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SIKIL PAK S7
Traditional Pumpkin Seed Dip

with Habanero

GUACAMOLE
Our traditional Recipe

CHILES TOREADOS
Roasted Peppers with




PICO DE GALLO $7

Pumpkin Seed and Tomatillo

REUR CHILE VERDE 514

Shrimp, Red Onion, Serrano Pepper,
Cucumber and Avocado

IMESMUMMS

MUSHROOM
Tortilla, Cheese, Mushrooms,
and Pico de Gallo

CHICKEN S8
Tortilla, Cheese, Chicken,
and Pico de Gallo

FLANK STEAK S9
Tortilla, Cheese, Arrachera,
and Pico de Gallo
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TUNA S8
Chile de Arbol Mayonnaise,

Avocado, Lettuce and glaced

Guajillo Pepper

POBLANO $6
Refried Beans, Cheese, Esquite,
and roasted Poblano Peppers

TEQUILA TASTING
Casa Dragones

Don Julio Reposado
Clase Azul




Don Julio Reposado
Clase Azul

Mezcal Amores
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2x Order

TORTILLAS HECHAS EN CASA

STEAK S10
Flank Steak with Cheese Crust,
Avocado, Cilantro and onion

SUADERO S9
Beef Brisket with Sausage, fried
Onion and Cilantro

CARNITAS “MICHOACAN" STYLE S9
Classic "Carnitas’, Refried Beans,
Pico de Gallo and Avocado Cream
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Duck Confit, Apple and
"Glacé” Pasilla Pepper

SHRIMP $10
Shrimp, Cabbage Salad, Beans,
Pico de Gallo and Chipotle Mayo

BAJA - STYLE $10
Deep-fried Corvina Fish,

Purple Cabbage Salad and

_ime Aioli

SHRIMP ENFRIJOLADAS $10
Chipotle, Cheese, Bean Sauce,
Cabbage Salad and Cilantro

CHORIZO “"VERACRUZ" STYLE $8
Refried Beans, Sausage, Cheese,
Pickled Onion and Cilantro

ARRACHERA S10
Flank Steak, Onion, Lemon
and Cilantro




COCHINITA $10
Yucatan-Style Braised Pork,

Pickled Red Onion, Sour Orange,
Achiote and Cilantro

PASTOR $9
Marinated Pork, Pineapple, Onion
and Cilantro
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POLLO ¥ $20
Traditional Mole, Peanuts,
and Tortilla

COSTILLA ™ S30
Braised Ribs, Tortilla, Red Sauce,

and Stewead Nninn




Prices are Subject to a 10% Service Charge plus a
18% Legal Tax (ITBIS). May be Paid in Dominican
Pesos at the Current Exchange Rate.




