First Course
Colombian Corn Empanadas

Two beef, chicken or cheese empanadas served with our
traditional aji, passion fruit aji, and guacamole

Colombian Arepa

Chicharron Dulce Vida

Crispy pork belly on a bed of pineapple salsa, crutons,
mint, and a dot of goat cheese

Colombian-style Ceviche

Cheese filled corn patty served with guacamole and pico de gallo

Mango Ensalada

Cubed mango and beets served with avocado, onions, and
goat cheese topped with a honey orange vinaigrette

Served with a mix of shrimp, onions, tomatoes, and berries
in a light citrus juice

Jalapeno Steamed Mussels
Served with toasted bread

Roasted Mushroom Ensalada

Grilled Calamari

A giant roasted portobello mushroom covered with a mix of
arugula, olives, roasted tomato, and a balsamic vinaigrette

Served over sauteed grape tomato sauce

Second Course
Arroz con Pollo

Saffron rice mixed with shredded chicken and vegetables,
served with sweet plantains and mixed greens

Mixed Grill for One

Skirt steak, chicken, chorizo, grilled shrimp, chicharron and
tostones, served with chimichurri sauce

Cornish Hen

Salmon

Roasted Cornish hen, served over roasted mix vegetables.
Please allow 20 minutes for preparation

Grilled salmon, served on a bed of sautéed
spinach and carrot pure

Ropa Vieja

Paella

Slow cooked beef or chicken, shredded and sautéed
with tomatoes and onions, served with
white rice and sweet plantains

Shrimp, cod, squid, mussels, chorizo, bell peppers, bomba rice

Bandeja Paisa

Grilled filet mignon, garlic white wine jumbo shrimp over
herb-roasted fingerling potatoes

The most typical Colombian platter, served with
grilled steak, chicharron, white rice, beans, avocado,
fried egg and sweet plantains

Surf and Turf

Arroz Con Camarones
Shrimp, vegetable saffron rice

Churrasco

10oz grilled skirt steak topped with chimichurri sauce,
served with sweet plantains

Red Snapper Veracruz

Red snapper fillet cooked in tomato and vegetable sauce.
Served with white rice

Dessert
Tres Leches

Layered sponge cake soaked in 3 milks: heavy cream,
condensed milk, and whole milk

Dulce de Leche Cheesecake

Flan

Colombian-style flan

Warm Strawberry Crumb Cake
Topped with vanilla ice cream

Wine List
Red

White

Carménère, Apaltagua

Friuliano, Conte Brandolini

Rioja, Federico Paternina

Verdejo, Vega de Tera

Valle del Colchagua 2016

Friuli-Venezia 2015

Rioja, Spain 2016

Castilla y Leon 2016

Malbec, Festivo

Chardonnay, Caliterra

Mendoza 2016

Valle de Casablanca, Chile 2017

Cabernet Sauvignon, Viña Maquis

Pinot Grigio,
Conte Brandolini

Valle del Colchagua 2015

Venezia 2017

Bordeaux, Château Barreyre
Bordeaux 2014

Dosset, Ferdinando Principiano

Rosé

Piedmont 2017

Rosé, Domaine de Acourette
Provence 2016

Sparkling
Cava, Vinyes Singulars
Catalunya, Spain

Prosecco, Aneri
Alto Adige, Italy

