MARBELLA

STARTERS & SOUPS

ASOPAO DE POLLO $7
Puerto-Rican Chicken & Rice Soup, Garden Root Vegetables
Cup $4

“EL YUNQUE SAMPLER” $8
Chicken “Chicharrones”, “Sorullitos” Sweet Corn Sticks, “Pastelillos” Beef Turnovers, “Alcapurrias”, “Mojo Isleno” Sauce

CRAB & LOBSTER COCKTAIL $7
Cucumber-Tomato-Scallion Slaw, “Platanutres” Chips

SALADS & MORE...
CAESAR SALAD $9

Hearts of Romaine, Aged Parmesan Shavings, Ciabatta Croutons, Creamy Caesar Dressing

Upgrade with your Choice of:
Churrasco $6 Sous-Vide Chicken Breast $5 Garlic Shrimp $8

Consuming raw or uncooked meat, poultry, eggs, shellfish, or seafood may increase your risk of food borne illness,
especially when pregnant or if you suffer from certain medical conditions.

BURGERS & SANDWICHES

HOMEMADE WYNDHAM BURGER $15
Blend of Strip and Tenderloin Beef, Sautéed Mushrooms, Onion Confit,
Applewood Bacon, Kaiser Roll, Choice of American, Cheddar, Swiss or Monterrey Jack Cheese

TURKEY CLUB $11
Applewood Bacon, Tomato, Swiss Cheese, Lettuce, Local Fresh Hoagie Bread

LOCAL PUERTO RICAN & CHEF’S SPECIALTIES
GRILLED CHURRASCO $26
Marinated Angus Beef Skirt Steak, Chimichurri Sauce, Yuca Cup, Crispy Carrots, Sweet Plantain—Cilantro Chutney

“ARROZ CON POLLO” $16
Creole Style Chicken, Avocado Mousse and Crispy Plantain Chips

“EL PESCADOR” $19
Seasonal Fresh “Catch of the Day” Prepared “A la Plancha”
with Choice of One:Tostones, Green Salad, Vegetables, Mashed Potatoes, Sweet Plantains or Mofongo

Split portions and changes will be subject to a $5.00 fee. PR Tax (6%) & City (1%) will be added 3/14/11



