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5 PALMA . 6
g CLASSIC - 6 Redemption Rye Whiskey, Agave,
v DonQ, lime, mint lime.
L
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Florida made Ice Pik Vodka, coconut,
+ 6 passion fruit, lime, Angostura bitters
VODKA
GIN
RUM .5
TEQUILA
WHISKEY I I S P A
-8
CHARDONNAY PINOT NOIR
CARAFE + 20 PINOT GRIGIO = CAB SAUV
GLASS + 6 SAUV BLANC
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PICADILLO EMPANADAS MARIQUITAS & BLACK BEAN SALSA

Crispy pastry filled with perfectly Crispy plantain chips seryed wﬁth our fresh
seasoned ground beef, served with ~ black bean salsa and garlic mojo.

our homemade guava chutney. FIESTA TOSTONES (2)

CROQUETAS DE JAMON Hand pressed green plantains, topped with
Traditional ham croquettes. creole chicken or chorizo sausage, melted

cheese and our fresh cilantro tomato salsa.

What better time to try our handcrafted cocktails than happy hour!
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