
Sound Check
Ham & Cheese Croquettas

Bolo Ham | Smoked Gouda | Culantro Dijonaise

Mofongo Croquettas
Tamarind & Plantain Peel Chutney | Sazon Aioli

Crispy Yuca
Truffle-Mojo Espuma | Sofrito | Tartufo | Shaved Cheese

Wagyu Beef Carpaccio
Bloody Mary Vinaigrette | Charcoal Crema | BitterGreen Salsa Verde

Tomato | Crispy Leek

Mashima Wagyu | Guava Anticucho | Burnt Leek Chimichurri | Ash Salt |

Potaje Foam

Grilled Churrasco

Fried Whole Snapper
Avocado-Mango Provençal | Watercress | Charred Lemon |

 Watermelon Radish | Mix Herbs

Guava Anticucho | Salsa Verde | Charcoal Crema | Black Truffle Foam | Plantain

Grilled Octopus

Wagyu Oxtail | Fufu cake | Pikliz | Tamarind-Chili Gastrique

Braised Cuban Oxtail

Coffee Jerk | Garlic Yogurt | Green Papaya Salad | Curry Yuca

 | Tamarind vinaigrette

Jerk Lamb Shank

Show Time

Intermission

Local Fish Ceviche
Local Catch | Mango Leche de Tigre | Boniato | Pickled Pepper  Avocado Mousse

Tuna Tartare
Yellowfin Tuna | Compressed Watermelon | Green gazpacho

 black cream | Radish

Caesar Salad
Salt Fish Caesar Dressing | Romain Hearts | Citrus Gremolata | Confit

Garlic & Ackee Puree | Parmesan

Organic Mushrooms
Shishito Peppers | Boniato Foam | Salsa Verde | Papitas | Mushroom Dust |

Grilled Onions

Bone Marrow Timba
Sullivan St. Bakery Multigrain Sourdough  | Chicken Liver Mousse

 | Guava Pickled Shallot | Herbs

$15

$15

$18

$45

$25

$28

$18

$23

$25

$35

$60

$43

$42

$63

Crispy Pork Belly
Pikliz| Roasted Papaya Crema | Pork Puff

Mojo Pork Crispy Rice
Berkshire Pork | Braised Mojo Pork | Congri Sushi Rice |

Truffle-Black bean Foam

Sousvide | Organic Grilled Chicken | Boniato Espuma | Avocado-Mango

Provençal

Chicken & Boniato $32

Encore

Whipped Cream Cheese | Guava Syrup | Pastelitos | Olive Oil Snow

Guava & Cheese Flan $18

$32 $32

Truffle available as an optional enhancement. Please ask your server.

Please note a service charge of 25% will be added to your final bill.

If you have a food allergy or a special dietary requirement please inform a staff member

Sides
Plantain Chips

Bread & Butter

Mini Caesar Salad

Shaved Green Papaya Salad
Curry Yuca

Green Gazpacho

 Organic Mushrooms

Haitian Pikliz

Shishitos Peppers

Wagyu Cheese Dip
Wagyu Tri-Blend | Caramelized Onion & leek | Smoked Gouda Cheese |

Egg Yolk gel |  Papitas

$25

$8

$10

$10

$8

$14

$6

$11

$12

$11


