
 

 
 

  
  

First Course 
(Choice  of)     

 

Ceviche  de  Camaron  Estilo  Ecutoriano* Ecuadorian shrimp ceviche with 
tomatoes, avocados, cilantro, red onions, and citrus juices 

  

Ensalada  Verde  con  Queso  Manchego  ceasar salad with manchego 
cheese, croutes 

  

Empanadas  braised sirloin served with cilantro aioli  
  

  
Second Course 

(Choice  of)  
  

Churrasco  a  la  Parrilla*  grilled skirt steak with chino-latino stir-fried 
rice with 

sweet plantains and lobster 
  
  

Tilapia  con  Cubierta  de  Platano  plaintain crusted tilapia with shrimp 
enchililadas, 

green mole sauce and corn salsita 
  

Grilled  Salmon  Sandwich*  grilled avocado, wasabi mayonnaise, and arugula in 
a sun dried tomato tortilla with yucca fries 

Grilled  Chicken  Wrap  grilled chicken, smoked gouda, arugula, grilled 
shitake mushrooms, 
and cilantro aioli 

  
  

Dessert 
 

Sorbet  of  the  Day  
 

*Throughly  cooked  meats,  poultry,  seafood,  shellfish,  or  eggs  reduces  the  risk  of  food-­‐bourne  illnesses  
**  Please  notify  server  of  any  food  allergies  

  
  
  
  



 

 
Restaurant Week Dinner Menu $29.00 

  
First  Course  
(Choice  of)   

Ceviche  de  Camaron  Estilo  Ecuatoriano*  
Ecuadorian shrimp ceviche with tomatoes, avocados, cilantro, red onions, 

and citrus juices 
Ensalada  Verde  con  Queso  Manchego  

ceasar salad with manchego cheese, croutes 
Plantain  Crusted  Crab  Cake  

sautéed jumbo lump crab cake over mango-jicama slaw with a salad of 
arugula in a mango vinaigrette 

Duck  Quesadilla 
shredded long island duck with roasted peppers, smoked gouda cheese 
and cilantro served with roasted corn salsita, jalapeno aioli and a 

pomegranate reduction 
  

Second  Course  
(Choice  of) 

Churrasco  a  la  Parrilla*  
grilled skirt steak with chino-latino stir-fried rice with sweet 

plantains and lobster 
Pollo  al   Sarten  

pan seared chicken with garlic mashed potatoes and roasted garlic pan 
sauce 

Pan-­‐  Seared  Salmon*  
pan-seared salmon over arepas, sautéed spinach, and a remolacha sauce 

Plantain  Crusted  Mahi  Mahi  
glazed mango bbq  over Sweet potato mash 

Lomo  de  Puerco  Envuelto  con  bacon*  
smoked hickory bacon wrapped pork tenderloin with a chive yucca mash,  

Dessert  
(Choice  of)  

Colombian  Semi-­‐Sweet  Chocolate  Cake  
Raspberry sauce  

Dulce  de  Leche  Cheesecake  
vanilla and caramel sauces 

  
 

*Throughly  cooked  meats,  poultry,  seafood,  shellfish,  or  eggs  reduces  the  risk  of  food-­‐bourne  illnesses  



**  Please  notify  server  of  any  food  allergies  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  
  


