
 

 
 

Soups 
1.Butternut Squash Soup – Caribbean spices, roasted butternut squash  5  
 

2.Black Bean Soup‐ Moroccan spices, black beans, sour cream, fried tortilla strips  6 

Appetizers 
3.Empanadas – choice of beef, chicken, or chorizo and served with guajillo chili sour cream   5   
 

4.Blackened Chicken Quesadilla – blackened chicken, Monterrey pepperjack cheese,    
red onions,  flour tortilla, guajillo chili sour cream, house salsa   9          

5.Guacamole With Chips – chunky and rich guacamole, served with chips or plantain    
 chips served mild or spicy   7   
 

6. Ropa Vieja – Cuban style braised beef and pork, sweet plantains, salsa verde and    
4 types of cheeses  8                     

 

7. Surf and Turf Carpaccio ‐ Ribeye, Shrimp Ceviche, Corn, and Tomatillo Sauce     9  
 

8.Tamales – authentic tamales stuffed with chicken, beef, or goat cheese with spinach         
 and mushrooms.   Chicken or Beef -3/each        Goat Cheese – 4/each 

 

9.Nachos – home made fried tortilla chips, shredded chicken or beef, Monterrey pepperjack   
 cheese sliced jalapeños, olives, roasted red peppers, onions, cilantro, cheese sauce, house salsa    
Chicken -11  Beef -12 

10.Garlic Shrimp – Portabella Mushrooms, garlic, citrus, plantains    9      
 

11.Charro XXX Death Wings – HABANERO-EXTRA HOT  pepper sauce and    
served with habanero and guajillo pepper sauce   8  

12. Mexican Crab Cake – Chipotle Vinaigrette, tomato papaya jam    15      

Ceviches 
13.Hamachi – celery, mango and citrus   9 
 

14.Fire and Ice–  lobster, red onion, coconut milk   11 
 

15.Whitefish – citrus juices, cilantro, jalapenos   9                

Salads 
16.House Salad – romaine, mixed greens, red bell peppers, cucumbers, shaved mango,   

 red onions, mango-lime dressing, plantain chip   5                
 

17.Grilled Chicken Salad –  mixed greens, grilled chicken breast, red onions,   
  green bell peppers, cashews, celery, jalapeno ranch dressing  11     
 
*consuming raw or undercooked meats, poultry or seafood may increase your risk of a food‐borne 
illness 

 
 



 
Entrees 

 

18.Chimichanga- pulled pork, egg, potato, pepper jack cheese and served with rice and beans  13  
 

19.Pork Tenderloin – Chili rubbed, sweet potato, jalapeño apple salsa     15   
 

20.Tacos Trio– choice of homemade flour tortilla which comes with lettuce, tomato and avocado  
or homemade corn tortillas which comes with onions and cilantro. Choice of one of the following: beef, 
chicken, shrimp, Strauss veal,  or mahi-mahi and mango salsa (no avocado, lettuce, and tomato on the 
mahi). Served with rice and beans     11       

 

21.Seafood Paella –yellow rice, chorizo, ham, chicken, mussels, clams, shrimp and   
 scallops and shellfish broth   19                  
 

22.Pork Ribs – braised and grilled pork ribs, mexican slaw, caramelized apples,    
 sweet and savory chipotle bbq sauce   16                   

 

23.Organic Salmon – pepita mulato chilli compound butter, carrot cilantro puree 16 
 

24.Pollo Con Plantain – marinated and braised ½ chicken, fried plantain bacon hash   12     
 

25.Ropa Vieja – Cuban style braised beef and pork, sweet plantains, salsa verde,    
 4 types of cheeses and rice   13                   

 

26.Enchiladas – choice of salsa verde (green tomatillo) or salsa rojas (red-guajillo) with  
chihuahua and fresco cheese, Mexican rice, refried black beans, choice of beef, chicken 
 or veggie  (3 per order).   Chicken or Veggie – 11 Beef - 12 

 

27. Zumpano Mole‐ Three enchiladas served in Executive Chef Zumpano’s own mole sauce with 
 chihuahua and fresco cheese, Mexican rice, refried black beans, choice of beef, chicken, or veggie 
 (3 per order).         Chicken or Veggie – 12   Beef – 13 
 

28.Burrito “as big as your  head” – choice of Chicken or Beef, with lettuce, tomato ,cilantro, onion, 
black beans, rice, and cheese  Chicken- 12 Shredded Beef- 13 

 

29. Shrimp Fedeo‐ Sautéed shrimp, small shell pasta, asparagus, manchego cheese, cayenne.        17    
 

Please ask your server about our weekend Chef specials 
 

Sides 
rice    2.00    guacamole    2.00    fried plantains   6.00 
beans   2.00    sliced avocado  2.00    sour cream   1.00 
jalapenos  1.00    onions    1.00    tomatoes    1.00 

                                          steak or shrimp taco    4.25         a la cart tacos   3.50 
 

 
Private dining and party rooms available 


