
Entrées

Dessert 

CARNE ASADA

Grilled marinated steak served with sweet

plantains, white rice & pinto beans

LUBINA AL HORNO
Spanish broiled Branzino

Mix greens Mango salad & rice

MEXICAN COMBO

Ground hard beef taco & chicken

enchilada. Served with yellow rice &

refried beans 

SOUTHWESTERN COBB SALAD   
GRILL SHRIMP  +6

Romaine lettuce, black beans, tomato,

crispy, bacon, blue cheese crumble,

torttillas stirps, hard-boil egg & avocado

HELADO FRITO 

Fried Ice Cream

TORTA DE CHOCOLATE

Chocolate fudge cake &
vanilla ice cream

POLLO A LA MEXICANA

Breaded chicken breast topped with

Mexican chipotle sauce and cheese. Served

with rice & black  beans 
HUEVOS RANCHEROS 

Two corn tostadas topped with fried

eggs, avocado & salsa . Served with

refraied beans & yellow rice.

CHURROS 

Cinnamon stick, ice
cream, caramel &
cinnamon sugar

FLAN

Spanish Caramel
custard 

TWO COURSE LUNCH $24.00 PER PERSON

APRIL 27TH - MAY 4TH

 LONG ISLAND RESTAURANT WEEK 

*NO SUBSTITUTIONS / NO SHARING / TAKE-OUT

Join us Cinco de Mayo fiesta
IN-DOOR & OUTDOOR SEATING 



Join us Cinco de Mayo fiesta

Dessert 

Entrées

ATUN BURRITO BOWL
Ahi tuna, white rice, avocado, mix greens
Scallions, radish, sesame seeds, Black beans,
sweet plantains & tortilla chips with chipotle
mayo sauce

PERNIL QUIJOTE 
Slow-roasted marinated pork shoulder.
served with tostones, black beans and white
rice.

MAR Y TIERRA + $10 

Grilled shell Steak, Shrimp, and Lobster tail

served over sautéed onions and peppers,

yellow rice and black beans

LUBINA AL LIMON
Broiled branzino in tequila lemon sauce

Served with rice and green beans

HELADO FRITO 

Fried Ice Cream

TORTA DE
CHOCOLATE
Chocolate fudge cake &

vanilla ice cream

CHURROS 
Cinnamon stick, ice

cream, caramel &

cinnamon sugar

FLAN

Spanish Caramel

custard 

3 COURSE DINNER $39.00 PER PERSON

APRIL 27TH - MAY 4TH

 LONG ISLAND RESTAURANT WEEK 

*NO SUBSTITUTIONS / NO SHARING / TAKE-OUT

Starters

QUESADA CUBANA

TARTAR DE ATON 

Everything crusted Ahi Tuna, Avocado,
chipotle mayo sauce & chips

GUACAMOLE TOAST

Guacamole, feta cheese, tomatoes and
onions

Toasted flour tortilla stuffed
with cheese, grilled pineapple
& roasted Pork, served with
sour cream

SPRING SALAD

Spring mix green salad, goat cheese,
watermelon, tomatoes, dry cherries
and balsamic vinaigrette dressing

Chicken breast in creamy Spanish curry
sauce-Over rice, flour tortilla with
avocado

POLLO AL CURRY

Large crisp flour tortilla stuffed with flank
Steak- Topped with nacho cheese sauce.
Served with rice, refried beans, guacamole,
and sour cream

CHIMICHANGA PANCHO VILLA

IN-DOOR & OUTDOOR SEATING 


