
Caribbean Sandwiches 
All sandwiches are served on 8” baguettes with our 
secret sauce, cilantro, caramelized onions, banana 

peppers, jalapeños and romaine lettuce. 
1. El Verde 

Everyones favorite super-fruit! Avocado sliced and served with our home-made 
garlic tapenade. —- $10 

2. La Mula 
Pressed Morsels of roasted pork, draped with slices of smoked ham, and Swiss 

cheese, melted together in a hot press. —- $12 
3. Ham & Cheese 

Razor- thin slices of cured ham and Swiss cheese, melted together in a hot 
press. —- $12 
4. AL PASTOR 

Pork meat & fresh cut pineapple basted in our special marinade, cooked to 
perfection. —- $12 

5. Puerquito Valiente 
Pork shoulder marinated in our secret recipe and slow cooked until its fall-off-

the-bone good. —- $12 
6. Carne Asada 

Thin slices of marinated Grade A top-sirloin beef seared on a flat-top. —- $12 
7. Pinche Tofu 

Plump and juicy organic tofu cut into bitesized pieces and sautéed , fire-grilled 
to perfection. —- $12 

8. Pollo Asado 
Grilled, boneless chicken thighs basted with our special marinade. —- $12 

9. Tiger King 
Six Black Tiger prawns sautéed and served with our home-made garlic 

tapenade. —- $13.00 
10. el gato 

Delectable slices of catfish, pan-seared in (chili oil) and served with our home- 
made garlic tapenade. —- $13.00 

11. The Mollusks 
Scallops off the shell, pan-seared (chili oil), served with our home-made garlic 

tapenade. —- $13.00 



STREET TACOS 
All Tacos are made on home-made traditional, 

yellow-corn tortillas served with cilantro, 
Onions, guacamole & salsa  

Carne Asada                           (Steak) $3.50 ea. 
Al Pastor                (pineapple Pork) $3.50 ea.  
Chorizo              (Mexican Sausage) $3.50 ea 
Pollo Asado          (grilled Chicken) $3.50 ea. 
Tofu comes with secret sauce                   (Tofu) $3.00 ea. 
Camaron                               (Shrimp) $5.50 ea. 
Pescado                                      (Fish) $4.50 ea. 

(Fish & Shrimp Tacos come with secret sauce, Green & 
purple cabbage, Pico de Gallo, cilantro, guacamole, salsa)  



Quesadilla 
$10 

Melted cheese with a side of  pico de gallo, 
guacamole & salsa  

Carne Asada 
Al Pastor  
Chorizo 

Pollo Asado 
Vegetarian (Mushrooms, spinach, green peppers, onion) 

Burrito 
All Burritos Come With Cilantro, Rice, Beans 

side of  pico de gallo, guacamole, salsa, & 
secret sauce 

Carne Asada (Steak) 

Al Pastor ( Pineapple Pork)

Chorizo (Mexican Sausage)


Pollo Asado (Grilled Chicken) $10

Camaron (Tiger Pawns) $13. 




Plates 
comes with rice, beans, a side of  pico de gallo, 

guacamole, salsa & 4 homemade tortillas 

Pollo Asado $14.99 
Carne Asada $16.50 


Caribbean $19.99

(Carne Asada, sautéed Shrimp)

Beverages - refrESCOS  
Mexican Soda-$2.50 *Bottled Water-$1.25 *San 

Pellegrino-$3.50 *Mexican Coca-Cola-$2.99 

Traditional Aguas 
Frescas 

24oz - $5 

HORCHATA , TAMARINDO , 
PEPINO CON LIMON (CUCUMBER WITH LEMON) 



Dessert - Postres 
Arroz Con Leche - Traditional Sweet Rice in 

Milk $3 

***Dessert is made fresh daily, 
& is served until the batch 

runs out*** 


