


FOR THE TABLE

Tableside Guacamole
Classic mild / medium / spicy 9

Pineapple & Pomegranate 11  

Firecracker Papaya 12  

A.G. Trio 17

 Homemade Dips, Chips & Crisps
White Bean / Classic Onion / Pico de Gallo 7

Saxelby Cheese Fondue 11

grilled cheese / dipping soup  8

Freshly Baked Colombian Cheese Bread/ red pepper cream  5

Lemon Ricotta / Watermelon Crisps 11

Bacon Wrapped Dates / almonds / endive salad / blue cheese 9

Crab Cake Sliders / spicy slaw  12

Crispy Calamari / organic sprout salad / Dominican honey glaze  11

CEVICHES

Ecuadorian Shrimp 
tomatoes / avocado / citrus 11

Peruvian Salmon 
chili & lime mojo 10

Fire & Ice Honduran Tuna 
coconut milk / ginger & jalapenos 13

MINI TACOS

Baja Fish 
crispy spiceD snapper / jicama slaw / handmade tortillas 9

Slow Roasted Heritage Pork 
salsa verde / gringo style 8

Wild Mushroom 
queso fresco / Huitlacoche / handmade tortillas 8

SALAD BOWLS 

Farm Stand Wedge Salad 
crispy bacon / cabrales blue cheese 8

Tijuana Caesar Salad 
classic preparation  9

Market Chopped Salad
field greens / tomato / avocado / FETA/ cucumber / roasted corn 

radish / red onion / olive vinaigrette 13

Arugula Salad 
candied pecans / queso fresco / dried cherries / mint vinaigrette 11

Samba Chicken 4  /  Jumbo Shrimp 6  /  hanger steak  5  

MY FAVORITES

Samba Roast Chicken
Brazilian style / Ashley Farms / always 24 hour marinated 

 Honey Glazed or Dry Charcoal Rub

Half Bird / one veggie or starch 17     
Whole Bird / one veggie or starch 25

garlic-cilantro / piquillo pepper mojo / roasted tomato salsa
 

Veggie Pie
summer vegetable picadillo / three cheeses / plantain crust 17

 
Ultimate Paella

lobster / shrimp / clams / mussels / chicken / chorizo 
saffron rice /  calamari salad

Para Uno  27  / Para Dos  45
 

NYC’s Best Cubano
roast pork / black forest ham / Swiss cheese / pickles

spicy mustard / plantain chips  15

BURGERS
Sirloin, Short Rib, Chuck & Brisket Blend, Potato Bun, A.G. Fries

A.G. CLASSIC 
L.T.O. 12

MANHATTAN LATIN 
GUACAMOLE / BACON / CHEDDAR / A.G. SAUCE 14

HAT TRICK 
red onions / potato straws / MANGO KETCHUP 14

1122 
Turkey / Thanksgiving stuffing / cranberry salsa  13

MAUI WAUI 
tuna steak / fresh arugula / grilled pineapple relish

spicy mayo / whole grain bun 17

AUSSIE 
grass fed beef / grilled mushrooms / caramelized onions 

whole grain bun 15

AZUL BURGER 
blue cheese / sautéed mushrooms / garlic aioli  14

MEATLESS 
fresh local vegetables / grains / beans / walnuts / raisins / daikon & 

mango slaw / whole grain bun 13

GREEN CHILI BURGER 
Hatch green chiles / American cheese / L.T.O. / spicy mustard 13

SURF N’ TURF
Grilled / Sautéed Tomatoes & Onions / Garlic Butter

Choose Two or Double Down, Choose One Sauce & One Side
 

Turf 
NY Strip Dry Aged Steak  14

Bone-In Short Rib  13
Prime Hanger  9

 
Surf

Atlantic Salmon  10
Blue Fin Tuna  14
Jumbo Shrimp  11

spiny Lobster Tail  14
 

Extra Sauces
Steak / Horseradish / Mango Salsa / Peppercorn

 BBQ / Chimichurri  2 

Desserts
 Always served with whipped cream

Citrus Pie  7
Toffee Pudding  7

Seven Layer Chocolate Cake  8
Butterscotch Ice Cream Sundae  7

Dulce de Leche Ice Cream Sandwich  6
Traditional Flan  7

Chocolate Donuts  7
Fresh Fruit Plate  8

In my kitchen there are no borders, just fun 
delicious food made from the best ingredients.  
As a native Cuban I grew up appreciating 
the simple joys of food and the fiestas, which 

always began at the family table.
Alex Garcia / Chef - Proprietor

Veggies

 Crispy Onion Flowers  6
Swiss Chard, creamed or steamed 7

Asparagus & Red Pepper Mojo 7
Sangria Braised Green Beans 7

Pineapple Cole Slaw 4
Garlicky Wild Mushrooms 7

 Starches

 Creamy Blue Potato Mash  7
Sweet Plantains & Pickled Onions 7

Corn on the Cob Mexicano 5
Fiery Smashed Potatoes  5

A.G. Fries  6
Goya Rice & Beans  5

18% service charge added to parties of 6 or more
Catering Available       Delivery 7 Days a week


