPREADS AND BREAD

Guacamole Fresco
FRESH GUACAMOLE, HOUSE MADE PICO DE GALLO AND WARM PLANTAIN CHIPS

Antipasto
STUFFED CHERRY PEPPERS, BROCCOLI, CAPERS, KALAMATA

OLIVES, ROASTED RED PEPPERS, CIPOLLINI ONIONS, HAM AND SWISS CHEESES

Hummus
TRADITIONAL BLEND OF CHICK PEAS, TAHINI, GARLIC, LEMON JUICE

AND EVOO, SERVED WITH FLATBREAD 

Tortitas De Platano
SMASHED PLANTAINS AND GRILLED CHICKEN THIMBLE

WITH CILANTRO AND RED ONION

Tabla Mixta
SERRANO AND PROSCUITTO HAMS, CHORIZO SAUSAGE, COTIJA AND MANCHEGO CHEESES

Crostini Tabla Trio
OLIVE TAPENADE, HUMMUS AND SMOKED SALMON

PLATOS FRIOS Y ENSALADAS (COLD THINGS AND SALADS)

Beef Tenderloin Carpaccio
DRIZZLED WITH BLACK TRUFFLE OIL AND HAWAIIAN RED SEA SALT

Ensalada De Salmon
GRILLED SALMON SPINACH SALAD TOPPED WITH

 SLICED EGG AND RED PEPPER, DRIZZLED WITH WARM BACON VINAIGRETTE

Mojito Salad
GREENS TOSSED WITH HAM, SWISS CHEESE, CHOPPED GREEN OLIVES 

AND CHEF’S HOUSE MADE VINAIGRETTE 

Chicken Fajita Salad
GRILLED CHICKEN AND SAUTEED ONIONS AND PEPPERS, NESTLED ATOP OF GARDEN 

GREENS IN A CRISP TORTILLA BOWL TOPPED WITH SOUR CREAM, GUACAMOLE,
PICO DE GALLO, BLACK OLIVES AND PEPPER JACK CHEESE

Classic Caesar Salad, Chicken, Shrimp, Salmon
CRISP ROMAINE LETTUCE TOSSED WITH FRIED ANCHOVIES AND PARMESAN HERB CROUTONS

 

fRITANGAS (LITTLE FRIED THINGS)

 Tacos Del Mar
FRIED OR BLACKENED GROUPER, JULIENNED CABBAGE, FRESH LIME JUICE AND 

CHIPOTLE AIOLI IN A SOFT SHELL TACO 

Langostino Frito
DEEP FRIED LOBSTER TAIL SERVED WITH PAPAYA, PINE NUT RELISH AND

HOUSE MADE COLMAN’S HONEY MUSTARD

Empanadas Criollas
FLANK STEAK TURNOVERS SERVED WITH SALSA CRIOLLA 

Jalea Peruana
DEEP FRIED FRESH FISH, BREADED SHRIMP, CALAMARI AND

MUSSELS, SERVED WITH SALSA CRIOLLA AND HOUSE MADE TARTER SAUCE 

Croquetas De Cangrejo
TAMPA STYLE DEVILED CRAB WITH SPANISH RED PEPPER AIOLI

Tostones De Pollo
TOSTONES TOPPED WITH PULLED CHICKEN AND MELTED COTIJA CHEESE

Tortilla De Cangrejo
JUMBO LUMP CRAB CAKE ACCOMPANIED BY HOUSE MADE MANGO SALSA

Chicken Wings
FRIED CHICKEN WINGS TOSSED IN OUR CHEF’S SECRET WING SAUCE AND SERVED 

WITH BLEU CHEESE DRESSING

Consuming raw or  undercooked meat,  seafood and eggs  may increase your  r isk  of  food-bourne i l lness.




