STa

B

Mamajuana Camcc

PARA LA MESA

CHARCURTERIA...15
Board with dried fruit, chorizo, jamon Serrano & salchichon

TABLA DE QUESOS...15
Cheese board: Edge, Manchego, Tetilla & Cabrales cheese

TABLA MIXTA...30
Assortment of Cheeses & Charcurteria

PICADERA TAINA...35
Tapas Tainas for two

GUACAMOLE...12
Served with Caribbean chips

THREE (3) DIPS...12

SALADS

YUCCATAN SUSHI ROLL...12
Shrimp, mango, avocado, black beans & maduro

CALAMARI SALAD A LA 88 STREET...10

Crispy squid, banana, cashews, greens & Mamajuana vinaigrette

GOAT CHEESE SALAD...10

Crispy goat cheese, mixed greens, roasted beets, granny smith apples with roasted shallot

vinaigrette

ENSALADA ESPANOLA...8

Field greens with asparagus, almonds, grapes, Cabrales cheese & sherry vinaigrette

MIXED GREEN SALAD...8
Sherry garlic vinaigrette



CEVICHES

TUNA...14
Watermelon, jalapefio vinegar, chili water, cilantro, fresh mint & onions

PULPO...14
Octopus, chard tomato & avocado mojo

RED SNAPPER TIRADITO...12
Mamajuana citrus mojo

OYSTER & TEQUILA SHOOTERS...3 ea

PLANCHA

LOBSTER CORN & CHORIZO QUESADILLA...18
Avocado & Mango salsa & Chihuahua cheese

SOPES TRIO...9
Vegetarian/Pork/Beef

TAQUITOS
Red Snapper...4 ea
Filet Mignon...8 ea
Oxtail...6 ea
Smoked Chicken...5ea
Grilled Shrimps...7 ea
Churrasco enchipotlado...5

POLLITO AL LADRILLO...24
Cornish hen with potato & lobster chorizo
hash with sherry au jus

POLLO RELLENO DE LONGANIZA...22
Chicken breast stuffed with Dominican sausage
Mamajuana liquor au jus, yautia mash, crispy castanos

FILET DE PESCADO A LA PLANCHA...22
Filet of sole with lobster, Chofan rice
and lemon garlic sauce



CAMARONES A LA PLANCHA...22
Grilled marinated shrimp, lobster chardonnay reduction
sauce, garlic spinach in a Creole sauce

FOGONES
LOBSTER CORN & GREEN CHILLI BISQUE...8

EMPANADAS...4 ea
Eggplant Goat Cheese, tomato & almonds
Oxtail Ropa vieja
Lambi-conch in Creole
Roast pork

AREPA TRIO...15
Salmon Tartar
Lobster salad
Seared tuna

CAMARON CON COCO Y PLATANO...12
Shrimp with coconut & crusted plantain
with Mamajuana apricot glaze

MADURO RELLENO DE BACALAO...10
Sweet plantain stuffed w/fish fricassee

CROQUETAS DE CANGREJO...12
Crab cakes with corn salsa & caper avocado aioli

CROQUETAS DE JAMON SERRANO...9
Serrano ham croquets with saffron and piquillo pepper aioli

ALBONDIGAS CRIOLLAS...8
Latin style meat balls in a spicy tomato sauce

CHILLI RELLENO...10
Smoked Chicken, corn & pepper jack cheese

BRONZINO...25
Achiote rub, creamy corn rice



MAMAJUANA PAELLA...30
Saffron rice, chorizo, calamari, shrimps,
clams, mussels and 1/2 lobster

PLATO VEGETARIANO...18
Grilled vegetables, tamal, spinach al ajillo, rice,
beans and sweet plantains

PARGO ROJO "El Original"...32
Crispy Red Snapper stuffed with
crabmeat mofongo, criollo lobster sauce

PUERQUITO...28
Slow roasted pork with onion escabeche
served with pigeon pea rice

FUSSILI CON PULPO Y CHORIZO...25
Sautéed octopus & spinach chorizo cheese,
in a tomatoes sauce with olives

WINTER SPAGHETTI...18
Autumn spaghettis with acorn squash, Manchego
cheese, greens peas and smoked chicken



FROM THE GRILL

FAJITAS
Chicken...15 - Shrimp...22 - Skirt Steak...24
Rice, Beans, Corn pudding & Sour cream

FILET MIGNON BURRITO WITH RAJAS & ACHIOTE...25
Jicama, slow, guacamole & green tomatillo salsa

RUM GLAZED SHRIMP...12
Sweet plantain, Dominican sausage hash

CHIMICHURRI TRIO...12
Dominican Slider

ELOTES CALLEJEROS...5
Mexican style grilled corn on the cob

SALMON A LA PARRILLA...24
Grilled Salmon steak over eggplant torreja
and lentil rice, asparagus

CHURRASCO FRITES...24
Grilled skirt steak topped with sofrito
chimichurri, served with garlic fries

PINCHOS...15
Shrimp, Chicken and Beef Skewers

PULPO AL AJILLO...14
Grilled octopus in a garlic sauce with green plantain chips

MAMAJUANA SIDES...4 ea
Truffle mash - Garlic fries - Saffron rice - Yucca fries
Yautia mash - Tostones — Maduros

DESSERTS...8 ea
EMPANADA DE MANZANA CON CREMA DE HAZELNUTS
Apple turnovers with hazelnut creme anglaise

CHURROS CON CHOCOLATE
Fresh cinnamon donuts with warm Mexican hot chocolate and pepper threads

TARTA DE ESPRESSO
Spanish cake soaked in Mamajuana and espresso and layered with custard

CREMA CATALINA CON CALABAZA
Pumpkin creme brulee



COCKTAILS « COCTELES

Caonabo
Bombay Sapphire Gin, fresh lime juice, simple syrup, cuicumber, mint.

Mama-Tini
Jack Daniels, Mamajuana Hispaniola, pineapple juice.

Naranjita
Grey Goose Orange Vodka, Aperol, sweet vermouth, fresh orange & lemon, topped with cava

Limonada de Lavanda
Bacardi Limon, fresh lemon juice, muddles blueberry, lavender syrup

Fresa Picante
Absolut Vodka, fresh strawberry, simple syrup, cayenne pepper & sugar rim

Manhattan Frances
Hennesy VSOP, sweet vermouth, on the rocks

Good Girl
Ciroc Raspberry vodka, muddled watermelon & raspberries, fresh lemon juice, simple syrup

Passionfruit Caipirihna
Leblon Cachaca, passion fruit, fresh lime juice.

Kiwi & Elderflower
Don Julio Silver tequila, St Germain, kiwi, apple juice

Moras
Ketel One Vodka, Chambord, muddled raspberries, mint, fresh lime juice, soda water

Chica Fresa
Stolichnaya Vanilla Vodka, muddled strawberries, apple juice

La Pinta Daiquiri
Bacardi 8yr rum, fresh lime juice, simple syrup

Red Wine Pear Sangria
Grey Goose La Poire, red wine, pear nectar, fresh fruit

Mamajuana Mojito
Bacardi Rum, fresh Lime, mint, tamarind pulp

Paloma de Plata
Jimador Silver Tequila, homemade grapefruit soda




SPARKLING ¢ ESPUMANTE

Cava Marques de Gelida Brut, rosado Penedés light body - citrus - clean 2006 11
Cava Kila brut, Penedes light body - vanilla - citrus- toast NV 10
Champafia Louis Roederer Brut Prestige med body -hazelnut - candied citrus fruit NV 17
Champafia Dom Perignon full body - gardenia - ginger - pear 2002 295
Champafia Louis Roederer Cristal med body -hazelnut - candied citrus fruit 2004 480
Champafia Perrier Jouet Grand Bru med body -pineapple - grapefruit NV 120
Champafia Moét et Chandon Brut Imperial light body - vanilla - citrus- toast NV 120
Champafia Moét et Chandon 3L light body - vanilla - citrus- toast NV 440
Champafia Veuve-Clicquot 'Yellow' Brut light body - vanilla - apple - pecan NV 110
Champafia Veuve Cliquot Rose med body - strawberry - NV 150
WHITE « BLANCO

Chardonnay fleur De cap full body - lemon - pear - toast 2010 10
Chardonnay Valonga light body - pineapple - hazelnut 2010 11
Sauvignon Blanc Visigodo light body - lime - herbal - rosemary 2010 10
Torrontes Bodegas Colome med body - citrus - floral - complex 2009 10
Albarifio La Cana med body - lime - peach - grass 2010 11
Verdejo Legaris med body - floral - spice - mineral 2010 12
Viura La Emperatriz

Viura Capellania

Viura /malvasia Luis Alegre

Sauvignon Blanc Terrunyo

Verdejo/Sauvignon Blanc Val de vid

Godello luna Beberide

Godello Avanthia

Torrontes Tiasta

Gewurtraminer /moscato Reposo Valencia

Albarifio Nessa

Albarifio La cana

Albarifio Pazo de Barrantes

ROSE « ROSADO

Tempranillo/verdejo Val de los frailes

Garnacha Borsao,Campo de Borja light body - raspberry - cherry 2010 11
RED « TINTO

Pinot Noir Apaltagua, Chile light body - raspberry - silky - spice 2010 12
Tempranillo Rioja Crianza La Emperatriz med body - oak - dark berry 2004 11
Tempranillo Rioja Reserva Marques de Murieta med body - Red roses - aok - dark cherry 2005 14
Monastrell Bodegas Tarima Hill full body - toast -raspberry - dark cherry 2004 12
Merlot Rodney Strong med body - cocoa - blueberry 2008 11
Cabernet Sauvignon Perez Cruz full body - leather.tobbacco -cherry 2009 12

Malbec Salentein El Portillo
Mencia/Garnacha Bocovi

Mencia Luna Beberide

Pinot Noir Mc Murray
Tempranillo, Volver

Tempranillo ,Matarromero

Tinta de Toro Pago de Caraovejas
Tempranillo Cyan
Malbec/Bonarda/syrah Trivento
Malbec Trivento golden reserve
Carmenere Natura

Monastrell Monastir

Mantonegro /syrah/cabernet Sant Gall

full body - chewy - seductive

Vintages subject to change



