
DRINKS 
BEER 8 
WINE 13 
COCKTAIL 16

PUBLIC DOMAIN 
CARIBBEAN LECHON 14  
citrus marinated roasted 
pork with spiced rum  
guava BBQ sauce (gf/df)

PINCHO DE CAMARONES* 16 
grilled shrimp skewer  
with chile mix butter & 
coconut sesame dukkah (gf)

POLLO AJILIMOJILI 15 
salt brined roasted chicken 
with puerto rican fire roasted 
pepper sauce (gf/df) 

ALBONDIGAS 12 
picadillo style “beyond  
meatballs” with caribbean  
creole sauce & queso fresco 
(gf/v/dfp)

SANDUICHE 17  
portuguese linguiça sausage, 
fried egg, swiss cheese, 
peppers, onions, garlic  
aioli on brioche bun, sweet 
potato fries

FRITTERS 11 
salted cod, cornmeal, potato 
with chili honey

RICE & BEANS 7  
coconut shallot rice with 
sofrito braised black beans 
(gf/df/v)

SWEET POTATO FRIES 8 
pumpkin seed & garlic aioli 
(gf/df/v)

YUCA FRIES 9 
aji verde crema & pickled 
red onions (gf/dfp/v)

PAPAS CANARIAS 6 
small new potatoes, smashed 
& fried with picon sauce  
(gf/df/v)

SPICY CALLALOO GREENS 7 
collards, taro & peppers 
(gf/df/v)

SALAD 8 
cucumbers, tomatoes, red 
onions, greens, toasted 
almonds & pineapple lime 
vinaigrette (gf/df/v)

COQUITO CHEESECAKE 7 
allspice syrup,  
toasted coconut 

* Consuming raw or undercooked meats, poultry, seafood, shellfish or      
  egg may increase your risk of a foodborne illness. 

gf = gluten free   df = dairy free   v = vegetarian   p = possible 


