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Bar & Tapas

BITES

AHI TUNA TOSTONES 19
yellowfin ahi tuna, local plantain,
togarashi mayo, avocado purée (gf)

BLOOMING ONION 10
tempura batter with vegan mayo (v)

GAMBAS AL AJILLO 19
sautéed shrimp in garlic butter sauce
& baguette toast

PORK “ROPA VIEJA" 17
crispy cassava baskets stuffed with
shredded pork in creole sauce (gf)

CAICU SMASH BURGER 19
double patty, double cheese, charred onions
+ secret sauce served with french fries

BIRRIA TACOS 18
adobo braised beef, oaxaca cheese,
salsa taquera (gf)

ASIAN BITES

VIETNAMESE VEGETABLE ROLLS 17
arugula, pickle carrots, cucumbers,
avocado, cilantro vegan mayo (gf) (v)

STIR FRIED RICE SCALLION 16
carrots, peppers, onions, sesame,
garlic, ginger, soy sauce (v)

EDAMAME GRILLED 12
teriyaki garlic sauce (v)

STEAMED PORK DUMPLING 12
yuzu ponzu

AHI TUNA TIRADITO 21
yellow pepper, yuzu & truffle foam

KUSHIYAKI TERIYAKI
2 SKEWERS PER ORDER

FREE RANGE ORGANIC CHICKEN 16
TASMANIAN SALMON 17
PRIME STRIPLOIN 19

URAMAKI ROLLS

CALIFORNIA CRAB 12
avocado, cucumber

PHILADELPHIA SMOKED SALMON 13
crab, cream cheese, avocado

SPICY TUNA AKAMI TUNA 14
cucumber, avocado, spring onions

RAINBOW AKAMI TUNA 15
salmon, crab, avocado, cucumber

SPECIALTY ROLLS

KARI KARI FIRE 19
spicy crab & tuna, avocado, cucumber,
unagi sauce, truffle panko crust, togarashi

YUM YUM 23
tasmanian salmon, akami tuna, crab, avocado,
asparagus, spring onions, furikake, hot mango
sauce

24K GOLDEN DRAGON 36
caribbean lobster, tiger shrimp, avocado,
cucumber, mango, chilli mango sauce, masago

YASAI MAKI 18
seaweed, pickle mushroom, bok choy, avocado,
spring onions, passion peanut hoisin (v)

gf-gluten free / v-vegetarian
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Bar & Tapas
SIGNATURES

ATABEY 15
Bacardi spiced rum, Honey & Co. cognac,
bitters, mango & citrus

DON'T GINX THE PASSION 16
Condesa Mexican gin, elderflower liquor,
watermelon & passionfruit

DOM JOSE 16
Dewar’s 12, Cointreau, citrus + apple-pineapple blend,
bitters

DEVILED MEZZz 16
Verde mezcal, chile liquor, citrus, pomegranate

OASIS 16
Bacardi 8 aged rum, cachaca rum, lavender bitter,
house citrus syrup

CAFICULTOR 16
Alto Grande aged rum, vanilla & coffee liquor, espresso

SINALOA FlIzz 16
Tequila Cazadores, banana liquor,
cucumber, citrus, house syrup + soda

SPARKLING SOIREE 17
Grey Goose vodka, elderflower liquor,
lychee+raspberry, citrus & prosecco

PREMIUM CLASSICS

MOJITO 17
Havana Club, fresh mint & limes,
house syrup + soda

MARGARITA 17
Tequila Cazadores, Cointreau, fresh lime & agave
OLD FASHIONED 17
Maker's Mark, smoked syrup & bitters
BEERS 7
MEDALLA LIGHT OCEAN LAB
MAGNA RIO MAR LAGER
WINES
SPARKLING GLASS BOTTLE
LA MARCA, PROSECCO 14 40
PIPER-HEIDSIECK, BRUT CHAMPAGNE 23 95
VOCATION, BRUT CHAMPAGNE 23 95
WHITE
WHITEHAVEN, SAUVIGNON BLANC 16 65
BOTTEGA VINAIA, PINOT GRIGIO 19 72
LOLO, RIAS BAIXAS, ALBARINO 15 50
RED
LUCKY DRAW, CABERNET SAUVINGNON 16 65
LOUIS MARTINI, CABERNET SAUVIGNON 15 60
PROPHECY, PINOT NOIR 15 55
LA CREMA, PINOT NOIR 19 74
ST. FRANCIS, MERLOT 16 65
THE PRISIONER, RED BLEND 100
BOTTLES

VODKA TEQUILA

GREY GOOSE 300 CASAMIGOS 250

BELVEDERE 300 DON JULIO 275

TITOS 250 PATRON 250

RUM

BACARDI 200

EXPLORE RUM

3 PUERTO RICO: RUM CAPITAL OF THE WORLD
ASK FOR OUR RUM MENU
RUM FLIGHTS
THREE 1.5-OUNCES TASTING
#1 SELECT ANY 3 PREMIUM RUMS
#2 SELECT ANY 3 PRESTIGE RUMS
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