APPETIZERS/SALADS:

Ertpariaclns

(Beef or Chicken)

(evitte

(Fish or Shrimp) w/grilled pineapple,
green plantain chips

Boealnios

Codfish Fritters served with a garlic aioli
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Mexican JosTidns

(Shrimp or Chicken) served with
Tropical Salsa

Jorite and Avocado Satao

tossed in a garlic and lime-honey
dressing served on a bed of greens
and fresh herbs

Avocodo forulilo Sulsa

and Tortilla chip




ENTREES:
CHOOSE ONE

Postelon

sweet plantains layered with beef picadillo

Pustelon (Yez)

with seasonal vegetables and
vegetarian cheese

FEscabethe de Pescudo

Pan Fried Seasonal White Fish marinated in
Garlic Mojito with pickled red onions, bell
peppers, peppercorns, and herbs

Cortaronies o (o (rioll

Creole Shrimp Stew with fresh sofrito,
tomato, peppers and onions

DESSERTS:

(Yeese or (Coconudl Flan

served with fresh berries

Jee (Creart semved with
Seasorl Fruil Salsa

(Victarmon De Dollo

Cuban style fried chicken marinated in
a citrus seasoning and drizzled with a
garlic herb mojito

Grilled MY Sthip Stedf,
fitet Migron, or 26 Eve

with chimichurri sauce

Cavibbean Salron

with Mango Salsa

Slow Loasted Ponf feridentoin

with Guava glaze

Tres [ethes (ute

served with fresh berries

Brend udding

with rum soaked raisins served
with a caramel sauce




SIDES:
CHOOSE TWO

Puertlo Lean Braised Bearts
A fie on Dwils)

with smoked ham, bell peppers, and
pumpkin served with Jasmine rice
(considered 2 options)

Jostortes

fried green plantains with garlic
citrus mojito

Maduros

caramelized sweet plantains

Arroz Con Garidules

Puerto Rican yellow rice with pigeon
peas and chori

Citvilro Jasrtivie [dee

Yueo

Cassava with Garlic herb mojito
and pickled red onions

6&(/%0/735

marinated green bananas with
garlic, pickled red onions, bell
peppers, and olives

Seasoriol Lrosted Yeselnbles
wilth garte, lerton and henps
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APPETIZERS/SALADS:

Lortb Medtbolls

with leeks and yogurt sauce

Coprese Sulod

fresh mozzarella, vine-ripened
tomatoes, basil and aged balsamic
vinaigrette

Aritpnsto Satvd

assorted cheese, ham, genoa salami,
artichoke hearts, roasted red pepper,
and marinated vegetables

ENTREES:
CHOOSE ONE
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with mint tzatziki sauce

Grilled [artbetops

mint chimichurri

Ecapnil Porrtesan

Porpndelle wit Bologriese sauce

Lonsted Beel Lurtrus

served with olive oil, pita bread, crudite

CGreef Salvd

dressed with fresh herb champagne
vinaigrette

Tlatian Medtballs in
Lortodloro sauce

served with herbed Ricotta

Lonsted Shrirp

with fresh herbs, feta and lemon

Ln Fried Lorey Ganlie Fish

(seasonal White Fish)

(icken Munsaln

shallots, cremini mushrooms,
dry marsala wine




SIDES:
CHOOSE TWO

Lerton-{fent Fingenlng liloes

Quirion Satod

fresh herbs, bell peppers, cucumber,
avocado and chickpeas

Loasted Seasorml Yegelitle Medley

fresh herbs, garlic and olive oil

Gonlic Bread

with olive oil, roasted garlic and herbs

DESSERTS:

Seasoral Frul Satod

honey, fresh mint, vanilla, and lime juice

Dlive Qil Yoguwl (Cafe

with blueberry sauce

forfolle

tossed with a sundried tomato pesto

Spiey Perwie frrabiali

with tomatoes, pancetta, garlic,
red chiles and Pecorino Romano

Morocean Couscous witth

Sensorl Yegelnbles
Z';WMI'S 7]

ladyfingers, espresso,
mascarpone, and cocod

Covwiol
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SPECIALTY PUERTO RICAN FOODS OFFERED SEASONALLY

Psteles

Tamales made with green bananas or
yuca stuffed with pork or chicken filling
wrapped in banana leaves.

Aleapurrios

Green Banana fritters filled with beef picadillo
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Coconut Egg Nog

Arroz con dulte

Coconut Rice Pudding cooked with a tea
blend of spices, fresh ginger, and raisins

Flons

(Pina Colada, Pumpkin, Coconut)




