LUNCH
APPETIZERS

APPETIZER SALADS

SOPA DE VEGETALES CON POLLO 6.00
Vegetable soup with chicken and cilantro.

HOJAS VERDES 7.00
Mixed baby greens and cherry tomatoes with
Dijon vinaigrette.

EMPANADAS 8.00
Your choice of two turnovers ﬁlled with: hand
carved beef, spinach and cheese or chicken.
CEVICHE CON SANDÍA 10.00
Fish marinated (*) in lime juice with jalapeño
peppers, watermelon and fresh basil.
CEVICHE CON TOSTONES 12.00
Fish marinated (*) in lime juice with jalapeno
peppers, avocado, and basil served with green
plantains.

ENSALADA DE PALMITOS 8.00
Hearts of palm, corn, cherry tomatoes, red
peppers with a sweet & spicy tomato mayonnaise.
Grilled Shrimp add 7.00
ENSALADA BLUE CHEESE CON PERAS 8.00
Mixed greens, arugula, pears, walnuts and blue
cheese with Dijon vinaigrette.
SMALL CAESAR SALAD 7.00
Heart of romaine lettuce, Parmesan cheese and
croutons with Caesar dressing.

CALAMARES FRITOS 10.00
Fried calamari, sweet chili sauce.

(**)Caesar dressing contains raw eggs.

CAPRESE 10.00
Fresh mozzarella, tomato, basil and balsamic
reduction.
With prosciutto add 6.00

ENTRÉE SALADS

QUESADILLA DE CARNE O POLLO 12.00
Flour tortilla with grilled steak or Chicken,
Monterrey cheese, sour cream, guacamole and
“pico de gallo”.

AHI TUNA SALAD 15.00
Pan seared Ahi tuna (*) with green beans, mixed
greens, cherry tomatoes, roasted peppers,
potatoes, boiled eggs and Kalamata olives with
Dijon vinaigrette.
POLLO GUACAMOLE 15.00
Grilled chicken breast, guacamole, corn, cherry
tomatoes, red onions, roasted bell peppers and
baby greens with Dijon vinaigrette.

SANDWICHES
LOMITO 16.00
Beef tenderloin(*), mozzarella, ham, bacon,
lettuce, tomato and mayonnaise on a baguette.
HAMBURGUESA 11.00
Grilled hamburger (*), onions, lettuce and
tomato.
Cheddar, mozzarella, Swiss cheese or bacon: add
1.50
All sandwiches are served with French fries

ENSALADA NOVECENTO 17.00
Grilled skirt steak(*), French fries, baby mixed
greens and avocados with Dijon vinaigrette.

CAESAR SALAD 11.00
Hearts of romaine lettuce, Parmesan cheese and
croutons with Caesar dressing.
Grilled Chicken add 5.00 / Grilled Shrimp add 7.00
(**)Caesar dressing contains raw eggs.

PICADA CRIOLLA 21.00
Tasting platter of grilled skirt steak,
chicken, chorizo and beef empanada
with chimichurri sauce.

(*) Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of food borne illness, especially if you suffer
from medical conditions.
Please notify us of any food allergies.
(**)Caesar dressing contains raw eggs.
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LUNCH
ENTRÉES
POLLO AL CURRY 16.00
Sautéed chicken (*), coconut red curry, red
and green peppers, mango chutney and
bananas served with jasmine scented rice.
With shrimp add 7.00
POLLO A LA PARRILLA 16.00
Half boneless grilled chicken (*)
Your choice of mixed greens or mashed
potatoes.
TILAPIA 16.00
Pan seared tilapia (*) with lemon- caper
sauce served with sautéed spinach and
mashed potatoes
SALMÓN A LA PARRILLA 20.00
Grilled salmon (*), with mango - cilantro
mojo sauce served with jasmine rice.
ATÚN A LA SARTÉN 20.00
Pan seared tuna (*), shiitake mushrooms,
bok choy, peppers and ginger - soy glaze.
ENTRAÑA CON CHIMICHURRI 21.00
9 oz. Grilled skirt steak (*) with chimichurri
sauce
Your choice of mashed potatoes, French fries
or mixed greens.

PASTAS
SPAGHETTI CAPRESE 13.00
Spaghetti pasta with plum tomato sauce, fresh
mozzarella, diced tomatoes and basil.
SPAGHETTI PARMESANO CON POLLO
13.00
Spaghetti pasta in Parmesan cream sauce with
grilled chicken.
PENNE AL PESTO 13.00
Penne pasta, pesto and olive oil
With chicken add 4.00
GNOCCHI 13.00
Potato dumplings with your choice of:
Plum tomato sauce or Parmesan cream sauce
or
Creamy pink sauce.
RAVIOLES CUATRO QUESOS 15.00
Four cheese ravioli. Your choice of:
Plum tomato sauce or Parmesan cream sauce
or
Creamy pink sauce.
RAVIOLES DE CANGREJO 17.00
Crab ravioli with creamy saffron sauce

MILANGA DE CARNE 16.00
Pounded beef lightly breaded
Your choice of mashed potatoes, French fries
or mixed greens.

SIDE ORDERS 7.00

Mashed Potatoes
Sautéed Spinach
Sautéed Vegetables
Grilled Asparagus
Jasmine Rice
French Fries
Roasted Sweet Potatoes
Steamed Vegetables

MILANGA DE POLLO 15.00
Pounded chicken breast lightly breaded
Your choice of mashed potatoes, French fries
or mixed greens.
A caballo add 2.00
Two fried eggs on top
Napolitana add 3.00
With ham, cheese and tomato sauce
Suiza add 2.00
With Swiss cheese
OJO DE BIFE 31.00
16 oz. Grilled rib - eye steak (*) served with
sautéed spinach and mashed potatoes.

For your convenience we add a 15% gratuity to your check.
An 18% service charge will be added to parties of 8 or more.
Feel free to lower or increase the gratuity amount based on
your satisfaction.
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