BITES

GUACAMOLE 10

Onions / Jalapenos / Tomatoes / Cilantro

EMPANADAS 8

Chicken / Beef / OR Veggie

COCONUT SHRIMP 12

Coconut Beer Batter / Mango Chutney

SPICY TROPICAL WINGS 10

Tossed in House-made Citrus and Spice glaze

CARIBBEAN HUMMUS 10

Blended Chick Peas / Curry Spice

YUCCA FRITA 7

Hand Cut / Cilantro Dip

PLANTAIN FRIES 6

Green Plantains / Cilantro Dip

SWEET PLANTAINS 7

Ripened Plantains / Queso Fresco

50 Elm

SANDWICHES
THE ‘CUBANO’ 15

Roast Pork / Ham / Swiss / Pickles / Must / Mayo

JERKED’ CHICKEN 13

Peppers & Onions / Lettuce / Honey Chipotle

VEGGIE 12

Soy Patty w / carrots, broccoli, peas & spinach
Avocado / Lettuce / Tomato

GREENS
WARM BALSAMIC KALE SALAD 12

Onions / Peppers / Mushrooms / Queso Fresco / Balsamic
Vinaigrette (ADD Chicken $6 or Shrimp $8)

CHICK PEA SALAD 12
Chick Peas / Red Onion / Red Pepper / Cucumber / Tomato /
Purple Olives / Lemon Vinaigrette

BLACK EYED PEA & KALE SOUP 10

Black Eyed Peas / Kale / Lemon Zest

CHICKEN CURRY 18
White Rice / Vegetables

CAMARONES con MOFONGO 20

Shrimp / Creole Sauce / Garlic mashed plantains

GUYANESE CHOW MEIN 14

Stir-fried noodles W/ Vegetables
(ADD Chicken $6 / ADD Shrimp $8)

OXTAIL STEW 26

Guinness Braised / White Rice

Sautéed Ground Beef / Sweet plantains
Avocado / Poached Egg / White Rice

PLATES

PICADILLO 18

SWEETS

TRES LECHES CAKE 6

Light Cake / 3 Milks / Whipped Cream

FLAN 6
Vanilla Custard

RUM CAKE 7
Rum Glaze / Whipped Cream

CONSUMING RAW OR UNDERCOOKED MEATS MAY INCREASE YOUR RISK OF FOODBOURNE ILLNESS
18% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE Printed 11/25/23



