CHEF DE CUISINE: RAUL ZAMBRANO

Cocllaids

MAMEY NEGRONI 18
Atian Rose Gin, Amaro Nonino,
Cocchi Americano, Grapefruit Liqueur

VINTAGE PASSION IN HAVANA 17
House Rum Blend, Local Passion Fruit Liqueur,
Demerara, Fresh Lime, Sparkling Wine

PERFECT PALOMA 16
Tequila Blanco, Grapefruit liqueur, Fresh Lime,
Agave Nectar, Grapefruit Soda

PINA MANHATTAN 18
Fresh Pineapple Infused Rye Whiskey,
Sweet Vermouth, Dry Vermouth, Bitters

ESPRESSO MARTINI 17
Fresh Espresso, Vodka, Chocolate Rum,
Amaro Montenegro, Coffee Liqueur

PASSIONFRUIT SPRITZ 15

Passion Fruit Liqueur, Aperol, Pineapple Soda

WM

BUBBLES

CHAMPAGNE 25
Billecart Salmon Brut 1818', France NV

ROSE CHAMPAGNE 37
Laurent Perrier, France NV

PROSECCO 20

Peninzola Zero, Veneto, Italy

CAVA 15

Jaume Serra, Spain

WHITES

ALBARINO 16
La Cana, Rias Baixas, Spain

SAUVIGNON BLANC 21
Dauny "Caillottes" Sancerre, Loire, France
CHARDONNAY 20

V. Felix 'Filius’ Margaret River, Australia

ROSE

CINSAULT BLEND 15
Lapostolle, Apalta Valley, Chile

REDS

PINOT NOIR 17
Pike Road, Willamette Valley, Oregon

GAMAY 19
Pierre-Marie Chermette, Beaujolais, France
TEMPRANILLO 17
Cune, Rioja, Spain

CABERNET SAUVIGNON 20

Hedges "CMS", Columbia Valley, Washington

MALBEC 16
Finca Decero, Mendoza, Argentina
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GUAVA PLANTAINS

Guava Beurre Noisette, Feta Cheese

SHORTRIB EMPANADA
Potatoes, Sofrito, House Guasacaca Sauce

CROQ MAMEY
Chihuahua Cheese, Guava Jam,
Niman Ranch Ham, Sullivan's Sourdough

VACA FRITA TOSTONES
Mojopoke, Pickled Onions

FRIED AREPAS
Sofrito Dip, Chives

CEVICHE
Leche de Tigre, Sweet Potato, Corn Nuts

JERK CHICKEN
Rice & Peas, Mango Pineapple Relish,
Roasted Carrots

SNAPPER

Kalamansi Sofrito, Coconut Rice, Plantain Crisp

McMAMEY

60z Wagyu, Sullivan Brioche, Secret Sauce,
Pickles, Sweet Potato Fries

Happy Egg 6| Thick Cut Bacon 4 | Avocado 6
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Freenery

TOSTADA DYNAMITE
Yellowifin Tuna, Root Tostadas, Edamame,
Jicama, Avocado, Spicy Aioli

QUINOA BOWL
Roasted Beet, Arugula, Fruit, Pepitas, Walnuts,
Dijon Champagne Dressing

MAMEY CAESAR SALAD
Baby Gem Lettuce, Shaved Brussels Sprouts,
Parmesan, Croutons, Crispy Shallots

WATERMELON SALAD

Farm Mixed Greens, Pickled Watermelon, Agave,

Feta, Pomegranate, Cilantro Mint Vinaigrette

Cajun or Grilled Shrimp 9 | Chicken 6
Hanger Steak 9 | Hard Boiled Eggs 6
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HANGER STEAK
Pimiento Chimichurri, Yucca Fries,
Frisee Salad

RABO ENCENDIDO
Wagyu Oxtail, Salsa Criolla,
Cippolini Onions, Yucca Mash

BELUGA LENTIL
Chorizo, Tomatoes, Calabaza,
Green Beans, Sourdough

MARKET FISH MKT

Citrus, Heirloom Tomato Salsa
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* consuming raw or undercooked meat, poultry, seafood, shellfish, and eggs may increase your risk of food borne ilinesses

Please inform us of any dietary restrictions, so we may do our best to accomodate your needs | An automatic 20% service charge will be added to the check




