


SIDEKICKS &
SALADS

Guasacaca & Chips 9
guucumole with
homemude chips

Tajadas 5
fried sweet plantains with
cotiju cheese
+ guucumole or beuns $3

Tostones Mochimeros 7.5
fried green plantains topped
with herb muyo, cotiju cheese

Croquetas 7.5
deep fried yuccu bulls
with chorizo, corn, ciluntro
und herb suuce

Tequenos 9.5
deep fried handmude
queso blunco sticks wrupped
in wheut flour dough

Arroz con Caraotas 6
white rice & black beuns
+uvocudo or sweet plantains $3

Yoyos 7.5
grent fov dessent Too!
cinnumon buttered luyers
of sweet plantuins and
yueso blunco with papelén
dippiny suuce
Ensalada Mixta sm 8 Ig 13
Mmixed greens, cherry tomutoes,

hedurts of pulm, shredded currot,

avocudo with balsamic
vinuigrette
+grilled chicken or baked tofu $3

[Looking for a substitution?|
Just ask your server |

Baked tofu is available to
replace most of our meats

AREPAS

De Pabellén 10
shredded beef, black beuns, cotiju
cheese, fried sweet plantuins

Miss Piggy 9.5 :ww./
rousted pork shoulder, cheddur,
tomautoes, pickled onions
+fried sweet plantains $2
+uvocudo $3

La Surena 10.5
grilled chicken, chorizo, uvocudo,
chimi-churri sauce

La del Gato 10.5
yuuyunés cheese, fried sweet
plantains, avocudo
+ chicken $3
+ bluck beuns 52

Los Muchachos 9.5
chorizo, yrilled yueso blunco with
jalapenos, suuteed peppers
+avocudo 53

La Mulata 9.5
grilled yueso blunco, jalupehos,

black beuns, suuteed red peppers,

fried sweet plantains
+avocudo $3
+pickled onions $1.50

Hot Queen 10.5
pulled chicken, suuteed peppers,
ohions, scullions, uvocudo,
herb muyo

Reina Pepiada 10 lm(/./

avocudo chicken sulud with onion,

ciluntro, mayo
+fried sweet pluntuins $2

Volveré 10
guuyunés cheese, tomuto,
auvocudo, suuteed peppers,

chimi-churri sauce

Playa Deluxe 10.5
pun-seured tilupia, rousted garlic,
suuteed shiituke, pickled onions,
herb muyo

SOUPS

Soup of the Day M/P
seusonul selections
of sighuture recipes

choose: cup or bow!

BOWLS & PLATES

Rico Bowl 14
buked tofu -or- yrilled chicken
white rice, bluck beuns, sweet
potato, citrus sluw, guucumole,
microyreens, lemon-tahini dressing.
+cotiju cheese $1.50

Pabellon Criollo sm 101g 18
venezuelun nationul dish
compose of shredded beef,
white rice, bluck beuns,
fried sweet pluntuins,
coftiju cheese
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