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From the Farm
CLASSIC CAESAR SALAD
hearts of romaine | house-made culantro
focaccia | Caesar dressing
Add: grilled marinated chicken $6
Add: seared mojo shrimp* $9

It’s a Wrap

12

ROASTED VEGETABLE [V]
spiced hummus | sweet plantain
piquillo sauce | wheat tortilla

14

11

CRISP CHICKEN FINGERS
pineapple barbecue dipping sauce

9
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Applicable taxes and gratuities are not included.

Classics

9
11

virgin piña colada
original piña colada

above served with: plantain crisps [VN],
french fries [VN] or tropical fruit [VN/GF]
14

Grill

additional shot

15

CARIBE CHEESEBURGER*
white cheddar | spiced onion marmalade
lto | local brioche bun

16

PUERTORICAN HOT DOG
beef chili | cheese sauce | matchstick potatoes
pico de gallo | local brioche bun

12

Medalla

Magna
Ocean
Lab

6

red wine sangría 11

Chilled Beers

Local

ROASTED CHICKEN SANDWICH
pineapple-barbecue sauce | vinegar slaw
aioli | local brioche bun

5
6
8

Domestic 7
Coors Light
Michelob Ultra
Budweiser
Bud light

Premium
8
Heineken
Corona Extra
Blue Moon
Stella Artois

Bucket of 4 Beers
Medalla 18 Coors Light
26 Heineken 28
Michelob Ultra 26
26
Budweiser

Get Bubbly!

above served with: plantain crisps [VN],
french fries [VN] or tropical fruit [VN/GF]

chilled Cava
chilled Prosecco
chilled sparkling Rosé

On the Side
[VN]

CARIBE CHEESEBURGER*
white cheddar | lto | local brioche bun

above served with: plantain crisps [VN],
french fries [VN] or tropical fruit [VN/GF]
15

FRENCH FRIES

5 : 0 0 P M

Children’s

ROTISSERIE TURKEY
lettuce | tomato | local cheese
bacon-avocado aioli | wheat tortilla

PULLED CHIPOTLE CHICKEN QUESADILLA
pico de gallo | smashed guacamole
sour cream

t o

5

by the half bottle 18

Wine Down!

Cabernet Sauvignon
Chardonnay

by the half bottle 18

E X T E N D ED SERVIC E AT C ARI BAR TERRACE: THUR - SAT 5PM T O 8PM
SPICY CILANTRO SHRIMP COCKTAIL
cilantro oil | red pepper | garlic shavings
crispy cancha corn

22

CHICKEN SLIDERS
hoisin pulled chicken | tomato marmalade
pork chicharrón dust

15

BLUE CORN VEGETARIAN NACHOS
plant based meat | pico de gallo | sour cream
guacamole

12

Bagua comes from the Taíno language which means ocean.
In honor of our surrounding waters we celebrate Bagua!

SWEET AND SOUR WINGS
sweet chili sauce | pineapple bbq

14

PULLED CHIPOTLE CHICKEN QUESADILLA

14

hoisin pulled chicken | tomato marmalade
pork chicharrón dust

CARIBE CHEESEBURGER*
16
white cheddar | spiced onion marmalade | lto
local brioche bun | served with: plantain crisps [VN] ,
rench fries [VN] or tropical fruit [VN/GF]
[GF] No added gluten | [VN] Vegan | [V] Vegetarian

We cook with products that may contain allergens, such as seafood, eggs, meats, oils, spices, mushrooms, fruits, dairy products, nuts, flour and others.
Please ask to speak to a manager if you have questions regarding the menu. *Raw or partially cooked meats and eggs may increase your risk of
foodborne illnesses. We recommend that they be thoroughly cooked. Prices subject to gratuities and applicable taxes.

