
ENCHILADA ACAPULCO
Cabo Crab Cake, Wild-Caught Shrimp, 
Carmelized Onion, Flour Tortilla,  
Saffron Potato Cakes, Grilled Zucchini, 
Lobster/Lime Cream. 23

PAELLA DECONSTRUCTION
Saffron/Shellfish Risotto Cake, Green Beans, 
Clams, Mussels, Shrimp, Chorizo,  
Saffron-Shellfish-Tomato Broth. 23

CABO CRAB CAKES
Lump Crab Cakes, Cabbage, Lobster/Lime 
Cream, Saffron Potato Cakes, Broccoli. 26

SKIRT STEAK CHIMICHURRI
Chargrilled, South American Spiced Skirt 
Steak, Sweet Potato Mash, Grilled Broccoli, 
Chimichurri Sauce. 21

PLANTAIN PORK CHOP
Grilled 12 oz. Chop, Chipotle Orange Glaze, 
Sweet Plantains, Coconut Black Beans, 
Zucchini, Charred Pineapple Salsa. 20

FISH TACOS
Seared Dorado, Corn Tortillas, Pico de Gallo, 
Local Microgreens, Pickled Red Onion, Lime 
Wedges, Guacamole, Mango-Habañero Aioli,  
or Cilantro-Lime Aioli, Grilled Zucchini, 
Coconut Black Beans. 16

PLANTAIN-CRUSTED GROUPER
Roasted Tomatillo Sauce, Grilled Broccoli, 
Pigeon Pea Yellow Rice, Stewed Peppers. 26

SNAPPER CANCUN
Flashed, Whole 1½ Pound Snapper, Saffron 
Potato Cakes, Grilled Zucchini, Lemon/
Rosemary Adobo. 29

GUAVA BARBACOA CHICKEN
Chargrilled Ashley Farms Airline Breast, 
Pigeon Pea Yellow Rice, Grilled Broccoli, Guava 
Barbecue Sauce, Chayote-Cucumber Salsa. 18

PASTELÓN VEGAN
Plantain Ribbons layered with Chick Pea Cake, 
Stewed Peppers and Onions, Spinach, Coconut 
Milk, Caribbean Tomato Sauce. 14

OTOÑO SEA SCALLOPS
Seared, Local Wild-Caught Sea Scallops, Sweet 
Potato Purée, Green Beans, Pomegranate 
Reduction/Salsa, House-Cured Crispy Pork. 26

BIG PLATES
We use local, organic, and wild-caught 

ingredients whenever possible.

Using modern shipping methods, fish 

(pescado in Spanish), for example, can be 

received 24 hours out of the water.

*Consuming raw or partially cooked foods may increase the risk 
of foodborne illness.

18% gratuity will be added to parties of six or more as well as 
those who do not leave a complete/signed merchant credit card 
receipt copy.

We will be happy to split checks up to three ways for the benefit 
of all of our guests.

MONTEREY JACK QUESADILLA. 4

CARIBBEAN CHEESE PIZZA. 5

PORK OR CHICKEN TACOS. 7

KIDS

CHEF SPECIALTIES

Our most popular dishes are

the Chef’s creative specialties.

Please be sure to ask your server.


