
APPETIZERS

Tabla Mixta 34
Board of artisan cheeses, charcuterie, 

assorted fruits, and condiments

Guacamole 15
Avocado, cilantro, red onions, jalapeño,
pico de gallo, fried queso blanco, and

assorted Caribbean chips

Croquettes 15
A. Bacalao (salted cod) with saffron garlic aioli

B. Ropa vieja with chipotle sauce

Camaron y Chorizo Cazuelita 15
Shrimp and Spanish sausage sauteed 

in a creole sauce

Tuna Tartar 16
Yellow fin tuna, avocado, ginger, and 
sesame oil and fried green plantains

Empanada Trio 16
Shrimp, chicken, and Ropa vieja

Crispy Calamari 16
Chipotle aioli sauce and red creole sauce

Pork Belly Chicharron 14
Deep fried pork belly chunks with garlic 

mojito criollo

Pulpo Al Ajillo 20
Sauteed octopus, garlic, and oven dried

cherry tomatoes

P.E.I Steamed Mussels 15
Albariño wine, fennel, and cherry tomatoes

Bacalao Spread 18
Salted cod spread with artisanal olives, 

red pepper caviar, and grilled bread

M E N U



Fish of The Day 32
Chino-Latino rice, with shrimp, egg,

 and vegetables over soy beurre blanc sauce

Pan Roasted Chicken 20
Served mashed malanga and wild 

mushroom truffle sauce

Jumbo Shrimp al Ajillo 32
Sauteed in an albariño wine, garlic, 

and cilantro sauce, served with tostones.

Pernilito 26
Pork shank with a garbanzo and chorizo stew served 

with green pigeon rice (moro de gandules)

Ropa Vieja 22
Shredded beef, sweet plantains and rice and beans

Pan Seared Salmon 24
Sweet chili sauce, mango pickle and coconut rice

Seafood Paella or a la Valenciana 38
Saffron rice, clams, lobster meat, mussels, shrimp, 

and squid (Chicken and Spanish sausage)

Vegetarian Paella 22
White rice, quinoa, zucchini, mushroom, 

baby spinach, peppers, onions, and asparagus

Mar y Tierra 48
Skirt steak, half lobster, yucca mashed topped with 

manchego cheese and grilled vegetables

Spaghetti and Shrimp 26
Parmesan cheese, shrimp, oven roasted 

tomato sauce

La Hamburguesa a Caballo 18
12 oz beef burger, fried egg, bacon, cheddar cheese, 

served with manchego cheese garlic fries

Riverdale Market Salad 16
Mesclun greens, quinoa, onions, cherry tomatoes, 

potato, hard-boiled egg, and avocado tossed with a 
Spanish sherry honey and mustard vinaigrette. (Chicken 

+8, Shrimp +10, skirt steak +12)

A Las Brasas  From the Grill

12oz T Bone Steak 42 
12oz Angus Rib eye 38 

10oz Churrasco- Skirt steak 36
Lamb Chops 44

10oz Pork Chops 25 
 Shrimp 32

8oz Salmon 32
Chicken 25 

Sauces
Au jus
Criolla

Red wine reduction
Chimichurri

Tru�e Butter
Al Ajillo

Sides
Tru�e yucca fries
Manchego fries

Garlic Mashed potatoes
Rice and beans

Tostones
Lobster Mac and 

Cheese +10

ENTREES
M E N U

Meats  Poultry & Seafood

All of our dishes are prepared to order... we appreciate your patience please notify your server 
of any food allergies before ordering your meal. Thank you




