
SHORT RIB CARNE GUISADA  
Red wine braised short ribs, marble potatoes, baby carrots, olives

SWEET PLANTAIN CANOAS
Maduros filled with portobello mushroom picadillo, creamed yuca spinach and cheese

SEAFOOD ASOPAO
Mahi Mahi served over sa�ron and pigeon pea porridge with shrimp, scallops and calamari

IMPERIAL CHICKEN RICE  
Pan seared breast, served over sa�ron rice filled with cheese, corn, peas and imperial stew

VACA FRITA  
Creekstone Farms skirt steak, black beans, white rice, tomato escabeche, avocado

P L A T I L L O S

VERDE SALAD  
Green veg, avocado, coconut vinaigrette

YUCA BRAVA  
Cassava root tots, picy paprika aioli

CUBAN BEAN DUMPLINGS
Steamed dumplings, recaito-dashi, chili crunch

CAULIFLOWER CUCHIFRITO
Guava mayonnaise

CHICKEN PASTELILLOS
Chicken ropa vieja, cachucha aioli

SORULLITOS
Cornmeal fritters, gouda cheese, guava-gochujang

KenToQuí   16
Jim Beam Black, lime, honey guava

VERANO SIN TÍ   16
Roku Gin, Triple sec, watermeon, Tiki Bitters

P A ’  P I C A R

P O S T R E S

F E A T U R E D  C O C K T A I L S

C E N T E R  C I T Y  D I S T R I C T  
R E S T A U R A N T  W E E K

FLAN CON QUESO
Cream cheese custard, candied papaya, mint

TEMBLEQUE  
Cinnamon spiced, coconut panna cotta pineapple coulis

Snacks

Main dishes

Desserts

40 PP | Your choice of one snack, main dish, and dessert


