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Here, we celebrate the 
tradition of gathering 
around the table to share 
good moments, bold 
flavors, and a bit of our 
story in every dish.
Our menu is designed to 
invite you to graze, 
explore, and enjoy 
together—dishes made for 
sharing, blending the best 
of Latin cuisine with an 
innovative twist.
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The cardinal point of Latin flavor.

GRILLED SHRIMPS $12

*Grilled with crispy chili oil, 
topped with fried shrimp head 
filled with lime mayo. (4)

BEAN & TOMATO DIP $9

*Black eyed bean hummus, 
roasted tomato, basil sprouts, 
and seed mix, served with grilled 
naan bread.

Contains peanuts. Vegetarian.

Gluten-free, dairy-free. Contains peanuts and seafood.

Gluten-free, dairy-free. 

FISH CEVICHILE $14

*White fish marinated in 
pineapple-tamarind aguachile, 
garnished with pineapple and 
crispy plantain chips.

ROMPE COLCHÓN $13

*A seductive seafood mix in citrus 
vinaigrette — fresh, tropical, and 
famously aphrodisiac.

PATACONES $6

*Crunchy fried green plantains 
served with banana ketchup and 
Colombian chili. (5)

Gluten-free, dairy-free. CHORIZO CROQUETTES $7

OCTOPUS TOSTADAS $11FISH EMPANADAS $8

*Filled with cazón stew, 
served with Colombian chili 
and pulponesa sauce. (3)

Gluten-free, dairy-free. Contains seafood. Gluten-free, dairy-free. Contains seafood.
Gluten-free, dairy-free. Contains seafood.

*Sautéed octopus over crispy corn 
tortillas with annatto oil, 
Colombian-style chili, lime mayo, 
cherry tomato slivers, and jalapeño. 
(3)

MEAT SKEWERS $10

*Skewers of grilled flank steak 
served with roasted corn cake. (4)

Gluten-free, dairy-free. 

*Crunchy and creamy croquettes 
made with tableño chorizo, chili 
mayo, and roasted vegetable 

TRY NEW THINGS, SHARE, 
AND CELEBRATE TOGETHER. 

ENJOY!
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The cardinal point of Latin flavor.

NOODLES WITH BEEF $18

*Udon-style noodles with smoked 
flank steak, peanuts, zapayo 
sauce, red miso, and tamarind.

Gluten-free, dairy-free. Contains peanut. 

BANANA CHURROS $8

*Ripe banana churros with 
coconut cream.

SIDES
*FRECH FRIES $6

*SALAD   $5

*NAAN BREAD $2.5

FLANK STEAK TACOS $11

*Grilled flank steak tacos, 
roasted tomato sauce, saril 
confit, chili mayo, and cilantro.

BURGERLA ESTRELLA $13

*Toasted brioche bun with butter, 
5 oz of national beef patty, tableño 
chorizo spread, American cheese, 
tomato, seasoned lettuce, “La 
Peatonal” sauce with tortilla chips. 
Served with French fries and 
ketchup.

FISH AND PATACONES $19

*Grilled fish, Caribbean 
lemongrass sauce, roasted bok 
choy salad, and escovitch, 
served with fried green plantains.

Gluten-free, dairy-free. 

CHICKEN SANDWICH $14

*Brioche bread, fried chicken 
breast, pickled papaya, cabbage 
slaw with cilantro, served with 
French fries.

SHRIMP SALAD $14

*Mixed greens, tropical 
dressing, grape tomatoes, 
red onion, radish, 

Contains peanuts and seafood.

RIB EYE N´FRIES $25

*Aged national rib eye 
(Pretelt 10 oz), aromatic butter, 
fresh salad, and French fries.

Gluten-free, dairy-free. 

Gluten-free, dairy-free. 
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AL SON QUE 
ME TOQUEN, 

BAILO


