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COCKTAILS 
A .G . F I E R Y B L O O DY    10 

A L E X ’S P E AC H  B E L L IN I     10 
 

FOR THE TABLE 
 

T AB L E S ID E  G UACA M O L E  
MILD / MEDIUM / SPICY 

 

CLASSIC     9 
PINEAPPLE & POMEGRANATE    11   

PAPAYA & MINT    12   

A.G. GUACAMOLE TRIO    17 
 

S E A F O O D  C E V IC H E  
SHRIMP / LOBSTER / TOMATO / MANGO / AVOCADO  15 

BAC O N  W RAP P E D DA T E S 
ALMONDS / ENDIVE SALAD / BLUE CHEESE    11 

C R ISPY CALA M A R I 
ORGANIC SPROUT SALAD / CASHEWS 

DOMINICAN HONEY GLAZE   11 

BAJA F ISH  T AC O S 
CRISPY SNAPPER / CITRUS SLAW / CHIPOTLE CREAM   13 

S L O W R O AS T E D P O R K  T AC O S 
TOMATILLO & AVOCADO SALSA / CRISPY GRINGO SHELLS  11 

W IL D M USH R O O M  T AC O S 
 HUITLACOCHE / QUESO FRESCO / CASCABEL SALSA    10 

 

SALADS 
F A R M  S T AN D  B O S T O N  B I BB  SALAD  

APPLEWOOD BACON/ BLUE CHEESE DRESSING   9 / 13 

BABY A R U G U LA SA LA D   
PECANS / QUESO FRESCO / CHERRIES / MINT VINAIGRETTE   9 / 13 

M A R K E T  C H O P P E D SALAD 
FIELD GREENS / TOMATO / AVOCADO / FETA / CUCUMBER  
CORN / RADISH / ONION / OLIVE VINAIGRETTE   10 / 14 

     CHICKEN  5  /  JUMBO SHRIMP  7 
     HANGER STEAK  6  /  SALMON  7 

 

BRUNCH/LUNCH MENU 
 

           MY FAVORITES  
H U E V O S GA R C IA  

CHIPOTLE CHICKEN / SCRAMBLED EGGS 
      CRISPY CORN TORTILLA / BLACK BEANS   13   

V E G G I E  E G G  W H I T E  F R I T A T T A  
SPINACH / MUSHROOM / TOMATO / QUESO BLANCO   14

 
 

H U N T E R ’S F R I T A T T A  
CANADIAN HAM / BACON / CHORIZO / TOMATO  

 ONIONS / QUESO BLANCO   15 
 

T IJ UANA F O O T  L O N G  H O T D O G  
  BACON WRAPPED / JALAPENO, PAPAYA & SWEET PICKLE RELISH

 PICO DE GALLO / SWEET BUN / HOLLYWOOD FRIES     12 
 

G A R C IA ’S S E A F O O D  “PA E L LA” 
  CRAB CLAWS / LOBSTER / SHRIMP / CLAMS / MUSSELS / CHICKEN

 CHORIZO / SAFFRON RICE / CALAMARI SALAD 
      PARA UNO    27            PARA DOS   45        

 
 

B E L LY B O M B 
4 OZ BURGER / TWO FRIED EGGS / BACON / CHEDDAR / A.G. SAUCE

 PICKLED JALAPENOS / POTATO BUN / HOLLYWOOD FRIES  15

 
 

T O R T A 
SMOKED SALMON / CREAM CHEESE / CAPER SOUR CREAM

 TOMATO SALAD / ONIONS   15 

 

D IV O R C E D E G G S 
MARYLAND CRABCAKES / POACHED EGGS / SALSA ROJA     16  

 

A .G . B R E A K F AS T  BU R R I T O  
SCRAMBLED EGGS / BACON / VERMONT CHEDDAR / BLACK BEANS

 

GUACAMOLE / SALSA VERDE / SOUR CREAM  12 
 

V E G E T AB L E  Q U IC H E  
ROASTED VEGETABLES & MUSHROOMS / GOAT CHEESE    12  

SIDES 

 

BURGERS 
SIRLOIN, SHORT RIB, CHUCK & BRISKET BLEND 

POTATO BUN / HOLLYWOOD FRIES / HOUSEMADE PICKLE 
 

GLUTEN FREE BUN  ADD 2 
 

A .G . C LASS IC  
L.T.O.    12 

 

M AN H A T T AN  LA T IN  
GUACAMOLE / BACON / CHEDDAR / L.T.O. / A.G. SAUCE    15 

 

1127 
TURKEY / THANKSGIVING STUFFING / CRANBERRY SALSA 

L.T.O. / WHOLE GRAIN BUN      13 
 

AU SS I E  
GRASS FED BEEF / CARAMELIZED ONIONS & MUSHROOMS 

A.G. SAUCE / L.T.O. / WHOLE GRAIN BUN    15 
 

M E A T L E SS 
FRESH LOCAL VEGETABLES / GRAINS / BEANS / RAISINS 

MANGO SLAW / L.T.O. / A.G. SAUCE / WHOLE GRAIN BUN    13 
 

SANDWICHES 
NYC ’S B E S T  CUBAN O 

ROAST PORK / BLACK FOREST HAM 
SWISS CHEESE / PICKLES / MUSTARD   15 

 

T U NA M E L T  
OPEN FACE / FRESH TUNA SALAD / SWISS CHEESE 

L.T.O / HOLLYWOOD FRIES    14 
 

SA M BA C H IC K E N  SALA D 
CHICKEN SALAD / APPLES / RAISINS / WAFFLE CHALLAH 

PINEAPPLE SLAW / L.T.O / HOLLYWOOD FRIES    12 
 

A .G . G R I L L E D C H E E S E  
SOUP OF THE DAY    12 

 

MILKSHAKES 
G O N E  BANANAS 

BANANA / BUTTERSCOTCH   6    DARK RUM ADD  5 
T H E  AZ T E C  

CINNAMON / CHOCOLATE / CAYENNE  6  TIA MARIA ADD  5 
SAL T E D CA R A M E L 

CLASSIC MALT / SALTED CARAMEL  6   JIM BEAM ADD  5 
C H O C LA T E  M IN T  

PEPPERMINT / CHOCOLATE  6   KAHLUA ADD  5 

   HOLLYWOOD FRIES        6 
   GRILLED CHORIZO         6                         
   PINEAPPLE COLESLAW      6  
   MIXED BABY GREENS       6  

   SIDE SCRAMBLED EGG            4 
   TOASTED CHALLAH              3                                             
   GARLICKY WILD MUSHROOMS     5 
   APPLEWOOD SMOKED BACON     5 

 

1 9 4 0  R U M  G L A Z E D  J U M B O  S H R IM P
GRILLED / COPACABANA 1940 AÑEJO RUM GLAZE

AVOCADO, TOMATO, RADISH & CUCUMBER SALAD     24

1940 AÑEJO MOJITO       12     



 

APPETIZERS 
T AB L E S ID E  G UACA M O L E  

MILD / MEDIUM / SPICY  

CLASSIC     9 
PINEAPPLE & POMEGRANATE    11   

PAPAYA & MINT    12   

A.G. GUACAMOLE TRIO    17 
 

F A R M  S T AN D  B O S T O N  B I BB  SALAD  
CRISPY BACON / CABRALES BLUE CHEESE DRESSING     9 

BABY A R U G U LA SA LA D   
PECANS / QUESO FRESCO / CHERRIES / MINT VINAIGRETTE    9 

B R A IS E D  SH O R T  R IBS A R E PA 
SWEET YELLOW CORN CAKE / CREMA   14 

PAN  S E A R E D T U NA S T E A K  
CUCUMBER / MANGO / JICAMA / PONZU    15 

A .G . G R I L L E D C H E E S E  
SOUP OF THE DAY    12 

E M PANADA 
MANCHEGO CHEESE / SPINACH / HEIRLOOM TOMATOES    10 

BAC O N  W RAP P E D DA T E S 
ALMONDS / ENDIVE SALAD / BLUE CHEESE    11 

C RAB CA K E  S L ID E R S 
MANGO - PINEAPPLE SLAW  

    ROASTED PEPPER DIPPING SAUCE    13 
C R ISPY CALA M A R I 

ORGANIC SPROUTS / DOMINICAN HONEY GLAZE / CASHEWS   11 

MINI TACOS & CEVICHE  
S E A F O O D  C E V IC H E  

SHRIMP / LOBSTER / TOMATOES / MANGO / AVOCADO     15 

BAJA F ISH  T AC O S 
CRISPY SNAPPER / CITRUS SLAW / CHIPOTLE CREAM   13 

S L O W R O AS T E D P O R K  T AC O S 
TOMATILLO & AVOCADO SALSA / CRISPY GRINGO SHELLS  11 

W IL D M USH R O O M  T AC O S 
 HUITLACOCHE / QUESO FRESCO / SALSA VERDE    10 

L O T E R IA F IV E  
PICK FIVE OF YOUR FAVORITE TACOS    15 

   DINNER MENU 
  

MY FAVORITES
 

 

  SA M BA C H IC K E N 
  BRAZILIAN STYLE / 24 HOUR MARINATED / DRY CHARCOAL RUB 

  HONEY GLAZE & A.G. SPICY MOJO / ONE VEGGIE OR STARCH   17 

 

  G R IL L E D M A H I M A H I 
  JUMBO CRAB / MANGO, PINEAPPLE & PAPAYA SALSA 

CARMALIZED ONIONS / CHIMICHURRI    19 

 

  M A R K E T  C H O P P E D SA LA D 
  FIELD GREENS / TOMATO / AVOCADO / FETA / CUCUMBER   

  ROASTED CORN / RADISH / RED ONION / OLIVE VINAIGRETTE     14 
 

  
CHICKEN  5  /  JUMBO SHRIMP  7  /  HANGER STEAK  6  /  SALMON  7 

 

  GA R C IA ’S S E A F O O D “PA E L LA” 
  CRAB CLAWS / LOBSTER / SHRIMP / CLAMS / MUSSELS / CHICKEN / CHORIZO  

  SAFFRON RICE / CALAMARI SALAD 
 

  PARA UNO      27            PARA DOS       45 
 

  NYC ’S B E S T  CU BAN O  
  ROAST PORK / BLACK FOREST HAM / SWISS CHEESE / PICKLES / MUSTARD   15 

 

T IJ UANA F O O T  L O N G  H O T D O G  
  BACON WRAPPED / JALAPENO, PAPAYA & SWEET PICKLE RELISH 

PICO DE GALLO / SWEET BUN / HOLLYWOOD FRIES     12 
 

  U L T I M A T E  P O T A T O  S K IN  BU R G E R  
  100% RIBEYE / FIERY CRISPY POTATO SKIN / CHEDDAR / BACON / CREMA   19 

 

  CUBAN  C LASS IC  F O R  T W O  
  ROPA VIEJA BRAISED SHORT RIBS / RICE & BEANS / TAMALES / MADUROS   38 

 

  12  O Z   NY S T R IP  
  GRILLED ASPARAGUS / PAPAS BRAVAS     28 

 

  SURF N’ TURF 
  CHOOSE TWO OR DOUBLE DOWN. CHOOSE ONE SAUCE AND ONE SIDE 

  SERVED OVER SAUTÉED TOMATOES & ONIONS 

 

  BURGERS 
  SIRLOIN, SHORT RIB, CHUCK & BRISKET BLEND 

  POTATO BUN / HOLLYWOOD FRIES / HOUSEMADE PICKLE 
 

  A .G . CLASS IC   
  L.T.O.    12 

  M AN H A T T AN LA T I N   
  GUACAMOLE / BACON / CHEDDAR / L.T.O. / A.G. SAUCE    15 

  JU IC I E ST  LUCY “ INS ID E  O U T ” 
                   BACON / CHEDDAR / ONIONS & MUSHROOMS                     / L.T.O. / GARLIC AIOLI                           16 

GAUC H O  
  100% RIBEYE / CRISPY ONIONS / GUAVA BBQ SAUCE    19 

1127  
  TURKEY / THANKSGIVING STUFFING / CRANBERRY SALSA 

  L.T.O / WHOLE GRAIN BUN      13 
  M AU I WAU I     

                   TUNA STEAK / FRESH ARUGULA SALAD / GRILLED PINEAPPLE RELISH 
   SPICY MAYO / WHOLE GRAIN BUN    17 

  AUSS I E   
  GRASS FED BEEF / CARAMELIZED ONIONS & MUSHROOMS 

    A.G. SAUCE / L.T.O. / WHOLE GRAIN BUN    15 
  AZU L        

                  BLUE CHEESE / SAUTÉED MUSHROOMS / L.T.O. / GARLIC AIOLI                          14 
  M E A T L E SS  

  FRESH LOCAL VEGETABLES / GRAINS / BEANS / RAISINS  
  MANGO SLAW / L.T.O. / A.G. SAUCE / WHOLE GRAIN BUN    13 

  G R E E N  C H IL E       
                   HATCH GREEN CHILES / AMERICAN CHEESE / L.T.O. / MUSTARD                           13 

  R O YAL E      
                  TWO PATTIES / BACON / AMERICAN CHEESE / L.T.O / A.G. SAUCE                          14  

      

VEGGIES            STARCHES    
    GRILLED ASPARAGUS 

       SAUTEED GREEN BEANS    
    PINEAPPLE COLE SLAW    
    GARLICKY WILD MUSHROOMS    
    CREAMED SWISS CHARD 

       
  STEAMED   SWISS   CHARD 

7 
7 
4 
5 
7 
7 

 SWEET PLANTAINS 
 CORN ON THE COB MEXICANO 
 BLACK BEANS & RICE 
 HOLLYWOOD FRIES 
 CHIPOTLE MASHED POTATOES 
 TAMALES  

7
 

5
5

 

6
 

7
 

5
 

             TURF  
GUAVA BBQ RIBS 14 
ANGUS NY STRIP 15  
 HANGER STEAK  11 
     PORK LOIN  13 

  SURF 
ATLANTIC SALMON 10 
   BLUE FIN TUNA  14 
   JUMBO SHRIMP  12 
    LOBSTER TAIL  19 

 

MILKSHAKES 
G O N E  BANANAS  

BANANA / BUTTERSCOTCH   6    WITH DARK RUM ADD  5 
T H E  AZ T E C   

CINNAMON / CHOCOLATE / CAYENNE  6     WITH TIA MARIA ADD  5 
SA L T E D CA RA M E L 

CLASSIC MALT / SALTED CARAMEL  6   WITH JIM BEAM ADD  5 
C H O COLA T E  M IN T  

PEPPERMINT / CHOCOLATE  6   WITH KAHLUA ADD  5 

  SAUC E S   
  MANGO SALSA / GUAVA BBQ / CLASSIC CHIMICHURRI  

  EXTRA SAUCE     2 

1 9 4 0  R U M  G L A Z E D  J U M B O  S H R I M P
     GRILLED / COPACABANA 1940 AÑEJO RUM GLAZE 
AVOCADO, TOMATO, RADISH & CUCUMBER SALAD        24

GLUTEN FREE BUN ADD 2



      SPECIALTY COCKTAILS 
 

 
 
 

AG 1940 SPARKLING MOJITO 
COPACABANA 1940 AÑEJO RUM 

FRESH MINT, FRESH LIME, CAVA  11 
 

PEANUT ENVY 
PEANUT INFUSED BUFFALO TRACE BOURBON 
CANTON GINGER LIQUEUR, LEMON/LIME  12 

 

STRAWBERRY FIELDS 
STRAWBERRY/MINT INFUSED CACHACA 
MUDDLED STRAWBERRIES, FRESH LIME 

TOPPED WITH SPARKLING WINE  12 
 

MANGO MAYHEM 
MANGO/LIME/CHILE PEPPER INFUSED VODKA 

PASSION FRUIT JUICE, FRESH LIME  12 
 

CILANTRO DAQUIRI 
CILANTRO INFUSED RUM, LIME JUICE  10 

 

THE UPPER WESTIE 
PRICKLY PEAR INFUSED GIN, ELDERFLOWER 
LIQUEUR, LEMON/LIME, BLOOD ORANGE  11 

 

THAI ME DOWN 
PINEAPPLE/THAI BASIL INFUSED TEQUILA 

GREEN CHARTREUESE, PINEAPPLE, LIME  11 
 

MICHELADA 
A.G. IPA, LEMON JUICE, WORCESTERSHIRE 

SOY & TABASCO SAUCE, SALT & PEPPER  10 
 

MOSCOW MULE 
PRIMO “ARGENTINA” VODKA, FRESH LIME 

SIMPLE SYRUP, GINGER BEER  11 
 

CUBAN SIDECAR 
BARCARDI LIGHT RUM, COINTREAU, LIME  12 

 
SIMPLE PLEASURES 

AMERICAN HARVEST VODKA & CAVA  
FRESH BERRIES, MINT, NY STATE HONEY  12 

                      WHITE WINES 
101 – PINOT GRIS, GIA, CA                         9 | 32 
102 – RIESLING, CUPCAKE, GERMANY                              11 | 40 
103 – SAUVIGNON BLANC, ARROGANT FROG, FR          10 | 36 
104 – PINOT GRIGIO, SORTESELE, IT                                11 | 40 
105 – CHARDONNAY, CONCANNON, CA                            11 | 40 
107 – ROSE RIOJA, EL COTO, SP                                          9 I 32 
108 – TORRONTES, BODEGAS MOLINO, AR                      10 I 36 
208 – RIESLING, KUNG FU GIRL, WA                                        40 
221 – GEWURZTRAMINER, BOTTEGA VINAIA, IT                    44 
204 – TORRONTES, BROQUEL, AR                                           46 
205 – PINOT GRIS, ERATH, OR                                                  40 
207 – SAUVIGNON BLANC, GIRARD, CA                                  48 
209 – SAUVIGNON BLANC, STAG’S LEAP, CA                         62 
212 – CHARDONNAY, TAGLEY OAKS, CA                                50 
214 – CHARDONNAY, TALBOT, SLEEPY HOLLOW, CA           72     
208 – CHARDONNAY, ACVS, TALLEY  VINEYARD, CA            80 
218 – CHARDONNAY, CAKEBREAD, CA                                 110 

 

                        RED WINES 
 

300 – 14 HANDS, MERLOT, CA                                            9  | 32 
301 – ZINFANDEL, WOODBRIDGE, CA                              10 | 36 
302 – SHIRAZ , COPPOLA,  CA                                           11 | 40 
303 – PINOT NOIR, GNARLY HEAD, CA                               9 | 32 
305 – CABERNET SAUVIGNON, MONTES, CH                    9 | 32 
308 – CABERNET SAUVIGNON, SIMI, CA                          15 | 56 
312 – TEMPRANILLO, MAXIMO, SP                                    12 | 44 
402 – MERLOT, RUTHERFORD HILL, CA                                  60 
405 – MERLOT, SANTA RITA “TRIPLE C”, CH                           75 
405 – MERLOT, ANDREW WILL, CA                                           78 
402 – TEMPRANILLO, CAMPO VIEJO, SP                                 40 
410 – ZINFANDEL, CIGAR, OLD VINE, CA                                 50 
409 – ZINFANDEL, ST. FRANCIS, “OLD VINES”, CA                 64 
411 – RIOJA, MARQUES DE RISCAL, RESERVA, SP               58          
412 – PINOT NOIR, LA CREMA, CA                                            52         
413 – BORDEAUX BLEND, BENZIGER EST., TRIBUTE, CA    135 
415 – CABERNET & MERLOT, CUV. DE L. ANDES, AR            70 
409 – CABERNET SAUVIGNON, TABOR, ISRAEL                     50 
409 – CABERNET FRANC, TERLATO, DEVILS PEAK, CA        75 
432 – SHIRAZ , RAVENSWOOD, VINTNERS BLEND, CA          54 
419 – CABERNET, LAPOSTELLE, CLOS APALTA, CH            100 
420 – CABERNET SAUVIGNON, CHIMNEY ROCK, CA           125 
417 – MERITAGE, DOMINUS, CA                                              240 

SPARKLING 

 
 CAVA, JELLYBEAN, SP                                     10 | 42 
 PROSECCO, CUPCAKE, IT                               11 | 46 

   SCHARFFENBERGER BRUT, NV                            46 
   TAITINGER ROSE CHAMPAGNE,   
                   NV, REIMS FRANCE                             110 

    ROEDERER ESTATE BRUT “HERMITAGE,”  
            2002, ANDERSON VALLEY, CA             95 

    VEUVE CLICQUOT - PONSARDIN BRUT, NV                                           
                   RIEMS, FRANCE                                   150 

 

DRAFT  BEER 

 
A.G. IPA  7 

FIRE ROCK PALE ALE  7 
STELLA ARTOIS  7 
RED HOOK ESB  7 

BUD LIGHT 6 
GUINNESS 7 

GOOSE ISLAND 312 PALE ALE  7 
HOEGAARDEN  7 

 

BOTTLED  BEER 
PRESIDENTE  7 

BOHEMIA  7 
CERVEZA CRISTAL  6 

CUSQUEŇA  6 
TECATE (CAN)  6 

DIRTY BASTARD SCOTCH ALE  8 
FOUNDERS ‘’ALL DAY’’ IPA   8 

DOS XX  7 
DOS XX AMBER  7 

      DAY OF THE DEAD, PORTER 8 
HARPOON ‘’LONG THAW’’ BELGIAN WHITE ALE  7 

BROOKLYN LOCAL #2   16 
BROOKLYN LOCAL #1  16 

WHITE UFO WHEAT BEER   7 
 STRONGBOW HARD CIDER 7 

 

PITCHERS 
 

RED SANGRIA                                           36 
WHITE SANGRIA                                       36 
DRAFT BEER                                             25 
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