
FLIGHT OF THREE CHEESES ·  13   CHEESE FL IGHT WITH PAIRED WINES  ·  24   WINE FL IGHT ·  13

Food and wine pairings have always had a few naturals that seem to work and with cheese it is no different. 
Cheese flights accompanied with marcona almonds, quince paste, guava preserves and french baguette.

GOAT’S MILK FL IGHT

CHEVRE ·   USA
GARROTXA ·   Spain 

DRUNKEN GOAT  ·   Spain

PAIRED WITH 

MARQUES DE GRINON CALIZA ·   Spain 
MARTIN CODAX ALBARINO ·   Spain 

TAPENA GRANACHA ·   Spain

SHEEP’S MILK FL IGHT

EL PASTOR ·   Spain
P’T IT  BASQUE ·   France 

MANCHEGO  ·   Spain

PAIRED WITH 

GASGON MALBEC ·   Argentina 
CYT CARMEMERE CASILLERO DIABLE ·   Chile 
CASA ALAPOSTOLLE SAUVIGNON BLANC ·   Chile        

COW’S MILK FL IGHT

QUESO ANEJO ·   Mexico
CACIOTTA ·   Texas 

AZUL CABRALES  ·   Spain

PAIRED WITH

MCPHERSON CELLARS V IOGNIER ·   Texas 
PHEASANT RIDGE CHARDONNAY ·   Texas 

FLAT CREEK SUPER TEXAN SANGIOVESE ·   Texas

CHEESE & WINE PAIRING FLIGHTS

Small Plates

CEVICHE Chef’s Inspiration Changed Daily Utilizing Local Harvest and Fresh Seafood     9

MOFONGO CON CHICHARRONES Smashed Garlic Plantains, Roasted Pork, Criolla Sauce     8

EMPANADA DE PUERTO RICO Pork Picadillo Turnovers, Criolla Sauce     10

POLLO AL PASTOR QUESADILLA Blue Corn and Flour Tortillas, Pulled Chicken, Oaxaca Cheese, Roasted Tomato Salsa, Sour Cream    10 

CAMARON A LA PARILLA CON CHILE Chile Glazed Grilled Shrimp, Roasted Corn, Avocado Salsa, Sherry Vinegar Syrup     12

Mejillones Bahia-Style Black Mussels, Coconut Saffron Broth, Sweet Peppers, Fresh Lime     8

GUACAMOLE FRESCO Prepared Table-side, Corn Tortilla Chips     8

TOSTONES CON YUCCA FRITA Y  SALSA CRIOLLA �Fried Green Plantains, Crispy Yucca, Sweet Onions, Garlic Cilantro Sauce     6 

Add Grilled Shrimp     12

SOUPS

SOPA DE TORTILLA Roasted Chicken Tortilla Soup, Avocado, Pico de Gallo     8

SOPA DE CALABAZA CON CREMA Y PEPITAS Pumpkin Soup, Chipotle Yogurt, Toasted Pumpkin Seeds     8

Salads

ENSALADA DE AGUACATE CON TOMATE Y  CEBOLLA   Avocado, Heirloom Tomatoes, Red Onion, Bell Pepper, Cilantro, Cumin Dressing     8

ENSALADA DE LECHUGA Bibb Lettuce, Garbanzos, Red Onion, Tomatoes, Hearts of Palm, Lemon-Dijon Vinaigrette     7

Caesar Salad �Chopped Romaine Lettuce, Traditional Dressing, Fresh Parmesan, White Anchovies, Warm Garlic Crouton     8 

Add Grilled Chicken Breast     12        Add Seared Salmon Medallions     14
 

PLATES

PAELLA A ACHIOTE �Create your own Paella by choosing between the following: 
Black Mussels, Calamari, Scallops, Shrimp, Chicken, Spanish Chorizo, 
Seared Beef or Roasted Vegetables. Simmered with Saffron Infused Rice     25

LUBINA ASADA EN HOJA DE BANANO  Roasted Sea Bass in Banana Leaf, Citrus-Garlic Mojo, Rice and Black Beans, Local Harvest Vegetables    28

SALTEADO V IE IRA Y  CAMARONES FETTUCCINE �Seared Scallops, Shrimp, Fettuccine Pasta, Pan Roasted Sofrito, 
Spanish Chorizo, Manchego Cheese, Local Harvest Vegetables     22

LECHON Y ARROZ CON GANDULES Roasted Suckling Pig, Yellow Rice with Pigeon Peas, Crispy Green Plantains, Local Harvest Vegetables     18

POLLO CON CORTEZA DE YUCCA �Yucca Crusted Breast of Chicken marinated in Lemon and Garlic, Grilled Sweet Onions, 
Yellow Rice with Pigeon Peas, Local Harvest Vegetables     18

PATA DE CORDERO ESTOFAR Braised Lamb Shank, Plantain Mashed Potatoes, Natural Pan Juices, Local Harvest Vegetables     23

FAJITAS �Marinated Grilled Skirt Steak or Chicken, Sweet Peppers, Onions, 
Flour or Corn Tortillas Served with Guacamole, Sour Cream, Queso Fresco     16

CARNE A LA RANCHERA Churrasco Skirt Steak, Crispy Green Plantains, Smashed Black Beans, Shredded Lettuce, Fresh Lime     20

BISTEC A LA PARILLA Grilled New York Strip Steak, Plantain Mashed Potatoes, Chimichurri Sauce, Local Harvest Vegetables     24

sides

Verduras Asadas     5
Locally Grown Roasted Vegetables
Tostones Fritos Con Mojo      6
Dominican Fried Green Plantains, Garlic Sauce

Yucca Frita Con Salsa Criolla      5
Puerto Rican Crispy Yucca, Onions, Garlic-Cilantro Sauce

tortillas     2
Warm Corn or Flour 

ARROZ CON GANDULES     4
Yellow Rice with Pigeon Peas 

PURE DE PLATANO Y PAPA     4
Plantain Mashed Potatoes

FRIJOLES NEGROS CON PICO DE GALLO Y QUESO     4
Smashed Black Beans, Pico de Gallo, Queso Fresco
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Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.  Please notify your server if you have any food allergies or require 
special food preparation and we will try to accommodate your needs.  9/09
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