


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


