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s a l a d s

ensal ada s

Ensalada de Arúgula 
garden arugula, cuajada, feta cheese,  

green plantain strips
8

Ensalada Griega
garden greens, tomato, cucumber, feta cheese,  

green & kalamata olives 
10

par a compartir
t o  s h a r e

Fritters del Mar
fried fish and shrimp, spicy aioli

12

Gambas al Ajillo
garlic sautéed shrimp, focaccia

14

Patatas Bravas
crispy potatoes, garlic & spicy aioli, paprika

8

Empanada de Cordero  
wood-fire roasted lamb & mozzarella

wrapped in crispy polenta
14

Ceviche Mediterráneo
fresh fish & shrimp, avocado, olives, capers, 

jalapeño, red onion, cilantro
16

Tequeños
venezuelan cheese breadsticks,  

served with garlic aioli & muhammara
8 

Charcutería
chef ’s selection of meats and cheeses 

16

Camarones
grilled shrimp, roasted red onion, crispy garlic

18

Pollo
crispy farm chicken in pineapple sauce, 

kimchi, sesame
16

Vegetariana
roasted garden vegetables, cilantro, avocado 

14

p a n - c r i s p e d  p a e l l a - s t y l e  r i c e

r a spa s de arroz



Crack Pie 
oatmeal cookie crust  

filled with rich buttery pudding 
7 

Pie de Calala 
graham cracker crust,  

passionfruit curd 
7

Brownie de Chocolate 
calayo 70% dark chocolate, walnuts,  

sweet cream ice cream 
7

d e s s e r t s

pos tres

Gluten Free Vegan Vegetarian Pescatarian

Poke 
fresh catch of the day, crispy rice, avocado 

14 

 Camarón Tempura 
tempura shrimp, cream cheese, avocado 

12 

Rivas
pacific shrimp, avocado, cream cheese, 

sweet plantain 
12

sushi

 La Virgen
pacific shrimp, avocado, spicy aioli 

14 

Temaki Vegetariano
avocado, cucumber, carrot, kale 

8 

Limón 
catch of the day, avocado, cucumber, shrimp 

12

La Burra 
cashew pâté, hot guacamole, raw carrot, garden beets 

10 

Tabla de Sushi 
chef ’s selection of rolls, nigiri, temaki 

40pc - 50 |  20pc - 2 5
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La Coral
salsa “la boquita”, mozzarella,  

pepperoni, garlic, basil 
16

La Santa Ana
bacon jam, feta cheese,  

caramelized onion 
14

Tres Cerditos
salsa “la boquita”, mozzarella,  

santana farms sausage and hams
14

Al Pastor
santana farms pepperjack, pork belly, 

pineapple, jalapeño 
18

La Boquita
“la boquita” tomato sauce, 
 santana farms mozzarella 

12

Cordon Bleu
bechamel, mozzarella, chicken,  

capicola, onion
16

La Rosada
salsa “la boquita”, burrata,  

garden tomato, basil 
14 

Calzone Margarita
salsa “la boquita”,  

mozzarella 
12 |  add - ons +1 

w o o d f i r e  s o u r d o u g h  p i z z a s

pizz a s a  l a leña

pepperoni, pineapple, house ham,  
jalapeño, black olives



Bombay Sapphire 
8

Hendrick ś
12

Mom
8 

Tanqueray
8

Tanqueray Ten 
12

La Joya
Flor de Caña 4year, St. Germain, organic pitahaya

9

Rosita  
Aperol, Rosé, fresh lime juice

7

El Secreto 
Flor de Caña 7 year, orange juice, ginger kombucha

6

Amarillo 
Toña, Flor de Caña 4 year, beer syrup, orange

7

La Fogata
Tequila, lime juice, golden pineapple, Tajín 

9

Melocotonita
Silver tequila, garden starfruit, lime juice

8

Cilantro Cooler
Mom gin, cilantro syrup, sparkling wine

7

cóc teles de l a c a sa

Flor de Caña 4 year
4

Flor de Caña 7 year
6

Flor de Caña 18 year 
18

ron

ginebr a

Sangría Blanca
passionfruit, watermelon, pineapple

copa - 6 |  pitcher - 20

Sangría Rosada
starfruit, hibiscus

copa - 6 |  pitcher - 20

Sangría Tinta
orange, cinnamon

copa - 6 |  pitcher - 20

sangría s

vodk a

cervez a

Absolut
6

Grey Goose
12

Toña, Victoria
3

Corona, Heineken
5

Bar Supervisor José Manuel Baldizón
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