
BUILD YOUR OWN
A R E P A S

1 0  A r e p a s  -  $  4 0  

Check out these mouthwatering choices:
VENEZOLANA: 

Reina pepiada, pulled chicken mixed with mayo, avocado, and topped
with tomato, cilantro, and cotija cheese.

COLOMBIANA:
 Beans, a fried pork "chicharrón," plantain, avocado slice, and gooey

mozzarella cheese.
MEXICANA:

 Tinga style, pulled chicken in tomato sauce. Served with beans and
garnished with tomato, cilantro, and cotija cheese.

CUBANA:
 Ropa vieja, f lavorful brisket served with black beans and garnished with

tomato, cilantro, and cotija cheese.
PERUANA: 

Crunchy pieces of fried pork, crispy sweet potato, and a zesty red onion
relish "salsa criolla.

Get ready for a flavor explosion!
.

T A C O S  M E X I C A N O S  
1 2  T a c o s  -  $  2 4

It 's a hand-sized food item that wraps up a tasty mix of chicken, veggies, and
other f i l l ings inside a folded corn torti l la. 

Get ready for a fiesta in your mouth!

EMPANADAS

M i n i  p u f f  p a s t r y :  
5 0  m i n i  -  $  9 6

h a m  &  c h e e s e  /  B e e f  /  B u f f a l o  s a u c e d  c h i c k e n  /  C h i c k e n  /  G u a v a  &
c h e e s e

 I s  l i k e  a  p o c k e t - s i z e d  f l a v o r  b o m b  f r o m  L a t i n  A m e r i c a .  I t ' s  a
b a k e d  o r  f r i e d  t u r n o v e r  w i t h  a  d e l i c i o u s  c o m b o  o f  p a s t r y  a n d

f i l l i n g .  

R e g u l a r  p u f f  p a s t r y :
1 2  r e g u l a r  -  $  3 4

h a m  &  c h e e s e  /  B e e f  /  B u f f a l o  s a u c e d  c h i c k e n  /  C h i c k e n  /  G u a v a  &
c h e e s e

R e g u l a r  G l u t e n  f r e e :
1 2  r e g u l a r  -  $  3 0

B e e f  /  C h i c k e n  /  V e g g i e s  /  C h o r i z o
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PUPUSAS
i t ' s  a  f l a t b r e a d  m a d e  w i t h  c o r n  f l o u r  a n d  s t u f f e d  w i t h  v a r i o u s

f i l l i n g s .

1 2  R e g u l a r  -  $  3 6
B e a n s  &  c h e e s e  /  B e a n s ,  c h i c k e n  &  c h e e s e  /  B e a n s ,  c h o r i z o  &
c h e e s e  /  B e a n s ,  p o r k  &  c h e e s e

ENTREE
(Serves 4 – 5 half /  5 – 10 full)

L O M O  S A L T A D O  S T E A K  O R  C H I C K E N  
H a l f  t r a y  $ 7 0  /  F u l l  t r a y  $ 1 3 6

D e l i c i o u s  s t e a k  s a u t é e d  w i t h  b r i g h t  t o m a t o e s  &  o n i o n s .  S e r v e d  w i t h
c r u n c h y  f r i e s  &  w h i t e  r i c e

F L A U T A S  M E X I C A N A S  
H a l f  t r a y  $ 6 0  /  F u l l  t r a y  $ 1 1 6

C o r n  t a q u i t o s  f i l l e d  w i t h  y o u r  c h o i c e  o f  m e a t  t o p p e d  w i t h  p i c o ,
a v o c a d o  s a u c e  &  s o u r  c r e a m

B e e f  o p t .  H a l f  t r a y  $ 7 0  /  F u l l  t r a y  $ 1 6 6

C A R A P U L C R A  ( g f )  –  F u l l  t r a y  $ 9 0
P e r u v i a n  s t e w  m a d e  o f  A n d e a n  d r i e d  p o t a t o  &  p o r k .  S e r v e d  w i t h

w i t e  r i c e  &  s a l s a  c r i o l l a

P O L L O  C O N  T A J A D A S
H a l f  t r a y  $  7 0  /  F u l l  t r a y  $  1 3 6

H o n d u r a n  p l a t t e r ,  f r i e d  g r e e n  b a n a n a s ,  s h r e d d e d  c a b b a g e ,  f r i e d
w i n g s ,  t o m a t o  s a u c e ,  p i c o  d e  g a l l o  a n d  t o p p e d  w i t h  a  p i n k  s a u c e

MEXICAN FLAVORS
Container of 32 oz

Pico de Gallo
Guacamole

$ 12
$ 16

LARGE BAGS - 2 lb
Yuquita frita + Huancaina
sauce
Chips fritos

$ 15

$ 15

DRINKS - $ 15
1/2 gallon of natural juices.

Passion fruit .
Flor de Jamaica.
Maiz Morado.
Cucumber with lemon.
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DESSERTS - $ 45
Tray with 12 portions

Flan.
Tres leches.


