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* consuming raw or undercooked meat, poultry, seafood, shellfish, and eggs may increase your risk of food borne illnesses
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

Main Characters

To Share Greenery

TO STA DA  DY N A M I T E
Yellowifin Tuna, Root Tostadas, Edamame,
Jicama, Avocado, Spicy Aioli

Q U I N OA  B OW L
Roasted Beet, Arugula, Fruit, Pepitas, Walnuts,
Dijon Champagne Dressing

M A M E Y  CA E S A R  S A L A D
Baby Gem Lettuce, Shaved Brussels Sprouts,
Parmesan, Croutons, Crispy Shallots

WAT E R M E LO N  S A L A D
Farm Mixed Greens, Pickled Watermelon, Agave,
Feta, Pomegranate, Cilantro Mint Vinaigrette
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G UAVA  P L A N TA I N S  
Guava Beurre Noisette, Feta Cheese

S H O R T R I B  E M PA N A DA  
Potatoes, Sofrito, House Guasacaca Sauce 

C R O Q  M A M E Y
Chihuahua Cheese, Guava Jam,
Niman Ranch Ham, Sullivan’s Sourdough

VACA  F R I TA  TO STO N E S  
Mojopoke, Pickled Onions

F R I E D  A R E PA S  
Sofrito Dip, Chives

C E V I C H E  
Leche de Tigre, Sweet Potato, Corn Nuts
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Cocktails

Wines

Cajun or Grilled Shrimp   9 | Chicken   6 
Hanger Steak   9 | Hard Boiled Eggs   6

J E R K  C H I C K E N
Rice & Peas, Mango Pineapple Relish,
Roasted Carrots

S N A P P E R
Kalamansi Sofrito, Coconut Rice, Plantain Crisp

M c M A M E Y
6oz Wagyu, Sullivan Brioche, Secret Sauce,
Pickles, Sweet Potato Fries
Happy Egg   6 | Thick Cut Bacon   4 | Avocado   6

3 2

3 8

1 8

3 6

4 8

3 2

H A N G E R  ST E A K  
Pimiento Chimichurri, Yucca Fries,
Frisée Salad

R A B O  E N C E N D I D O
Wagyu Oxtail, Salsa Criolla,
Cippolini Onions, Yucca Mash

B E LU GA  L E N T I L
Chorizo, Tomatoes, Calabaza,
Green Beans, Sourdough

M A M E Y  N E G R O N I
Atian Rose Gin, Amaro Nonino,
Cocchi Americano, Grapefruit Liqueur

V I N TAG E  PA S S I O N  I N  H AVA N A
House Rum Blend, Local Passion Fruit Liqueur,
Demerara, Fresh Lime, Sparkling Wine

P E R F E CT  PA LO M A
Tequila Blanco, Grapefruit liqueur, Fresh Lime,
Agave Nectar, Grapefruit Soda
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P I Ñ A  M A N H AT TA N
Fresh Pineapple Infused Rye Whiskey,
Sweet Vermouth, Dry Vermouth, Bitters 

E S P R E S S O  M A R T I N I
Fresh Espresso, Vodka, Chocolate Rum,
Amaro Montenegro, Coffee Liqueur

PA S S I O N F R U I T  S P R I T Z
Passion Fruit Liqueur, Aperol, Pineapple Soda
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B U B B L E S

C H A M PAG N E
Billecart Salmon Brut '1818', France NV

R O S E  C H A M PAG N E
Laurent Perrier, France NV

P R O S E C C O
Peninzola Zero, Veneto, Italy

CAVA
Jaume Serra, Spain

W H I T E S

A L BA R I Ñ O
La Caña, Rias Baixas, Spain

S AU V I G N O N  B L A N C
Dauny "Caillottes" Sancerre, Loire, France

C H A R D O N N AY
V. Felix ‘Filius’ Margaret River, Australia

R O S É

C I N S AU LT  B L E N D
Lapostolle, Apalta Valley, Chile

R E D S

P I N OT  N O I R
Pike Road, Willamette Valley, Oregon

GA M AY
Pierre-Marie Chermette, Beaujolais, France

T E M P R A N I L LO
Cune, Rioja, Spain

CA B E R N E T  S AU V I G N O N
Hedges "CMS", Columbia Valley, Washington

M A L B E C
Finca Decero, Mendoza, Argentina
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M A R K E T  F I S H    M KT
Citrus, Heirloom Tomato Salsa


