
PLATO PRINCIPAL (MAIN DISH)

EL ENTREMES (SIDES)

SIGNATURE SAUCES 

A LA PARRILLA (FROM THE GRILL)

Yuca Fries & Aji Amarillo | $8

Papas Nativas|   $6
Potato Croquettes (4)| $8
Hand Cut Fries | $6

*NOTICE: Consuming raw or undercooked meats, poultry, seafood, shellösh or eggs may increase your risk of food bourne illness 

Roasted Vegetables |  $6
Chayote Au Gratin |  $10

Aji Amarillo- (Mild) Aji Amarillo, Queso Fresco, Crackers- $2                               Chimichurri- (Mild) Cilantro, Parsley, Aji Amarillo, Garlic, Red Onion- $2
Pico De Gallo- (Mild) Tomato, Red onion, Cilantro, Garlic- $3                               Salsa Verde- (Medium)  Poblano, Serrano, Cream- $2      
Rocoto Sauce- (Spicy) Rocoto Chiles and  Green Onion- $2                                    Chirmol Suace- (Mild/Smokey)  Blended Tomatillo, Tomato, Onion, Garlic- $3

Tomatillo Rice | $5
Black Beans | $6

`

APERITIVOS (APPETIZERS)

Experience the øavors of our live-öre charcoal oven
Served A La Carte-  Pick A Side To Accompany Your Favorite Charcoal Grilled Meat! 

Scan to learn more about our dish-
esand inspiration 


