QF jChpe Peseae!

RESTAURANT LATIN CARIBBEAN KITCHEN

THREE-COURSELUNCH  $35
Apri] 10 - Apri] 19

APPETIZER COURSE: choose one

I':m]mnu(lus one crispy cornmeal masa turnover
de Res shredded flank steak, yellow potato, tomato, aji rojo salsa DF. GF
de Cerdo slow—cooked garlic pork, sweet plantain, black bean, queso fresco, chile de arbol salsa GF
de Pollo shredded chicken breast, yellow potato, tomato, aji rojo salsa GF. DF

de V. (:g(:’ra] sweel potato, garl)anzo, tomato, kale, rice, aji colombiano salsa GE, V

MAIN COURSE: CI[OOSC one (chan OpjinIlS avai]aLlc)

I:nsalml a I Ia vana roas’[ecl porl<, mixed greens, jicama, ra(lisla, picl(lecl recl onion, spice(l pepitas,
Cilanjtro, queso {resco, lime vinaigrette

( julm no S{l n(] wicll roas’recl porl<, lmm, gruyere, pickle, (h]'on musfarcl, culaan Lrea«l, ][ries

B T]lt‘ ][ollowing are serve(] VV“‘]‘I l)]ac.]( ];vea,ns, rice & C]wice 0{ crispy or sweet planfains <+$5)
I\) opa \,i(tiil, sl’n‘e(](]e(] ﬂa,nl( s’cea,](, green olive, re(] l)e" pepper, tomato, ]Jacon DF, GF

Lechén Cubano  slow-cooked por]< shoulder, garII'C, salsa de mojo, habanero salsa, gremo]a’ta de chicharron

DESSERT COURSE: choose one

T(:m])]cqm: coconut Cus]mr(], orange ll'queur, Lerry compote GEV
Tﬂl‘l‘ﬂ (l(: Qucsu Sin z\zumr monL{rui’t—sweefene(l Clleesecal(e, almon(l crust, Cllocolafe, guava GF

1\1‘1‘02 con [)lll(“(i (I(”, ]_(‘,(‘,ll(‘, rice puclchng 9 dulce de leclle, cinnamon, spiced ram raisins (;l:

MEZCAL OR RUM TASTING $30 éi

EII]OI:] fl'lree O{ our {II[BS{ rums or mezca 1 oz eacll

Rum: Ku]eana Nanea, CO[)(’J.“{ Organic Cacao, Nla{'usa]em Gran Reserva 15 yr
L\Iezcal: VﬁgO Elole, I”ega.l Reposado, X_'lCﬂI‘u Peclluga. BIOIG



QF iClae Peseae!

REQTAURANT LATIN CARIBBEAN KITCHEN

Apﬁl 10~ Apsil 19 FIVE.COURSE DINNER ~ $75

BIENVENIDOS
NV Jaume Serra l‘}ru]r Cava

PRIMER CURSO

I)ﬂ n (I(‘, I'}()ll() warm fapioca. rOll, queso l:reSCO (:l, \,(;

SEGUNDO CURSO: choose one

Tosl'on(ts R(z“(’:nos crispg planl'ain, guacamole, queso [resco, slu‘imp or Cllicllarr(')n GF
Ql]ill()ij y r\guu(iu,{'(t quinoa, avoca(lo, l)la,cl( l)ean, r‘e(l pepper, lomal‘o, corn, reLI onion, pep“‘as, Cilanh‘o, Loneg;—lime (Jressing (;l \,

(Ceviche de la Casa sea]nass, citrus, avocatlo, red onion, sweel potato, Ci]an]tro, jalapeflo, lime, plan’rain clﬁps <+5) GFE,DE

TERCER CURSO: choose one

I:m]mnu,(lus Vn,”u nas one crispy Cornmea.] masa turnover

de Res shredded Hanlc steak, gellow potato, tomato, aji rojo salsa DF, GF

de Cerdo slow-cooked garlic porl<, sweet plan’rain, black bean, queso {resco, habanero salsa GF
de Pollo shredded chicken breast, gellow potato, tomalo, aji rojo salsa GE.DF

de Vege’tal sweel potato, garl)anzo, tomato, kale, rice, habanero salsa GE.V

CUARTO CURSO: c]wose one (Vegan oplions avai]ahle) serveil Wﬂfl’l IJlaCl( l)eans, rice & clwice 0{ crispy or sweel p]anfains

L(s(‘ll()n ,u]m,m) s]owfc()o](e(] porl< SIIOI]I(]EI‘, sa.]sa. (]e mojo, lml)anero sa]sa, gremo]ajca (]e C]ﬁcllarrén
Tujin I:rim] ‘,Jli(‘,l\’(‘,h Cln'clcen, mexican spices, ]ime, Clli]e (le firlyol sa]sa DF
Im)()pu, \,i(‘ju, sllre(](]e(] angus ]Jee][, green olive, re(] Le“ peppers, tomato, Lacon, oregano DE, GF

Im)il)(:!](: I:i](:l' eye o{ ril)ege, mojo, clﬁmiclmrn' l)uHer, culjan yuca (+10) GF

QUINTO CURSO: choose one

Tt‘]l’l l)ltl([llﬁ COCOIlll{', CllS{'ﬂI‘CL orange liqueur, I)errg CompO{e (;I, \,
Tiﬂ"{'il (I(—‘ ()IIPSO gin "\'Il/](‘ill‘ monl({ruﬂfswee{enecl Clleesecal(e, almoncl CI‘llS{ CllOCOla{e, guava GI

\I"I"OI con I )lll( e (It‘ I t‘(llt‘ I‘ICe pll(lCIIIlg Julce (le eclle CIIlIl(’lIl’lOIl SpICECI ram I‘aISlIlS (JI

MEZCALORRUMTASTING  $30 é v
EIIJOI:] {lrlree OIZ our {lnes{ rums or mezca 1 oz eacl'l 6

Rumz Kuleana N anea, Copalh Organic Cacno, Ma’msalem Gran Reserva 15 yr
L\Iezcal: Vago Elo’re, Hegal Reposa(lo, Xicaru Peclmga Nlole



