
 

Dinner Menu 
Lunch menu also available 

 
 Starters  
Lobster Empanaditas          $13 
House made turnovers stuffed with lobster stew. Served with cilantro red pepper mayo.  
 
Scallops Meunière                            $17 
Corn-crusted seared sea scallops, brown butter sauce, Serrano ham, micro arugula.  
 
Calamares a la Andaluza            $12 
Fried calamari rings lightly dredge in flour served with roasted red pepper mayo. 
 
 Chicken Fricassée                              $12 
 Puerto Rican style chicken stew, green plantain cups, avocado, fresh salsa.  
 
Fish Tacos                                                                                                                                      $14 
Fried breaded fish served on a soft flour tortilla with red pepper mayo and shredded lettuce. 
 
 

Soups and Salads 
Soup of the Day                                                   $8 large       
Prepared daily with fresh seasonal produce. Served with rosemary olive toast.    $6 small 
 
Black Bean Soup           $8 large 
Rich creamy soup served with pico de gallo, a side of white rice and sour cream.    $6 small 
 

Caesar                                                                                                                                           $9 
Our signature classic with Parmesan cheese  and herb croutons.    
+ Chicken            $13 
+ Shrimp            $16 
+ Steak (Certified Angus Beef)         $19                                       
  
Bistro Salad                                                                                                                                                                                                     $10 
Hydroponic greens, cherry tomatoes, English cucumbers, house-made raspberry vinaigrette 
 
 

Bistro Platters 
(Platters served with a choice of side dish) 

 

Steak and Fries                                                                                                                                     $23 
Crispy tender Coullote steak, home fries, red wine sauce, mushrooms, compound butter. 
 

 Scarlet Snapper                                                                                                                                                       $24                                                                                                                                        
Pan-fried red snapper fillet, seasonal vegetables and fresh tomato-onion mojito 
 

Wild Salmon                                           $21 
Pan=seared  salmon fillet, fresh roasted corn salsa, seasonal vegetables 
 
 

Roasted Chicken Breast                                                                                                                                      $19 
Tender French cut breast of chicken  topped with green onion vodka sauce 
 
 

Entrée Specialties 
Churrasco                                       $25 
Certified Angus beef skirt steak strips, plantain mangú, red wine demi, pickled red onions  
and fried local cheese. 
 
 

Arroz con Pollo                       $15 
Traditional Puerto Rican yellow rice with chicken breast. Served with fried green plantains. 
 
Bistec Encebollao                       $16 
A classic Puerto Rican Favorite – slow cooked steak, pickled onions, mamposteao rice, tostones.  

 
 

Side Dishes 
Fried  Green Plantains  |  Red    Potato  Mash  |  Seasoned  Wedge  Potatoes  |    “Mamposteao”  Rice  |     
Plantain Mangú | Seasonal Sautéed Vegetables        $3 each 
 
 

Bistro Pastas 
Create your own Pasta - $12 

Select one type of pasta: Penne or Fettuccine 
Choose the sauce of your preference:  Alfredo, Marinara, Creamy Pesto 
Select three from the following ingredients: Fresh Tomato, Olives, Capers, Peppers, Mushrooms, Onions, Chorizo 
+Chicken - $5 
+Shrimp – $7 


