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MENU DE COCTELES

Coctel Emblematico - Fuego y Flamenco 25
Signature vermouth infusion, with Spanish soul and a seasonal twist - (SU)

MARTINI

Martini Andaluz Espalda Con Espalda or Bravada - Gilda 25

Stirred or Shaken - Dry, Dirty, Straight or 50/50 - (L)
Add caviar with gold flakes - 10

DE LA CASA Al cocktails are priced at S18

Alma Blanca Sangria
Coconut Rum - Passion Fruit - Albarino - Citrus - Cava - (SU)

Otra Vez
Tequila Blanco - Elderflower - Cucumber - Citrus

Dame Mis Flores
Vodka - Butterfly Pea - Citrus - Rose Water - Egg White - Flower Confetti - (H)

Hola Carambola
Gin - Fermented Starfruit in Local Honey - Tonic Water

Rebujito
Manzanilla Sherry - Lime - Citrus - Cucumber - Mint - (SU)

Entre Tus Sabanas
Tequila Blanco - Soursop - Albaricoque - Citrus - Egg Whites - (H)

El Comandante

Bourbon - Barrilito 3 Stars - Spiced Chocolate Bitters - Pedro Ximénez - Dark Chocolate -
Gold Flakes - (SU - SO)

La Botanica y Tonica
Gin Mare - Mediterranean Tonic - Lemon Bitters - Basil Oil - Local Carrot - Salt & Pepper -
Pickled Carrots

Mi Idilio
Coffee Liqueur - Amaro - Chocolate Bitters - Turréon Foam - (SU - L - H - FS)
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PARA EMPLEZAR
Start here. Start bold.
Gilda Lollipop

anchovy - piparra - aji dulce - olive 5 ea
Frutos del Guacabo - Manati - (P)

Pimientos de Padron

blistered padrén - sea salt - chili crisp - lemon 12
(AL)

Pan de Rabo

braised oxtail - house-baked bun - pickled aji dulce - reduced broth 14
(G-AL- L)

Pan con Calabaza

roasted pumpkin - mango chutney - whipped queso fresco - pepitas - sourdough 17
Panaderia Clandestina - VSJ - Vaca Negra - Hatillo - (G - AL - L)

Tosta de Jamoén Serrano

jamoén serrano - saffron butter - piparras - olive oil 19
(G-L-SU)

Pinchos de Cordero

La Ceba lamb - moroccan spices - mint 18
Hacienda La Sierra - Aibonito - (L)

PARA COMPARTIR
Made for the middle of the table.

Patatas Bravas

double-fried - smoky brava sauce - roasted garlic aioli 14
Add fried egg +4 - (H - AL)

Tortilla de la Casa

confit potato - caramelized onion - runny center - aioli 13
(H-AL)

Las Croquetas

crisp shell - molten center 18
(G- L-H-AL)- Please consult your server for complete allergen information

Fritura de Garbanzo

chickpea fritter - black garlic - honey - recao - pigeon pea miso aioli 17
(L-AL)

Calabacin a la Brasa

grilled zucchini - ajo blanco - almond picada - pigeon pea miso - microgreens 19
(G- FS-AL)

El Platano

roasted plantain - sofrito negro - pickled aji dulce - piparra - recao 20
Frutos del Guacabo - Manati - (L - G - AL)

Chicharrones de La Ceba

slow-rendered pork belly - smoked paprika and aji glaze - marcona almonds 21
La Ceba - Corozal - (FS - AL)

Ehorizo & Chistorra Alcor

house-made sausages - fennel salad - white beans 19
Alcor Foods - Bayamon - (G - SU)




