
MAIN
Pabellon Criollo

prime skirt steak, sweet peppers, ‘rice n beans’, sweet plantains

Polvorosa de Pollo
‘pot pie’, puff pastry, ‘venezuelan chicken stew’

Pastel de Chucho
‘fish pie’, rockfish, sofrito, potatoes, plantains, cheese

Bollitos Pelones
arepa dough dumpling, ground beef, raisins, tomato sauce

Ensalada Rallada
cole slaw, cabbage, tomato, carrots, avocado, cilantro

Caribbean Homecoming
chefs Carmen Joa & Salvador Ordaz

 April 27th, 2025

“first we eat, then we do everything else”….

APP
Aguita e’ Sapo

fried arepa, shredded berkshire pork leg, fried cheese, pork broth

Fritanga Maracucha
tequeno, empanadas, yoyos

Tostones
fried green plantain, pork belly ceviche, cilantro

Rompe Colchon
octopus, shrimp, crab, scallops, squid, mussels, tomato, lime, cassava

DESSERT
Torta de Queso Criolla

milk, cheese, caramelized milk ice cream, guava glaze

Torta de Pina
candied pineapple, luxardo cherries, prunes, butter cake

Quesillo de Coco
 sarrapia caramel, coconut milk, caramelized coconut


