MERG ME

SNACKS

OYSTERS “£A | 19
Miyagi Oysters, Compressed Pear

CRISPY YUCA |16
Layered Yuca Tots, Piri Piri Aioli, Espelette

ANTICUCHOS
Queijo Coalho I15
Brazilian Cheese, Hot Honey

Pulpo 117
Saffron Potato, Persian Cucumber

Carne |16
New York Strip, Anticuchera Aioli

COD CROQUETTES | 16
Salt Cod, Botija Olive Aioli

AREPAS | 14
Avocado, Tomato Jam, Pickled Daikon

EMPANADAS DE MARISCOS | 22
Blue Crab, Shrimp, Salsa Verde

NIKKEI WINGS | 19
Mushroom-Bamboo Stuffing, Ponzu, Leeks Salad

SORTA SMALL

CEVICHE | 23
Red Snapper, Leche de Tigre, Choclo Corn

HAMACHI TIRADITO | 24
Aji Amarillo, Crispy Plantains, Chili Oil

BEEF TATAKI | 23
New York Strip, Truffle Soy, Karashi Mayo

HEARTS OF PALM SALAD |18
Heirloom Asparagus, Tomato Escabeche, Sherry Vinaigrette

FUGAZZETTAI 19
Snow Peas, Charred Scallions, Citrus, Whipped Ricotta

KINDA BIG

EGGPLANT MILANESA | 33
Crispy Eggplant, Piquillo Pepper Sofrito, Tarragon Oil

RAVIOLI | 35
Ricotta, Baby Spinach, Wasabi Pea Crumbs, Fiddleheads

HALIBUT | 43
Heirloom Tomato Stew, White Pearl Onions, Grilled Foccacia

CHAUFA | 36
Crab, Shrimp, Corn, Shaved Fennel Salad

SORTA LOMO SALTADO | 44
New York Strip, Hericot Vert, Crispy Potatoes

PERUVIAN CHICKEN | 39
Roasted Chicken, Crispy Yuca, Aji Verde & Amarillo

ASADO

GAUCHO TIGER PRAWN | 26
Fresno Chimichurri, Crispy Garlic

OCTOPUS | 36
Piquillo Roasted Pepper Chimichurri

WHOLE BRANZINO 255 | 59
Crispy Capers, Grilled Lime, Olive Oil

CARNE | Grilled Lime, Red & Green Chimichurri
LAMB CHOPS 2°2 | 34
PICANHA °°Z| 42

BONE-IN RIB EYE 2°°Z| 78

GRILLED ASPARAGUS | 14
Lemon Vinaigrette

ROASTED BROCCOLINI |13
Chorizo Aioli, Piquillo-Chimi

GRILLED WILD MUSHROOMS | 15 PAPAS BRAVAS |13
Yuca Puree, Vidalia Onions

SIDES

RICE & BEANS |10
Braised Black Beans

20% Service Charge will be added to all guest checks and will be used to cover high wages and benefits.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

COCONUT PLANTAINS |13
Sweet Plantains, Toasted Coconut

Garlic Aioli, Crispy Shallots



