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E n s a l a d a  d e  C a m a r o n e s E m p a n a d a s  d e  p o l l o

P o l l o  V e r d e

C r o q u e t a s  d e  Y u c a N a c h o s  d e  M a i z  M e x i c a n o

T a c o s  d e  M a h i  M a h i

M e j i l l o n e s  a l  A j i l l o

P a e l l a  V a l e n c i a n a   +  1 2 . 0 0

E n c h i l a d a s  d e  V e g e t a l e s

Grilled Chicken Breast topped with
Tomatillo Sauce & White Tropical Cheese
Spanish Rice & Tostones

Yuca Croquettes stuffed with Chorizo 
& Queso Oxaca  

Mahi Mahi Tacos topped with Fresh Pineapple
Salsa served with Rice & Beans

Mussels simmered in Garlic Sauce

Classic Spanish Dish of Saffron Rice,
Chicken,Chorizo,Shrimp,Clams & Mussels

C o p a  a  l a  M a r i a
Ice Crème Topped with Fresh Fruit,
Raspberry Sauce and Whip Crème

A r r o z  c o n  L e c h e  C o c o  
Creamy  Coconut Rice Pudding

A p p e t i z e r s

e n t r e e s  

d e s s e r t s  

T a m p i q u e ñ a  M a r   +  1 4 . 0 0  

L e c h o n  C u b a n o

Shredded Chicken Empanadas
served Aji

Mexican Street Corn Nachos Roasted
Corn, Jack Cheese ,Cotia &  Fresh
Mexican Cream over Crisp Corn Tortil las

Cuban Roast Pork served with "Moros &
Cristianos"and Sweet Plantains

Skirt Steak topped with Shrimp, Sea Scallops &
Calamari in Chipotle Pepper Sauce 
with Rice & Beans

Vegetable Enchiladas served with Rice,
Beans ,Guacamole & Sour Cream

Baby Spinach Salad  with Grilled Chipotle
Shrimp,Jicama,Papaya,Mango,Avocado &
Sunflower Seeds with Honey-Lime Dressing
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GF

GF

GF

C h u r r o  B i t e s
Crispy Churro Bites  served with
Raspberry & Chocolate Sauce 

s p r i n g  L I  r e s t a u r a n t  W e e k
$  3 9 . 0 0  p r i c e  F i x e d  M e n u

S u n d a y  a p r i l  2 7 t h   t h r u  S u n d a y  m a y  4 t h

C a n n o t   b e  C o m b i n e d  w i t h  a n y  o t h e r  d i s c o u n t s  o r  P r o m o t i o n s
N o  S u b s t i t u t i o n s ,  N o t  f o r  t a k e  O u t

M e n u  A v a i l a b l e  u n t i l  7 : 0 0  p m  o n  S a t u r d a y  m a y  3 r d  a f t e r  7 : 0 0  $  4 9 . 0 0  
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