
W i n t e r  L I  r e s t a u r a n t  W e e k
$  2 4  L U N C H  p r i c e  F i x e d  M e n u

A p p e t i z e r s

GF 

P o l l o  C r i o l l a   ( S p e c i f y  G F  )

E n s a l a d a  d e  I n v i e r n o

E m p a n a d a s  d e  V e g e t a l e s

T a c o s  a l  C a r b o n  

s O P A  D E L  d I A

C h i m i -  G r a n d e  d e  V e g e t a l e s

        Grilled Steak Soft Tacos with Pico de Gallo, Avocado & Queso Fresco 

Soup of the Day

R i c e  P u d d i n g  S a m p l e r  +  3 . 0 0
Caramel ~ Chocolate ~ Coconut

e n t r e e s  

d e s s e r t s  

      Chili Glazed Shrimp , Winter Greens, Squash, Green Apples,  
        Pomegranate, Queso Fresco, Pepitas ,Chipotle Vinaigrette

Crispy Vegetable Empanadas with Aji

 Crisp Chimichanga stuffed Roasted Vegetables ,Queso Oaxaca ,topped with Chipotle Cream &
                                                               Queso Fresco

Chicken sautéed n Latin Creole Sauce , Spanish Rice & Sweet Plantain

C h u r r o  B i t e s  +  3 . 0 0
Crispy Churro Bites  served with
Raspberry & Chocolate Sauce 

Cannot  be Combined with any other discounts or Promotions
No Substitutions, Not for take Out

Menu Available 12 PM to 3:00 PM Mon Jan 26th thru Sat Feb 1st
LUNCH IS NOT SERVED ON SUNDAYS 

GF

GF   V

GF

V

Q u e s a d i l l a  S u i z a
Grilled Chicken Quesadilla in Green Tomatillo Sauce with Avocado Salsa

C u b a n  W r a p
Roast Pork ,Ham, Cheese, Pickles, Cuban Rice & Beans Spicy Mayo

C h i c k e n  F a j i t a  W r a p

Chicken, Sautéed Onions & Peppers, Pico, Cheese Rice,Beans Guacamole & Sour Cream

GF



QUESADILLA SUIZA

POLLO AL CHAMPIÑON  ( SPECIFY GF )

FAJITAS DE SALMON 

GF - PAELLA MARINERA  + 12.00

Grilled Chicken Quesadilla in Green
Tomatillo Sauce with Avocado Salsa

Chicken Sautéed with Mushrooms & Artichoke
in Chef's Special Garlic Sauce, with Rice &
String Beans

Mussels sautéed with Mushrooms
in Chefs Special Garlic Sauce

Chipotle Glazed Salmon Fajitas topped with Mango Pico
,with Rice , Beans, Guacamole , Chipotle Cream 
( request GF )

Crispy Vegetable Empanadas with Fresh Aji

Caramel ~ Chocolate ~ Coconut

Soup of the Day

Two Chicken Enchiladas topped with
Chipotle or Mole Sauce served with Rice
& Beans

A p p e t i z e r s

E n t r e e s  

Classic Cuban Dish of Shredded Beef, 
White Rice Black Beans & Green Plantains

Classic Seafood Paella ,Clams Mussels, Shrimp 
Sea Scallops & Calamari with Black Beans &
Sweet Plantains

D e s s e r t s

 $ 39.00 PRICE FIXED MENU SUNDAY JAN 25TH THRU SUNDAY FEB 1ST
SATURDAY JAN 31 ADDIONAL $10.00 AFTER 7:00 PM

CANNOT BE COMBINED WITH ANY OTHER DISCOUNTS OR PROMOTIONS
 NO SUBSTITUTIONS, NOT FOR TAKE OUT

 L I WINTER RESTAURANT WEEK

Potato Ball stuffed with Beef served with Aji

Sweet Plantain stuff with Shrimp in Coconut
Creole Sauce Tropical Cheese & Mexican Crema

GF - TAMPIQUEÑA ESPANOLA + 12.00
Skirt Steak sautéed with  Chorizo, Onion ,Peppers &
Mushrooms ,Saffron Mashed Potatoes ,Green
Beans

GF- RICE PUDDING SAMPLER

GF - FLAN DE CHOCOLATE
Chocolate Crème Custard topped with Caramel Sauce

SWEET PLANTAIN SUNDAE

GF - ARROZ CON VEGETALES
Classic Vegetable & Rice Dish served with
Black Beans & Sweet Plantains

Crispy Fried Sweet Plantains, Vanilla Ice Cream,
Caramel Sauce, Whip Cream & Toasted Coconut

 DINNER MENU


