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QUESO FRITO | FRIED CHEESE $10
QUESO DEL PAÍS FRITO CON SALSA DE GUAYABA
FRIED COUNTRY CHEESE WITH GUAVA SAUCE

MASITAS DE TIBURÓN | SHARK NUGGETS $15
TIRITAS DE TIBURÓN FRESCO EN SALSA DULCE PICANTE “SWEET CHILLI”
FRESH SHARK NUGGET STRIPS IN SWEET CHILLI SAUCE

GAMBAS AL COCO | COCONUT “GAMBAS” $16
CAMARONES A LA SARTÉN, EN SALSA DE JENGIBRE Y COCO
PAN SEARED SHRIMP SAUTÉED WITH GINGER SAUCE AND COCONUT

GAMBAS TEMPURA | TEMPURA “GAMBAS” $15
CAMARONES EN TEMPURA DE BACALAO CON SALSA ALIOLI
SHRIMP IN COD TEMPURA WITH ALIOLI SAUCE

MASITAS DE PESCADO | FISH NUGGETS $11
MASITAS DE PESCADO FRESCO EN ALIOLI DE CILANTRO
FRESH FISH NUGGETS IN CILANTRO ALIOLI SAUCE            

MINI ALCAPURRIAS | MINI ALCAPURRIAS $10
FRITURA PUERTORRIQUEÑA DE PLÁTANO, YUCA Y YAUTIA RELLENA DE CARNE
PUERTORRICAN FRITTER MADE OF GREEN BANANAS, CASSAVA ROOT AND
TARO ROOT STUFFED WITH MEAT            

EL BORIPARCE | PUERTO RICAN & COLOMBIAN
SAMPLER

$13

SURTIDO PUERTORRIQUEÑO Y COLOMBIANO DE MINI-ALCAPURRIAS,
MINI-EMPANADAS COLOMBIANAS Y QUESO FRITO
PUERTO RICAN AND COLOMBIAN SAMPLER OF MINI-ALCAPURRIAS,
COLOMBIAN MINI EMPANADAS AND FRIED CHEESE

PICADERA COLOMBIANA |
COLOMBIAN SAMPLER

$26

CHORIZO PARRILLERO, EMPANADAS COLOMBIANAS, CHICHARRÓN COLOMBIANO,
PAPAS FRITAS, TOSTONES, AREPAS
COLOMBIAN CHORIZO, COLOMBIAN EMPANADAS, COLOMBIAN CRACKLINGS,
FRIES, FRIED PLANTAIN, AREPAS

EMPANADAS COLOMBIANAS |
COLOMBIAN EMPANADAS

$14

EMPANADAS HECHAS DE HARINA DE MAÍZ RELLENAS DE CARNE O POLLO
FRIED ROUND OF CORN PATTY MADE OUT OF YELLOW CORNMEAL STUFFED WITH
MEAT OR CHICKEN

*ACOMPAÑADO DE RICO AJÍ COLOMBIANO
  ACCOMPAINED BY A UNIQUE COLOMBIAN AJÍ
 

BANDEJA PAISA $25
HUEVO FRITO, AREPA COLOMBIANA, TAJADAS DE MADURO, CARNE MOLIDA,
CHORIZO COLOMBIANO, CHICHARRÓN DE CERDO, AGUACATE, ARROZ BLANCO
Y FRIJOLES
FRIED EGG, COLOMBIAN AREPA, FRIED RIPE YELLOW PLANTAIN, GROUND BEEF,
COLOMBIAN CHORIZO, PORK BELLY CRACKLING, AVOCADO, WHITE RICE AND
BEANS STEW 

FILETE DE PESCADO | FISH FILLET $18
FILETE DE PESCADO EN SALSA DE SU SELECCIÓN
BONELESS FISH FILLET IN SAUCE OF YOUR CHOICE
*OPCIONES DE SALSAS EN LA PARTE DE ATRÁS | SAUCE OPTIONS ON THE BACK

PESCADO EMPANADO | FISH N’ CHIPS $19
FILETE DE PESCADO EMPANADO CON PAPAS FRITAS
BREADED FISH FILLET WITH FRIES 

MAHI MAHI
CON CAMARONES | WITH SHRIMP

$25
$38

SERVIDO EN UNA CREMOSA CREMA DE AJO, EL PESCADO MAHI MAHI ES TIERNO,
HOJALDRADO, CON SABOR A AJO Y BAJO EN CARBOHIDRATOS
SERVED IN A CREAMY CREAM OF GARLIC, MAHI MAHI FISH IS TENDER, FLAKY,
GARLICKY AND LOW-CARB
*OTRAS SALSAS DISPONIBLES | OTHER SAUCES AVAILABLE

MERO Y CAMARONES | GROUPER & SHRIMP $33
FILETE DE MERO CON 5 CAMARONES JUMBO
GROUPER FISH FILLET WITH 5 JUMBO SHRIMP

SALMÓN SALVAJE | WILD SALMON $27
SALMÓN SALVAJE ACOMPAÑADO CON LA SALSA DE SU SELECCIÓN
Y ACOMPAÑANTE
WILD CAUGHT SALMON WITH THE SAUCE OF YOUR CHOICE & SIDE
*OPCIONES DE SALSAS EN LA PARTE DE ATRÁS | SAUCE OPTIONS ON THE BACK 

SALMÓN Y CAMARONES | SALMON & SHRIMP $40
SALMÓN CON 5 CAMARONES JUMBO
SALMON WITH 5 JUMBO SHRIMP

CHILLO | RED SNAPPER FISH $40
PESCADO ENTERO FRITO, AL AJILLO, A LA CRIOLLA O A LA MANTEQUILLA
WHOLE FRIED FISH IN GARLIC, CREOLE SAUCE OR BUTTER
CON MARISCADA | WITH SEAFOOD MIX
PULPO, CAMARONES, PESCADO Y CARRUCHO
OCTOPUS, SHRIMP, FISH & CONCH

$52

LANGOSTA VIVA | CARIBBEAN SPINY LOBSTER $39/LB.

¿LA QUIERES DEL TANQUE VIVA? A LA PARRILLA, ASADA, AL SARTÉN, AL AJILLO,
A LA MANTEQUILLA, A LA CRIOLLA O CREMA DE AJO
WANT A LIVE ONE FROM OUR TANK? GRILLED, BROILED, PAN SEARED, IN GARLIC,
IN BUTTER,  IN CREOLE SAUCE OR GARLIC CREAM
CON MARISCADA | WITH SEAFOOD MIX
PULPO, CAMARONES, PESCADO Y CARRUCHO
OCTOPUS, SHRIMP, FISH & CONCH

$53/LB.

RABO DE LANGOSTA | LOBSTER TAIL $49
+½ LIBRA DE RABO DE LANGOSTA | +½ LBS LOBSTER TAIL
CON MARISCADA | WITH SEAFOOD MIX
PULPO, CAMARONES, PESCADO Y CARRUCHO
OCTOPUS, SHRIMP, FISH & CONCH

$61

MARISCOS D’ LA COSTA | SEAMIX $32
ARROZ CON MARISCOS ACOMPAÑADOS POR UNOS CRUJIENTES TOSTONES
SEAFOOD MIX RICE WITH CRISPY FRIED PLANTAIN

MAR Y TIERRA | SURF N’ TURF
$65

CHURRASCO CON... | SKIRT STEAK WITH...
RABO DE LANGOSTA | LOBSTER TAIL
CAMARONES JUMBO | JUMBO SHRIMP $51

CHULETA CAN-CAN | CAN-CAN PORK CHOP $23
CHULETA CAN-CAN FRITA CON UN ACOMPAÑANTE
FRIED CAN-CAN PORK CHOP WITH A SIDE

COSTILLAS ESTILO ST. LOUIS | ST. LOUIS-STYLE
SPARE RIBS

$29

COSTILLAS DE CERDO AL ESTILO ST. LOUIS, SON LAS COSTILLAS MÁS CARNOSAS
QUE SE CORTAN DE LA BARRIGA DEL CERDO, PREGUNTE POR NUESTRA EXQUISITA
SALSA BBQ
ST. LOUIS-STYLE SPARE RIBS ARE THE MEATIER RIBS CUT FROM THE BELLY OF THE HOG,
ASK FOR OUR EXQUISITE BBQ SAUCE

OSSOBUCO $34
ESTA RECETA CLÁSICA DE OSSOBUCO INCLUYE MUSLOS DE CERDO QUE SE CUECEN
A FUEGO LENTO EN UNA DELICIOSA SALSA DE LA CASA, CRIOLLA Y DEMI-GLAZE,
HASTA QUE LA CARNE SE VUELVE TIERNA, SERVIDA EN UN ELEGANTE MORTERO DE
MOLCAJETE Y FINALMENTE FLAMEADO EN SU SU MESA. *DISPONIBILIDAD LIMITADA.
THIS CLASSIC OSSOBUCO RECIPE INCLUDES PORK THIGHS THAT ARE SLOW-COOKED IN
A DELICIOUS HOUSE SAUCE, CREOLE AND DEMI GLAZE, UNTIL THE MEAT BECOMES
TENDER, SERVED IN AN ELEGANT MOLCAJETE MORTAR AND FINALLY FLAMED AT
YOUR TABLE. *LIMITED AVAILABILITY.

RIBEYE STEAK 14OZ. $39
FILETE DE JUGOSO RIBEYE, AGRADABLE Y BIEN VETEADO RECIÉN SALIDO
DE LA PARRILLA
A NICE, JUICY, WELL-MARBLED RIBEYE STEAK IS A FAVORITE TENDER CUT
FRESH OFF THE GRILL    

CHURRASCO | SKIRT STEAK $32
A LA PARRILLA CON SALSA CHIMICHURRI Y UN ACOMPAÑANTE
GRILLED WITH CHIMICHURRI SAUCE AND A SIDE    

CHURRASCO DE POLLO | CHICKEN SKIRT STEAK $22
A LA PARRILLA CON ACOMPAÑANTE | GRILLED WITH A SIDE  

PECHUGA DE POLLO RELLENA | STUFFED
CHICKEN BREAST

$20

PECHUGA MARINADA EN ESPECIES RELLENAS DE CHORIZO, AMARRILLOS Y
TOCINETA
MARINATED CHICKEN BREAST STUFFED WITH CHORIZO, RIPE PLANTAIN & BACON

A FUEGO BURGER $16
HAMBURGUESA CON QUESO AMERICANO, LECHUGA, TOMATE Y PAPAS FRITAS
HOME MADE BEEF BURGER WITH AMERICAN CHEESE, LETTUCE, TOMATO & FRIES

TOSTONES | FRIED GREEN PLANTAINS $4
TOSTONES DE PANA | FRIED BREADFRUIT *POR TEMPORADA |*SEASONAL $5
YUQUITA FRITA | FRIED CASSAVA $4
PLÁTANO MADURO FRITO | FRIED RIPE YELLOW PLANTAIN $4
ARROZ BLANCO Y HABICHUELAS | RICE & BEANS $4
PILÓN D’ MOFONGO O DUOFONGO | MASHED
GREEN PLANTAIN OR MASHED GREEN PLANTAIN MIXED WITH
RIPE PLANTAIN  

$5

ARROZ MAMPOSTEAO’ | RICE MIXED WITH BEAN STEW $5
“CHIPS” DE MALANGA | FRIED TARO ROOT CHIPS $3
PURÉ DE MALANGA | MASHED TARO ROOT $4
PORCIÓN DE ENSALADA MIXTA | SALAD MIX PORTION $5
AJÍ COLOMBIANO | COLOMBIAN CHILI PEPPER $7*JARRA |*JAR

POLLO | CHICKEN
CHURRASCO | SKIRT STEAK
PERNIL | PORK LEG

$11
$14
$12

CON LECHUGA, TOMATE Y MAYONESA PICANTE EN TORTILLAS DE HARINA
WITH LETTUCE, TOMATO & SPICY MAYO IN FLOUR TORTILLAS

PESCADO | FISH
CAMARONES | SHRIMP

$12
$14

CON REPOLLO CON PIÑA Y MAYONESA PICANTE EN TORTILLAS DE HARINA
WITH PINEAPPLE TROPICAL SLAW & SPICY MAYO IN FLOUR TORTILLAS

4 LECHES | FOUR MILK CAKE $5.50
HECHO CON LECHE REGULAR, EVAPORADA, CONDENSADA Y ALMENDRA
MADE WITH REGULAR, EVAPORATED, CONDENSED & ALMOND MILK

FLAN DE QUESO O VAINILLA | CHEESE OR
VANILLA CUSTARD

$5.50

HECHO EN CASA CON CREMA BATIDA Y UNA CEREZA
HOME MADE TOPPED WITH WHIPPED CREAM AND A CHERRY

FRIED GREEN PLANTAINS MASHED TOGETHER IN A PILÓN, WHICH CONSISTS OF A
WOODEN MORTAR AND PESTLE. MIXED WITH GARLIC, OLIVE OIL AND CILANTRO

PLÁTANO O YUCA | PLANTAIN OR CASSAVA

VEGETALES | VEGETABLES $14
CARNE FRITA | FRIED PORK $17
POLLO | CHICKEN $17
CHURRASCO | SKIRT STEAK $23
CAMARONES | SHRIMP $22
MERO | GROUPER FISH $19
PULPO | OCTOPUS $22
CARRUCHO | CONCH $32
MARISCADA | SEAFOOD MIX
PULPO, CAMARONES, MERO Y CARRUCHO
OCTOPUS, SHRIMP, GROUPER & CONCH

$35

SALSA CRIOLLA
CREOLE SAUCE

MANTEQUILLA DE AJO
Y CILANTRO
GARLIC BUTTER & CILANTRO

CREMA DE AJO
GARLIC CREAM

AJILLO
GARLIC

SALSA EXTRA | EXTRA SAUCE $2

¡ESCOGE TU SALSA PREFERIDA!
CHOOSE YOUR FAVORITE SAUCE!

HECHAS EN CASA | HOME MADE

ENSALADA D’EL BOMBERO 50 |
FIREFIGHTER 50 SALAD $7
LECHUGA ROMANA, ZANAHORIA, NUECES, TOMATE, QUESO DEL PAÍS CON SU
VINAGRETA
ROMAINE LETTUCE, CARROT, WALNUTS, TOMATO, COUNTRY CHEESE WITH
ITS VINAIGRETTE

AÑADE | ADD ONS:
POLLO | CHICKEN
CHURRASCO | SKIRT STEAK
CAMARONES | SHRIMP 

$7
$9
$12

ENSALADA D’GRANOS | BEAN SALAD 
$8FRIJOLES NEGROS, FRIJOLES ROSADOS, FRIJOLES PINTOS, MAÍZ, GANDULES,

GARBANZOS, ACEITE DE OLIVA, BALSÁMICO Y HIERBAS, ACOMPAÑADO DE
“CHIPS” DE MALANGA
BLACK BEANS, PINK BEANS, BLACK HEAD BEANS, CORN, GREEN PIGEON PEAS,
CHICK PEA BEANS, OLIVE OIL, BALSAMIC & HERBS WITH A SIDE FRIED TARO ROOT CHIPS

CHICKEN TENDERS
$10TIRAS DE POLLO SERVIDO CON PAPAS FRITAS

CHICKEN TENDERS SERVED WITH FRIES

CANYON ROAD
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TIRITAS DE TIBURÓN FRESCO EN SALSA DULCE PICANTE “SWEET CHILLI”
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GAMBAS AL COCO | COCONUT “GAMBAS” $16
CAMARONES A LA SARTÉN, EN SALSA DE JENGIBRE Y COCO
PAN SEARED SHRIMP SAUTÉED WITH GINGER SAUCE AND COCONUT
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FRESH FISH NUGGETS IN CILANTRO ALIOLI SAUCE            
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$25
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SERVIDO EN UNA CREMOSA CREMA DE AJO, EL PESCADO MAHI MAHI ES TIERNO,
HOJALDRADO, CON SABOR A AJO Y BAJO EN CARBOHIDRATOS
SERVED IN A CREAMY CREAM OF GARLIC, MAHI MAHI FISH IS TENDER, FLAKY,
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SALMÓN CON 5 CAMARONES JUMBO
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CHILLO | RED SNAPPER FISH $40
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WHOLE FRIED FISH IN GARLIC, CREOLE SAUCE OR BUTTER
CON MARISCADA | WITH SEAFOOD MIX
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¿LA QUIERES DEL TANQUE VIVA? A LA PARRILLA, ASADA, AL SARTÉN, AL AJILLO,
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IN BUTTER,  IN CREOLE SAUCE OR GARLIC CREAM
CON MARISCADA | WITH SEAFOOD MIX
PULPO, CAMARONES, PESCADO Y CARRUCHO
OCTOPUS, SHRIMP, FISH & CONCH
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CON MARISCADA | WITH SEAFOOD MIX
PULPO, CAMARONES, PESCADO Y CARRUCHO
OCTOPUS, SHRIMP, FISH & CONCH

$61

MARISCOS D’ LA COSTA | SEAMIX $32
ARROZ CON MARISCOS ACOMPAÑADOS POR UNOS CRUJIENTES TOSTONES
SEAFOOD MIX RICE WITH CRISPY FRIED PLANTAIN

MAR Y TIERRA | SURF N’ TURF
$65

CHURRASCO CON... | SKIRT STEAK WITH...
RABO DE LANGOSTA | LOBSTER TAIL
CAMARONES JUMBO | JUMBO SHRIMP $51

CHULETA CAN-CAN | CAN-CAN PORK CHOP $23
CHULETA CAN-CAN FRITA CON UN ACOMPAÑANTE
FRIED CAN-CAN PORK CHOP WITH A SIDE

COSTILLAS ESTILO ST. LOUIS | ST. LOUIS-STYLE
SPARE RIBS

$29

COSTILLAS DE CERDO AL ESTILO ST. LOUIS, SON LAS COSTILLAS MÁS CARNOSAS
QUE SE CORTAN DE LA BARRIGA DEL CERDO, PREGUNTE POR NUESTRA EXQUISITA
SALSA BBQ
ST. LOUIS-STYLE SPARE RIBS ARE THE MEATIER RIBS CUT FROM THE BELLY OF THE HOG,
ASK FOR OUR EXQUISITE BBQ SAUCE

OSSOBUCO $34
ESTA RECETA CLÁSICA DE OSSOBUCO INCLUYE MUSLOS DE CERDO QUE SE CUECEN
A FUEGO LENTO EN UNA DELICIOSA SALSA DE LA CASA, CRIOLLA Y DEMI-GLAZE,
HASTA QUE LA CARNE SE VUELVE TIERNA, SERVIDA EN UN ELEGANTE MORTERO DE
MOLCAJETE Y FINALMENTE FLAMEADO EN SU SU MESA. *DISPONIBILIDAD LIMITADA.
THIS CLASSIC OSSOBUCO RECIPE INCLUDES PORK THIGHS THAT ARE SLOW-COOKED IN
A DELICIOUS HOUSE SAUCE, CREOLE AND DEMI GLAZE, UNTIL THE MEAT BECOMES
TENDER, SERVED IN AN ELEGANT MOLCAJETE MORTAR AND FINALLY FLAMED AT
YOUR TABLE. *LIMITED AVAILABILITY.

RIBEYE STEAK 14OZ. $39
FILETE DE JUGOSO RIBEYE, AGRADABLE Y BIEN VETEADO RECIÉN SALIDO
DE LA PARRILLA
A NICE, JUICY, WELL-MARBLED RIBEYE STEAK IS A FAVORITE TENDER CUT
FRESH OFF THE GRILL    

CHURRASCO | SKIRT STEAK $32
A LA PARRILLA CON SALSA CHIMICHURRI Y UN ACOMPAÑANTE
GRILLED WITH CHIMICHURRI SAUCE AND A SIDE    

CHURRASCO DE POLLO | CHICKEN SKIRT STEAK $22
A LA PARRILLA CON ACOMPAÑANTE | GRILLED WITH A SIDE  

PECHUGA DE POLLO RELLENA | STUFFED
CHICKEN BREAST

$20

PECHUGA MARINADA EN ESPECIES RELLENAS DE CHORIZO, AMARRILLOS Y
TOCINETA
MARINATED CHICKEN BREAST STUFFED WITH CHORIZO, RIPE PLANTAIN & BACON

A FUEGO BURGER $16
HAMBURGUESA CON QUESO AMERICANO, LECHUGA, TOMATE Y PAPAS FRITAS
HOME MADE BEEF BURGER WITH AMERICAN CHEESE, LETTUCE, TOMATO & FRIES

TOSTONES | FRIED GREEN PLANTAINS $4
TOSTONES DE PANA | FRIED BREADFRUIT *POR TEMPORADA |*SEASONAL $5
YUQUITA FRITA | FRIED CASSAVA $4
PLÁTANO MADURO FRITO | FRIED RIPE YELLOW PLANTAIN $4
ARROZ BLANCO Y HABICHUELAS | RICE & BEANS $4
PILÓN D’ MOFONGO O DUOFONGO | MASHED
GREEN PLANTAIN OR MASHED GREEN PLANTAIN MIXED WITH
RIPE PLANTAIN  

$5

ARROZ MAMPOSTEAO’ | RICE MIXED WITH BEAN STEW $5
“CHIPS” DE MALANGA | FRIED TARO ROOT CHIPS $3
PURÉ DE MALANGA | MASHED TARO ROOT $4
PORCIÓN DE ENSALADA MIXTA | SALAD MIX PORTION $5
AJÍ COLOMBIANO | COLOMBIAN CHILI PEPPER $7*JARRA |*JAR

POLLO | CHICKEN
CHURRASCO | SKIRT STEAK
PERNIL | PORK LEG

$11
$14
$12

CON LECHUGA, TOMATE Y MAYONESA PICANTE EN TORTILLAS DE HARINA
WITH LETTUCE, TOMATO & SPICY MAYO IN FLOUR TORTILLAS

PESCADO | FISH
CAMARONES | SHRIMP

$12
$14

CON REPOLLO CON PIÑA Y MAYONESA PICANTE EN TORTILLAS DE HARINA
WITH PINEAPPLE TROPICAL SLAW & SPICY MAYO IN FLOUR TORTILLAS

4 LECHES | FOUR MILK CAKE $5.50
HECHO CON LECHE REGULAR, EVAPORADA, CONDENSADA Y ALMENDRA
MADE WITH REGULAR, EVAPORATED, CONDENSED & ALMOND MILK

FLAN DE QUESO O VAINILLA | CHEESE OR
VANILLA CUSTARD

$5.50

HECHO EN CASA CON CREMA BATIDA Y UNA CEREZA
HOME MADE TOPPED WITH WHIPPED CREAM AND A CHERRY

FRIED GREEN PLANTAINS MASHED TOGETHER IN A PILÓN, WHICH CONSISTS OF A
WOODEN MORTAR AND PESTLE. MIXED WITH GARLIC, OLIVE OIL AND CILANTRO

PLÁTANO O YUCA | PLANTAIN OR CASSAVA

VEGETALES | VEGETABLES $14
CARNE FRITA | FRIED PORK $17
POLLO | CHICKEN $17
CHURRASCO | SKIRT STEAK $23
CAMARONES | SHRIMP $22
MERO | GROUPER FISH $19
PULPO | OCTOPUS $22
CARRUCHO | CONCH $32
MARISCADA | SEAFOOD MIX
PULPO, CAMARONES, MERO Y CARRUCHO
OCTOPUS, SHRIMP, GROUPER & CONCH

$35

SALSA CRIOLLA
CREOLE SAUCE

MANTEQUILLA DE AJO
Y CILANTRO
GARLIC BUTTER & CILANTRO

CREMA DE AJO
GARLIC CREAM

AJILLO
GARLIC

SALSA EXTRA | EXTRA SAUCE $2

¡ESCOGE TU SALSA PREFERIDA!
CHOOSE YOUR FAVORITE SAUCE!

HECHAS EN CASA | HOME MADE

ENSALADA D’EL BOMBERO 50 |
FIREFIGHTER 50 SALAD $7
LECHUGA ROMANA, ZANAHORIA, NUECES, TOMATE, QUESO DEL PAÍS CON SU
VINAGRETA
ROMAINE LETTUCE, CARROT, WALNUTS, TOMATO, COUNTRY CHEESE WITH
ITS VINAIGRETTE

AÑADE | ADD ONS:
POLLO | CHICKEN
CHURRASCO | SKIRT STEAK
CAMARONES | SHRIMP 

$7
$9
$12

ENSALADA D’GRANOS | BEAN SALAD 
$8FRIJOLES NEGROS, FRIJOLES ROSADOS, FRIJOLES PINTOS, MAÍZ, GANDULES,

GARBANZOS, ACEITE DE OLIVA, BALSÁMICO Y HIERBAS, ACOMPAÑADO DE
“CHIPS” DE MALANGA
BLACK BEANS, PINK BEANS, BLACK HEAD BEANS, CORN, GREEN PIGEON PEAS,
CHICK PEA BEANS, OLIVE OIL, BALSAMIC & HERBS WITH A SIDE FRIED TARO ROOT CHIPS

CHICKEN TENDERS
$10TIRAS DE POLLO SERVIDO CON PAPAS FRITAS

CHICKEN TENDERS SERVED WITH FRIES

CANYON ROAD






