
M U S H R O O M  C E V I C H E    8

T A P A S

GUACAMOLE    1 2
Avocados, onion, cilantro, 

lime, sea salt

SALSA    6
Fire roasted red peppers, 

house-made

T A CO S

S H R E D D E D  B E E F    6
Shredded Cuban braised beef, queso fresco, cilantro

All tacos are served on corn tortillas. 
Flour tortillas are available upon request

S H R I M P    6
Grilled or crispy shrimp, red cabbage slaw, 
guacamole, soy honey aioli

C O D    6
Beer-battered fried cod, red cabbage slaw, 
spring greens, soy honey aioli

F L A U T A S    1 0
Hand rolled with roasted chicken, pecan, white
cheddar, queso

F R I E D  P L A N T A I N S    1 0
With sweet + tangy cream sauce

G R I L L E D  P R A W N S    1 2
Chimichurri, citrus greens, lemon

QUESO   8
Queso blanco, roasted poblano,

 house spice

All served with house-made tortilla chips.

T A J Í N  F R U I T  S A L A D    6
Jicama, cucumber, mango, watermelon, pineapple,
tajín, sweet lime dressing

B I R R I A  P O R K    5
Mojo-braised pork, onion, cilantro, birria au jus

P O L L O  E N  S A L S A  V E R D E    5
Roasted chicken thigh, green chile tomatillo sauce, 
queso fresco, cilantro

S A L A D S

G R I L L E D  C A E S A R    1 2
Grilled romaine hearts, garlic oil crouton, parmesan

C H O P  S A L A D   1 0
Romaine, black beans, roasted corn, red onion,
tomatoes, toasted pepitas, queso fresco, chopped
bacon, lime vinaigrette

T H E  O R C H A R D   1 0
Field greens, oranges, jicama, apple, dried apricots,
avocado, pistachios, lime vinaigrette

D I P S Try all 3 for $14!

S A NDW I C H E S
All sandwiches include your choice of side.

T H E  C U B A N    1 6
Mojo braised pork, smoked ham, swiss cheese, dill
pickle, mustard, mayo on pressed La Segunda Bakery
Cuban bread

P E R U V I A N  C H I C K E N    1 4
Seasoned grilled chicken breast, pickled onion, spring
greens, ají verde sauce on a King’s Hawaiian bun

B A B A L U  B U R G E R    1 6
Local Angus beef, white cheddar, grilled tomato,
caramelized onion, guacamole, chipotle aioli on a
King's Hawaiian bun
+ bacon $2

MA I N S

P A E L L A    2 0
Saffron rice, chorizo, shrimp, green beans

R O P A  V I E J A    2 2
Shredded Cuban braised beef, cilantro lime rice,
smoky black beans, fried plantains, olives

J E R K  R I B E Y E    3 4
12oz Jerk marinated ribeye with brown butter,
roasted Peruvian potatoes, lemon broccolini

C A R N E  A S A D A  P L A T E    2 6
8oz Marinated flank steak, guacamole, Mexican rice,
smoky black beans, pico de gallo, warm corn tortillas

S E A S O N A L  R I S O T T O    1 2
Arborio rice, local mushrooms, carrots, peas, shallots, garlic
+ shrimp  $8   + grilled chicken  $6   + carne asada  $10

V E G E T A B L E  S A L T A D O    1 4
Sautéed haricot verts, roasted corn, red bell pepper, 
carrots, peas, broccolini, soy sauce, cilantro lime rice
+ shrimp $8 + grilled chicken $6 + carne asada $10

S I D E S All sides are $4

STREET CORN

BLACK BEANS 
& RICE

LEMON BROCCOLINI

ROASTED POTATOESFRIES

CHIPS & DIP
(salsa, queso, guac)

= Vegetarian

Mushrooms, pico de gallo, serranos, avocado,
lime, tostadas

A D D -

O N S :

B A C O N   $ 2
M U S H R O O M S    $ 6
G R I L L E D  C H I C K E N   $ 6
G R I L L E D  S H R I M P   $ 8
C A R N E  A S A D A   $ 1 0


