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Slarters
Pulpo / Spanish Stye Octopus

Seaveed octopud todded with diced polatoes. sticed onior.
dmoked papnika, olive ofd and chimof.

Padtelitos / Beef Tnovers

Beef Tenlentioin and Potato filled comn twmnoverd.
Sewed with pickled cabbage.

Pupusas de Quedo / Cheese Corn Cakes

o handmade con caked prepared with cheede and gueckini punee.
Setwed with pickled cabbage and creamy cabbage satad.

Favo'uita Houde Salad / Ensalada Favorila

Moced green bottuce. shnedtded green and ned cabbage. avocad. strawbory.

Entrées

Featured Fisk / Filel de Pedcado

Prepared in a choice of sauce. Firdl, a Mitd Vellow Cuwny with iwadted garlic, 0% a Mediterranear:
dlyle Flamenco Sauce. whick combines a mix of vegelables in a lomato
breoth. Both served with white nice and sweel plantain.

Tenderboin Steak / Et Catracko

803. Prime Beef Tendentoin prepared as a Traditional Thick-Cut Fitet o Thin-Cut
. Serwed with Steak Au Jus. Carameliged Oniond. White Rice.
Refried Black Beand. Avocads. Chimot & Sweet Plantain.

Roast Pok / Cendo Asado

Slow Roasted Pok in an O) .Gawc/ugommm.
Senved with Rice, Black Beans and Sweet Plantain.

Dedsert
Sticky Toffee Pudding - Flan - Thes Leche Cake



