LObby Bar Quick Snacks...

Tapas Style - Small Sampler Plates $8 each

Boneless Chicken "Chicharrones”
MIintEI Rar Platanutes Chip & Tomato Garlic Remoulade
Bacardi, Sugar, Lime, Club Soda & Yerba Buena Leaves
Try our flavored Mojitos from our experienced mixologists . .
! Mint, Man]go, Apple, PeachI:i Coconut ¢ '[:I'III'II] I.BJ[II'II]~
$“] ED Pork Dumpling — Grouper Bufiuelos Skew
: Sofrito Teriyaki Sauce & Mojito Islafio Sauce

Pork “Carne Frita"

COthaI IS Piquillo Pepper & Onion “Escabeche”

Tomato-Garlic Remoulade & Crispy Pork Skin
Rum Island Long Beach $10.50

Bacardi Limon, Peach, Razz, Coco,

Sour Mix, Cranberry, & Coke Caribbean Tomato Salad

Queso Fresco, Roma Tomato, Guava

[:I]SITIEI[JEI“tEI'I $ (0.00 & Wild Berry-Passion Fruit Dressing
Vodka, Triple Sec, Cranberry & Lime Juice
Razz Crush $ 9.a0 , Ealamar_i_
Bacardi Raz, Cranberry Juice & Sprite Fried & Tossed in Sweet Chili “Encebollado”
Appletini $10.50
BeEfepater Dry Gin, Apple Pucker & Sour Mix ) TEITI|JLII"E| Crab Cake
Boursin Cream, Tomato and Blueberry Chutney
Coral Martini $10.50
Bacardi Coco, Pineapple & Lime Juice Conch & I]EtI]DLIS
Big A|J|J|E Rum Punch $9.50 Escabeche Blend in a Cassava Basket
Bacardi Big Apple, Pineapple Juice & Cranberry Spicy Plantain Strip
Beers by th e GlaSS Lobster & Crab Cocktail
NOﬂ-A|COhO| iC U'dEILI|S $7 5[] Cucumber & Tomato Slaw, Platanutres Chips
Dometic Serrano & Manchego
Budweiser, Michelob Ultra & Miller Lite $7.00 Herb Goat Chese, Hixed Olv, PitaChips
Coors Light & Medalla Light $7.50 Sweetnest Bites §3 each
|mp0 rted $ 150 Chocolate Cake, Mango Sauce
. . . Key Lime, Strawberries, §
Corona, Corona Light Presidente  Stella Artois T,eseyLec;,r:egh::,ava,e,;::skeag::am
Mexico Dominican Republic Belgium Croissant Bread Pudding, Vanilla Sauce
Heineken, Eﬁ;ﬂl}&ken Light Sajg?nru ngg;[au Big Chocolate Cake $I0.00
Rums of the Caribbean :
) | For The Light Hunger...
Rarrilito $350  Malibu $9.00 ; Salad 43
WL - desar oala
BEIEBFdI WhItE $ BED MVEFS $ EI[”] Chop Hearts of Romaine, Aged Parmesan Shavings,
Bacardi 8 years $|[|5[| Don A Cristal $ 250 (iabatta Croutons, Creamy Caesar Dressing, Crispy Anchovy
. Upgrade Choice:
BacardiGold ~ $850  Don(0Oro § 8.0 oo $651
Rum of the Day $10 Don O Liman $ 850 Sous Vide Chicken Breast ~$5

Garlic Shrimp  $8
Ask our Bartenders for Bacardi Assorted Flavars

Campesino Vegetable Flat Bread §13

CALI E N TE COC KTAI LS Recao Pesto Spread,” Maricao” White Cheese, Zucchini, Carrot,

Portobello Mushroom, Chayote, Cubanera Roasted Pepper.

Fire Pit Bloody Mary $9.50 Caribbean Mabuka $3.50
I 1/40nz Vodka, 2 oz Bloody Mary mix 2oz Bacardi Dragon Berry, 20z Monin Mango
Pinch of Bhut Jolokia Pepper, Celery Stick for Spice, 3 oz Apple Juice, Splash Granadine, Pinch HEII'HE MadE Wyndhﬂm BUFQBP $IEE[I
Garnish, Lemon Wedge for Garnish of Bhut Jolokia Pepper Blend of S'[HP and Tenderloin Beef, Sautéed Mushrooms,
Onion Confit, Apple Wood Bacon, Kaiser Roll,
Volcano $E|5|] Fire Pit $E|5|] Choice of American, Cheddar, Swiss or Monterrey Jack Cheese
% onz Brandy, Orange juice, Sweet & sour lonz Vodka, loz Burbon or Whisky,
Grenadine, Top with 151 Rum and Champagne | onz. Beer lonz Lemonade .
Turkey Club Sandwich §12
Fire & lce $10 Roasted Turkey Breast, Swiss Cheese, Tomato, Crispy Applewood Smoked Bacon,
One glass pours 4 onz of 151 Rum Lettuce, Fresh Hoagie Bread & Home Made French Sauce

With a splash of Grenadine
Another glass with /2 onz Vodka 2 onz of Blue Curacao pours Sweet & Sour and Chill
The trick is to drink first the glass and Chill with the second one

@ An additional 18% service charge will be added to parties of 6 people or more. PR tax 6% and City tax 1% Consuming raw

or undercooked meat, poultry, eggs, shellfish, or seafood may increase your risk of food borne illness,
especially if you suffer from certain medical conditions. Revised 3/14/11



