
 MEXICAN MENU

 CHICKEN FLAUTAS 16
 Crispy Tacos, Grilled Chicken, Black Beans, 
 Guacamole, Monterrey Jack & Cheddar Cheese

 CHICKEN NACHOS 19 gf
 Pepper Jack Sauce, Guacamole,
 Pico de Gallo, Crema, Jalapeno

 TRUFFLE FRIES 14 gf v

 CHICKEN WINGS 21 gf
 Local Tarmind BBQ, Blue Cheese Sauce,
 Carrots & Celery

 SAMPLER 24
 Chicken Flautas, Chicken Wings,
 Chips & Guacamole

 TEX-MEX BURGER 21
 Pepper Jack Cheese, Guacamole,
 Pico de Gallo, Red Onion, Applewood Bacon

 CEVICHE 21 gf
 Snapper, Lemon Lime Citrus,
 Cilantro, Tortilla & Taro Root Chips

 PINCHOS20 gf
 Grilled Chicken Skewers, Tostones,
 Cole Slaw, Rum BBQ Sauce

 PLANT BASED CORNER
 GUACAMOLE 13 gf v
 Organic Tortilla & Taro Chips, Fresh Salsa

 CHICKEN CAESAR SALAD 23 
 Romaine Lettuce, Parmesan, Crouton, 
 Pickled Onion, Fried Jalepeno 

 

 FISH TACO 18  
 Crispy Local Grouper, Sofrito 
 Beer Batter, Jalapeno Mayo, Cole Slaw

 CARNE ASADA TACO 19 gf
 Onion, Cilantro & Spicy Grilled Tomato Salsa

 PORK TACO 17 gf
 Pulled Pork, Onions & Cilantro

 CHICKEN TACO 16 gf
 Onion, Cilantro, Fresco Cheese,
 Smoky Chipotle Tomato Sauce

 MAHI MAHI BURRITO 24
 Cilantro Rice, Pineapple Coleslaw,
 Black Beans, Fresco Cheese, Pico de Gallo

 CHICKEN QUESADILLA 21
 Crema, Guacamole, Fresh Salsa

 Shrimp 23  | Carne Asada 27

 KIDS MENU 12
 Hot Dog
 Chicken Fingers
 Hamburger
 Grilled Cheese

 VEGAN BURGER 19 v 
 Plant Based Meat, Lettuce, Tomato,
 Onion, Hummus

 VEGGIE BURRITO 18 v
 Sauteed Vegetables, Salsa Verde,
 Black Beans, Lettuce, Tomato

 TACO DE CAMOTE 16
 Sweet Potato, Black Beans,
 Avocado, Pickles, Onions & Salsa

 PINEAPPLE, WATERMELON & ARTISAN
 MIXED GREENS SALAD 15 gf v
 Organic Mixed Greens, Carrots, Red Onions
 Feta Cheese, Mango Dressing

 PLEASE ALERT YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES. CONSUMING RAW OR UNDERCOOKED MEATS,  
 POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. 

 gf = gluten free  
 v = vegan 
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PLEASE ALERT YOUR SERVER IF YOU HAVE ANY FOOD ALLERGIES. CONSUMING RAW OR UNDERCOOKED MEATS, 
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



  SPECIALTY DRINKS

  FROZEN COCO LOCO 15
  Bacardi White Rum, Amaretto, Coconut Cream 
  Ice Cream Base & Cinnamon

  TIKI MAI TAI 16
  Bacardi White Rum, Dark Rum, Amaretto,
  Triple Sec, Fresh Lime & Fresh Pineapple

  EL YUNQUE TRAILS 15
  Bacardi Gold Rum, Coconut Rum, Triple Sec,
  Pineapple Juice

  FROZEN ZIGGY ZAGGY 16
  Bacardi Oakheart, Layers of Strawberry,
  Mango & Pina Colada Mix

  FROZEN MUDSLIDE 16
  Grey Goose, Kahlua & Baileys Blended
  with Ice Cream Base Topped with
  Chocolate Swirl

  FROZEN MANGO MADNESS 15
  Bacardu Gold Rum Blended with
  Strawberry & Mango Mix

  RUM ISLAND ICED TEA 15
  Bacardi Flavors Rum Blend,
  Lemon, Lime & Cranberry Juice

  RIO MAR MARGARITA 16
  Cazadores Tequila, Cointreau,
  Fresh Lime & Lemon Juice,
  Blue Agave Nectar

  CAIPIRINHA 16
  Muddled Lime, Sugar, Leblon Cachapa
  & Soda Water
  (Ask About Our Flavored Caipirinha)

  MOJITO 15
  Muddled Fresh Mint, Lime Wedges, Sugar,
  Bacardi White Rum & Soda Water
  (Ask About Our Flavored Mojitos)

  VIRGING SMOOTHIES 6
  Made with Vanilla Ice Cream Base
  or Fruit Mix | 8 Available Flavors
  Pina Colada | Banana | Strawberry | Lemonade 
  Passion Fruit | Mango | Guava | Vanilla

  BEER SELECTION 7
  Medalla Light
  Heineken
  Magna
  Corona
  Rio Mar Lager
  Draft Beers

  BOTTLE SERVICE
  VODKA
  Grey Goose 180
  Tito's   130

  GIN
  Hendrick's 160

  RUM
  Bacardi 8   130
  Bacardi 10   160

  TEQUILA
  Patron Silver 230
  Patron Anejo 250

  WHISKEY / SCOTCH
  Johnny Walker Black 180
  Macallan 12 Years   230

  CHAMPAGNE & SPARKLING WINE
  Mionetto, Prosecco 55
  Veuve Clicquot, Brut 150
  Laurent Perrier, Rose 180

  PRICES ARE EXCLUSIVE OF STATE TAXES AND GRATUITIES
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