
BREAKFAST
SERVED UNTIL 2PM

*FRESH BAKED GOODS EN CASA*

PANDEBONO  COLOMBIAN CHEESE BAGEL  3
Churros  with Cajeta & Chocolate Sauces  4

Bunuelo de Guava  Filled sweet bun  4
Huevos Rancheros  with Salsa Roja, black beans & tortillas  9

Burrito americanos  scrambled eggs, queso Oaxacaquena, tomato, pepper, mushroom, black bean & jamon  8
Chilaquiles  2 eggs any style with tortilla strips and Green Chile Salsa & Queso Fresco  8

cachapas  corn pancake con queso  5
omelete perico  with seasonal vegetables and goat cheese  9  (egg white add $1)

* Chef Alan Rodriguez and Team*Eating raw or undercooked fish, shellfish, eggs or meat increases the risk of foodborne illnesses  |  20% gratuity to parties of 6 or more

SANDWICHES
Cubano  Pressed with Jamon, Pernil, Queso y Pickle  10
Pambazo  Grilled (Mexico City Style) with Chorizo y Papas  10  
Buenos Aires Steak Sandwich  with Provolone Cheese  
& Sauteed Onions  10

BOCADITOS *small bites*

Guacamole  with plantain chips  12
Brazilian Bacalhau Bites  garlic citrus sauce  10
Plantain Chips  with Chimichurri sauce  9
Morcilla  sliced blood sausage with chimichurri  6
Tostones  with garlic sauce  5

SALADS
Papas A La Huancaina  Peruvian Classic (v)  10
avocado with Loroco  Salvadoran edible flower (v) 10
Brazilian chicken Salpicão  with hearts of Palm, peas  
and lettuces  10
Quinoa Salad with candy beets (v)  10
ceviches
de Pulpo  poached octopus, potaotes, olives  12
De Pescado  (Peruvian style) lime, choclo, red onion  12  
Ecuatoriano  Marinated Shrimp with Tomato, Lime, Onion, 
Topped with Corn nuts  12

SIDES  5

Maduros  Sweet Plantains
Arepitas  Mini Arepas

Spinach with garlic & Guadillo

Black Beans
White Rice

fresh warm tortillas

Yucca Fries
Plantain Chips

Arroz con Gandules

ALL DAY MENU
SERVED FROM 11AM UNTIL MIDNIGHT

TACOS  8
*2 PER ORDER*

AL PASTOR  
SPIT ROASTED PORK 
FRESH VEGetables

Pupusas  7
*Salvadorian Griddle Cake*

Chicharron/Queso
Loroco/Queso 
Black Beans/Queso

Arepas  8
*Venezuelan Corn Cake*

Pabellon
Shredded Beef with plaintain
Reina Pepiada
chicken
Queso & Fresh Vegetables

DINNER
SERVED FROM 5PM UNTIL MIDNIGHT

Peruvian Roast Chicken  30/17 
Whole for Two People with Two Sides & putumayo sauce & chimichurri

or Half Chicken with One Side, 2 Sauces
Pescado a la Veracruzana  21

Banana leaf steamed with Tomatoes & Caper Berries, Citrus Zest and Guajillo Chilies
Chiles Rellenos  18  

Filled with Quinoa and red sauce, Queso Fresco (v)
Lechon Horneado  19

Slow Roast Pork Los Americanos, yellow arroz/gandules, & apple slaw
Parrillada Argentina  28

Mixed Grill Skirt Steak, Morcilla, Chorizo, Sweetbreads with Greens & Yucca Fries
Chicharron de Pollo  19

Fried with House Seasoned Batter, Citrus Garlic Sauce

￼ **All Tortilla, Arepa and Pupusa masa is naturally made daily in-house without lard**  |  gluten free, vegetarian and vegan friendly.

empanadas  4.50

*made with corn pastry*

Shredded Beef 
Chicken stew
hongos Mushroom/cheese



POSTRES
Empanadas Dulces  6

sweet plantain dough with custard & quince (3 pieces)
Pastel de tres Leches  7

Churros  5
con Cajeta & chocolate dipping sauces

Fresas con crema  8
Sliced Guava Paste  6

with Hard Cheese

BEVERAGES
coffee

Our Own Organic Coffee blended from only latin American beans

Cafe Cubano  3
espresso with Steamed Milk and Sugar

Cortado  3
espresso with steamed milk

Cafe Los Americanos  2
iced coffee  3

with black ice cubes  3.50 

tea  2.50

Yerba Mate 
Coca Tea

liquados  5
*fresh fruit milk shakes*

daily flavors – ask your server

aguas frescas  4
*fresh fruit juices*

daily flavors – ask your server

refrescos  4
Jarritos

Mexican Coke
Inca Cola

Guara

cervezas  7
Aquila

Columbia
Cristal

Peru
Dos XX Amber 

Mexico 
Negra Modelo

Mexico
Pilsen

Uruguay 
Pacena Pilsner

Bolivia
imperial Pilsner

costa rica

****

vino BLANCO
Sauvignon Blanc  8/25

Tierruca, Chile 2012  
Chardonnay  8/30 

Eco-Balance (Organic), Chile 2011  
Torrontes  8/30

Nieto Senetiner, Argentina 2012   
Chardonnay  9/36

Lidio Carraro Dadivas, Brazil 2010

vino tinto
Carmenere Grand Reserve  8/25

Marchigue, Chile 2011  
Tannat Reserva  8/30

Monte de Luz, Uruguay 2007  
Pinot Noir Reserva  9/32

TerraNoble, Chile 2011  
Malbec, Don Miguel Gascon  10/40

Mendoza Argentina 2011   
Enamore, Renacer  65 

Argentina 2009  
Carmenere Grand Reserve  8/25  

Marchigue, Chile 2011  

vino ESPUMOSO
Cetto Brut, Valle de Guadalupe  10/36

Baja California, Mexico N/V  
Malbec Rose, Alma Negra Misterio  13/50

Argentina N/VPisco





Aquila
Columbia

Cristal
Peru

Dos XX Amber 
Mexico 

Negra Modelo
Mexico

Pilsen
Uruguay 

Pacena Pilsner
Bolivia

imperial Pilsner
costa rica

CERVEZAS
6



COCKTAILS
12

“Piraguas”
Icy Goodness 

Purple Jaguar
Cachaca, Creme de Violet, Pineapple,  

Fresh Lemon

**Cuzco Humming Bird
Pisco, Coca Leaf Tea, Mint, Fresh Lemon

Chango’s Choice
Over Proof Rum, Light Rum,  

Coffee Hearing, Espresso, Latin Cream

Frida’s Flame
Mezcal, Combier, Wild Strawberries,  

Fresh Lime

Spanish Stroll
Tequila, Sage Syrup, Lavender Bitters,  

Fresh Lime, Sparkling Wine

“Mas Fuerte”
Stirred, Spirit Forward

Zarela Mi Amor
Tequila, Mezcal, Damiana, Orange Bitters

Tito Puente
Rum, cocchi Barolo, Benedictine,  
Chili Pepper Chocolate Bitters

**Beso de Serpiente 
Mezcal, Coca Leaf Tea, Agua Ardiente 

Lost City
Pisco, Cocchi Americano, Peché

Piranha
Aged Cachaca, Simple Syrup,  
Peychaud Bitters, Absinthe

Samba Moon
Lemon, Juniper infused cachaca,  

chartreuse, carpano antica

“Maracas”
Shaken

**El Roquero
Tequila, Coca Leaf Tea, Ginger, Lemon 

Sabado Gigante
Roasted Fennel Infused Pisco, Cherry  
Quinine, Demerara, Fresh Lemon/Lime

Under The Volcano
Mezcal, Jalapeño/Rosemary, Aromatic  

Bitters, Fresh lime, Sal de Gusano

Sandinista
Rum, Almond/Coconut, Pineapple, Lime

The Dance Of Capoeira
Thyme Infused Cachaca, Absinthe,  

Sparkling Wine, Simple syrup, Bitters,  
Fresh Lime

miraflores
Hibiscus infused Pisco, Lemon, 

Simple syrup, Egg White

Two To Tango
malbec Vodka, Dry Vermouth, Blackberries  

& raspBerries, Orange/Lemon Bitters, 
Simple syrup**please note these cocktails contain Coca Leaf 



VINOS

BLANCO

Sauvignon Blanc  8/25

Tierruca, Chile 2012  

Chardonnay  8/30 

Eco-Balance (Organic), Chile 2011  

Torrontes  8/30

Nieto Senetiner, Argentina 2012   

Chardonnay  9/36

Lidio Carraro Dadivas, Brazil 2010 

TINTO

Carmenere Grand Reserve  8/25

Marchigue, Chile 2011  
Tannat Reserva  8/30

Monte de Luz, Uruguay 2007  

Pinot Noir Reserva  9/32

TerraNoble, Chile 2011  

Malbec, Don Miguel Gascon  10/40

Mendoza Argentina 2011   

Enamore, Renacer  65 
Argentina 2009  

Carmenere Grand Reserve  8/25  
Marchigue, Chile 2011  

ESPUMOSO

Cetto Brut, Valle de Guadalupe  10/36
Baja California, Mexico N/V  

Malbec Rose, Alma Negra Misterio  13/50
Argentina N/VPisco



SPIRITS

cachaca

Avua Prata  10

Avua Amburana  13

Germana  10

Beija  10

mezcal

Del Maguey Chichicapa  17

Del Maguey Pechuga  45

Del Maguey Tobala  30

El Jorgio Pechuga  23

Los  Siete Misterios  21

Real Minero  27

Ilegal Joven  16

Fidencio Pechuga  18

Fidencio Madre Cuixe  32

Fidencio Classico  10

Pisco

Machu Pisco  10

Encanto  11

Porton  11

Capel  10

Barsol Italia  10

rum

Bacardi Superior  10

Bacardi Heritage  10

Don Q Gran Añejo  16

Barrilito***  11

Abuelo Centuria  32

Brugal 1888  13

Zacapa  15

Zacapa XO  30

Santa Teresa 1796  10

Centenario  10

Papagayo  10

Flor de Caña 7  11

tequila

Avion Blanco  13

Avion Reposado  14

Don Julio Blanco  15

Don Julio Añejo  17

Don Julio 1942  25

Espolon Blanco  11

Siete Leguas Reposado  12

Siete Leguas Añejo  14

Centenario Reposado  12
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