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Food Menu

FRESHLY BAKED BREADS
PAN DE ELATE CON JALAPEÑO (G)

(Corn Bread with Jalapeños)

SOUR DOUGH BREAD, SPICY CHIPOTLE BUTTER 
(G, D, L)

ASSORTED SUSHI PLATTER 

salads

FRESH FROM THE HEARTH

LIVE CARVING on the wheels

CEVICHE FRESCO DEL SOL (S,G)
Fresh fish, avocado, jalapeno, tortilla chips

ENCHILADAS WITH CHICKEN ,SOUR CREAM ,AVO-
CADO(G,D,L) 

CORTES DE FUEGO (TOMAHAWK) (L) 
chimichurri, pepepr corn gravy ,asparagus
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catches of the day

sides

desserts

GRILLED SEA BASS VERACRUZ STYLE (S)
(tomato, olive, capers)

MEXICAN STREET CORN(G,L)

BLACK BEANS & RICE(D,L)

CAZUELA DE VERDURAS(V,D)
(Vegetable Casserole)

TRES LECHES CAKE(G,L,D)

CHURROS (G)

TROPICAL SLICE FRUITS(V)

(Latin American inspired)

(Sweet Fiesta)
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Cocktails
PASSIONISTA

A fruity vodka cocktail with passion fruit, strawberry, orange, 
and lime for a sweet yet zesty finish

TROPICANA SLING
Beautiful and balanced, fruit and complex with just enough 
to a spirituous bite with a combination of benedictine and 

gin.

TROPICANA RISE
Lime juice Mango rum bursting with sweet mango, lime, and 
the ocean-blue hue of curaqao, lifted with soda for a tropi-

cal finish.

WHISKEY SMASHED
A refreshing whiskey cocktail brightened with passion fruit, 

lime, and apple for a tropical twist.

Mocktails
PARADISO PUNCH

A vibrant tropical punch of passion fruit, pineapple, straw-
berry, and lime, bursting with juicy sweetness and a refresh-

ing citrus kick.

BASIL & PINEAPPLE SPARK 
The Sparkling Pineapple Basil Mocktail is a fresh, tropical 

drink perfect for summer days. Sweet pineapple juice pairs 
with a hint of fresh basil, adding a light herbal twist and co-

conut syrup and soda water.

GINGER JULEP
A tropical mocktail made with vanilla, lemon juice, and a 

splash of ginger ale with the freshness of cool mint and gin-
ger herbs. A refreshing escape!

drinks



Other Beverages

•	Budweiser

•	Heineken

WINES

BOTTLED BEER

•	 Table Mountain Sauvignon Blanc
•	 Table Mountain Merlot

VODKA
•	Stolichnaya

RUM
•	Bacardi carta Blanca

GIN
•	Beefeater London Dry

WHISKEY
•	The Famous Grouse
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