HPPETIZERS

CEVICHE DE PESCADO $9.00
Fresh fish, onions, lime juice, cilantro, tomatoes,
sweet peppers

Pescado fresco, cebollas, jugo de limédn, culantro,
tomate y chile dulce

CEVICHE DE CAMARONES $12.00
Shrimp, onions, lime juice, cilantro, tomatoes,
sweet peppers

Camarones, cebollas, jugo de limdn, culantro, tomate
y chile dulce

TUNA POKE $14.00
Fresh tuna, citrus ponzu, mango, cucumber, avocado,
sesame seeds, plantain chips

Atun fresco, ponzu, mango, pepino, aguacate, semillas
de ajonjoli, y platanos tostados

SALADS

HEARTS OF PALM $7.50
Local greens, hearts of palm, tomato, red onion,
avocado, house vinaigrette

Lechuga mixta, palmito, tomate, cebolla roja,
aguacate, vinagreta de la casa

WATERMELON SALAD $7.50
Local greens, feta cheese, watermelon, almonds,
mint, citrus vinaigrette

Lechuga mixta, queso feta, sandia, almendras, menta
y vinagreta de citricos

CAESAR SALAD $7.00
Romaine, Caesar dressing, croutons, Parmesan cheese
With Chicken $10 With Shrimp $14

Lechuga romana, aderezo César, croutons,
queso Parmesano

Con Pollo $10 Con Camarones $14

Prices do not include 13% sales tax and 10% service charge
Precios no incluyen el 13% L.V. y el 10% de cargo por servicio

PATACONES FLAMINGO $7.00
Fried plantains, shredded chicken, pico de gallo,
salsa criolla, avocado, queso fresco, lime crema

Platanos fritos, pollo mechado, pico de gallo, salsa
criolla, aguacate, queso fresco, lime crema

CHICKEN STRIPS $7.75
Hand-breaded chicken strips, Buffalo sauce,
salsa rosada

Tiras de pollo empanizadas, salsa Buffalo,
salsa rosada

SOUP OF THE DAY $6.00
SOPA DEL DIA

HANDRELDS

FLAMINGO BURGER $10.50

Beef, cheddar cheese, lettuce, pickles, onions,
tomato, house-made bun
Add Bacon or Mushrooms for $1 each

Carne de res, queso cheddar, lechuga, pepinillos,
cebollas, tomate, pan casero
Agregue hongos o tocineta por $1 cada uno

GRILLED CHICKEN SANDWICH $10.00
Chicken breast, Swiss cheese, watercress,

tomato, dijonnaise

Pechuga de pollo, queso Swiss, berros, tomate,
salsa dijonnaise

CLUB SANDWICH $12.50
Ham, chicken, bacon, Swiss cheese, lettuce,

tomato, dijonnaise
Jamon, pollo, tocineta, queso Swiss, lechuga,

tomate, salsa dijonnaise

FISH SANDWICH $10.50
Grilled or blackened, chipotle-lime aioli, lettuce,
tomato

Pescado fresco a la parrilla o blackened (sazonado),
aioli de chipotle y limdn, lechuga, tomate

NUESTRA PROPUESTA/OUR COMMITMENT

Muchos de nuestros ingredientes, incluyendo hierbas,
verduras vy fruta vienen frescos a su mesa de nuestra
finca sostenible. La carne de res es de la region local

y conseguimos los mariscos mas frescos de la zona
segun disponibilidad.

Many of our ingredients such as herbs, vegetables
and fruit come "“farm to table” fresh from our own
sustainable farm. Our grass-fed beef is locally sourced
and our seafood is as fresh and local as available.
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ENTREES

CASADO $12.00

Grilled steak, caramelized onions, black beans,
white rice, plantains, queso frito, potatoes,
mixed greens, corn tortillas

Carne de res, cebollas caramelizadas, frijoles negro,
arroz blanco, platano maduro, queso frito, papas,
ensalada, tortillas de maiz

LOMITO* $16.00
Beef filet, caramelized onions, mushroom sauce and
stuffed plantains

Lomito, cebollas caramelizadas y salsa de hongos,
con platanos rellenos

ROPA VIEJA $10.50
Shredded beef, white rice, stuffed plantains

Carne mechada, arroz blanco, platanos rellenos

SKIRT STEAK $14.00
Grilled skirt steak, chimichurri, French fries

Churrasco, chimichurri, papas fritas

COCONUT CURRY CHICKEN $14.00
Chicken, coconut curry sauce, sweet peppers,
white rice

Pollo, salsa de curry y coco, chile dulces y
arroz blanco

GRILLED CHICKEN BREASTS $13.50
Grilled chicken, local greens, mango, tomatoes,
feta cheese, mint-lime sauce, fried yuca

Pechuga de pollo a la parrilla, ensalada, mango
tomate, queso feta, salsa de menta-limén,
yuca frita

DESSERTS

TRES LECHES $4.75

FLAN OF THE DAY - FLAN DEL DIA $4.00

PASSION FRUIT PARFAIT - PARFAIT DE MARACUYA
CHOCOLATE COCONUT CAKE - TORTADECOCO Y
CHOCOLATE $5.00

ICE CREAM SELECTIONS - HELADO DE SU ELECCION
$4.50

*Additional charge for all- inclusive guests of $4.00

Costo adicional para clientes todo incluido $4.00

CHICKEN PENNE PRIMAVERA $12.50
Sautéed chicken, seasonal vegetables, pomodoro sauce,
Parmesan cheese, basil

Pollo salteado, vegetales de temporada, salsa pomodoro,
queso parmesano, albahaca

WHOLE FRIED FISH* $12.75
Fried, stuffed plantains, gallo pinto

Frito, platanos rellenos, gallo pinto

CORVINA A LA PLANCHA $11.50
Grilled corvina, gallo pinto, potatoes

Corvina a la plancha, gallo pinto, papas

ARROZ CON CAMARONES $12.00
Shrimp, rice, corn, peas, carrots, anchiote peppers,
garlic, cilantro

Camarones, arroz, maiz, petit pois, zanahorias, achiote,
ajo, culantro

ARROZ CON POLLO $10.50
Chicken, rice, corn, peas, carrots, anchiote peppers,
garlic, cilantro

Pollo, arroz, maiz, petit pois, zanahorias, achiote chile,
ajo, culantro

POKE BOWL* $16.00
Fresh tuna, seasoned rice, mango, cucumber, avocado,
citrus ponzu, sesame seeds

Atun fresco, arroz sazonado, mango, pepino, aguacate,
ponzu, semillas de ajonjoli

10N-ALCOROLIC BEVERAGES

OFF TO THE VIRGIN ISLANDS $4.50

Our non-alcoholic daiquiri made with your choice of
all-natural fruit purée: pifia colada, strawberry, mango,
passion fruit or banana

Nuestro daiquiri virgen con puré de fruta natural. Escoge
entre: pifa colada, fresa, mango, maracuya o banano

PARAKEET PUNCH $4.50
Lemonade, pineapple juice, strawberry and banana purées

Limonada, jugo de pifia, puré de banano y fresas

COCA-COLA = COCA-COLA LIGHT $3.00
SPRITE = FANTA = FRESCA = GINGER ALE
BOTTLED WATER 600ml = NATURAL JUICES

COFFEES = HOT TEAS $3.75



