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STARTERS FROM THE FIRE

GOLDEN COAST CALAMARI RINGS 16 All steaks served with chimichuri & choice of 2 sides

Lemon, cherry peppers, marinara
PRIME (Churrasco ) SKIRT STEAK (14 0Z) 44

Coconut shrimp, spicy mayo.

FILET MIGNON (10 0Z) 55
ROYALE STEAK TOSTONES 14 NEW YORK STRIP (16 02) 45
Churrasco steak, chimichurri, crispy tostones
add shrimp, 3 TOMAHAWK (32 0Z) 135
GUACAMOLE TRIO 13 PORTERHOUSE 120
Pico de gallo, tostones and pork chicharron. Additonal Steak sauces +2
PULPO A LA PARRILLA 19 Garlic Butter, Demi Gloss,
Crisp herb potatoes, and lemon aioli. CH Steak sauce
LATIN SIGNATURES BURGERS & SANDWICHES
MAR Y TIERRA 35 ALL-AMERICAN DELUXE BURGER 18
Churrasco steak, shrimp, mashed potaoes, Prime beef burger, lettuce, tomato, onion,
chimichurri, garlic butter. pickles, fries. american cheese +1 cheddar +2,
avocado +3, fried egg +2, bacon +3
PERUVIAN LOMO SALTEADO 22
Tenderloin tips, onions, tomatoes, white rice. STEAK SANDWICH
Sliced steak, caramelized onions, swiss, 21
CHICKENPARMIGMNA 22 garlic aioli, toasted ciabatta, fries.
Fried chicken breast, marinara, mozzarella,
pasta. SIDES
FROM THE OCEAN TRUFFLE FRIES, 6 or FRIES, 5
PAN-SEARED ATLANTIC SALMON 27
Mashed potatoes, grilled asparagus, lemon CRISP HERB POTATOES 4
herb sauce. MASHED POTATOES, 5
LOBSTER RAVIOLI 24 MAC & CHEESE, 7
Creamy pink sauce, grana padano SWEET PLANTAINS, 6
SOUPS & GREENS ROASTED ASPARAGUS, 8
CAESAR SALAD 12
add shrimp 6, chicken 3, steak 7 SWEET ENDINGS 9
LOBSTER BISQUE 13 HOUSE-MADE CHEESECAKE
FRENCH ONION SOUP 12 VANILLA ROYALE FLAN
CREME BRULEE
)
SOMETHING NEW IS COMING \0) 18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE.

PLEASE INFORM YOUR SERVER OF ANY ALLERGIES 5262026



Join us for
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Join Us For Happy Hour
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SPARKLING WINES SIGNATURE DRINKS -~
La Marca Prosecco ' IT-10 | 38 CH FASHIONED - 14
Light-bodied, crisp, refreshing bubbly citrus. Brown butter infused Michter s bourbon,

. . . , maple syrup, black walnut bitters.
Bieler Pére et Fils Rosé 'FR - 9 | 35
Light-bodied, crisp, elegant red fruit. P ,_). ~~~~~ 9THE FLIGHT - 16

RED WINE POURS Hennessy, triple sec, splash of lemon juice,
Franciscan estate ‘CA - 13 | 48 passion fruit and raspberry syrup.

Full-bodied, classic, rich dark berries.
THE ENCHANTED GARDEN - 15

Don Miguel Gascéon Malbec ‘AR - 13 | 45 A" Absolut Peach, fresh lemon juice, peach
Full-bodied, dark chocolate, plush plum. syrup, pineapple liqueur.
Mark West Pinot Nior ‘CA - 10 | 38 BLUEBERRY SPRITZ - 13
Full-bodied, intense, bold black fruit. Ford’s Gin, blueberry cordial, blueberry
WHITE AND ROSE WINES syrup, fresh lemon juice.

House Pinot Grigio ‘IT- 11 | 42

Light-bodied, clean, crisp fresh apple. AGAVE FUSION - 16

Volcan Blanco tequila, mezcal union, Aperol,

Swift Sure Sauvignon Blanc ‘NZ - 12 | 45 fresh lime juice, pineapple juice,
Light-bodied, vibrant, intense tropical citrus. agave, grapefruit bitters.
Notorioqs Pink Rosé ‘FR -9 | 35. STRAWBERRY LEMON DROP - 14
Light-bodied, crisp, elegant red fruit. Aspen vodka, fresh lemon juice,

) strawberry syrup
Clous Du Bois Chardonnay Glass ‘CA - 12 | 45
Full-bodied, rich, ripe pear, toasted oak. QUEEN BEE - 15

RESERVE WINES Gin, runny honey, lemon juice, basil

Caymus Special Selection '20 495 ‘ LYCHEE VUITTON - 16

Full-bodied, opulent, flagship luxury Cabernet. Still gin, St. Germain,
watermelon liquor, lychee ‘l
S

Far Niente Cabernet '22 245 S
Full-bodied, elegant, refined, structured blackberry

Robert Mondavi Cabernet '21 100 SPIRIT FREE COCKTAILS

Full-bodied, timeless, bold black fruit. RASPBERRY PASSION RELAXER 10
Fresh mint gently muddled with lemon, raspberry,

sy
Marques de Caceres Rioja '22 60 and passion fruit, topped with crisp seltzer and a

Medium-bodied, bright, food-friendly cherry. S S
Hahn Pinot Noir '23 50
. X ) COOLAS A CUCUMBER 10
Medium -bodied, ripr plum and dark cherry Toenmier, fress i St e

(W) Maison Chantal Sancerre, France '23 55 [P0 SRR TR G AL S2

Light-bodied, elegant, crisp flinty minerality. AMALFI GLOW 10
Non-alocholic aperol, fresh lemon juice, non
alcoholic prosseco. splash of club soda

BEERS
ASK YOUR SERVER FOR OUR ROTATING LIST OF DRAFT AND BOTTLE BEERS

)
SOMETHING NEW IS COMING \”, 18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE. 5/26/2026



