
 

AREPITAS $13   (GF,NF) 
Sugar cane, cotija & taleggio cheese feta nata 
 
LATIN FALAFEL $11   (VG,GF) 
Avocado yogurt purée, cardamon 
 
OYSTERS $21 (HALF DOZEN)    (GF,NF) 
Oyster of the day, latin mignonette, pulling hair sauce 
 
SEVEN REASONS CEVICHE $19   (GF,DF,NF,SHF) 
Purple sweet potato, crispy quinoa, coconut & aji amarillo leche tigre 
 
BEEF CARPACCIO $17   (DF,NF) 
Yucca bites, avocado jalapeño puree, heart of palms aioli  
~ 
CAESAR SALAD $17  (GF,NF) 
Romaine lettuce, homemade caesar dressing, parmesan cheese,  
sweet plantains croutons, crispy shallots 
 
GREEN SALAD $23    (NF) 
Watercress, broccoli, asparagus, cucumber, red onion, watermelon radish, crispy quinoa, goddess dressing, hummus      
 
PERI-PERI CAULIFLOWER $21 (GF,NF,V) 
Fried cauliflower, butternut squash pure   peri peri sauce, tomato-shallot salad 
 
PRAWNS AL CURRY $24   (GF,NF) 
Preserve lemon & curry sauce, aji dulce, prawn, sourdough 
~ 
CHICKEN & MOLE  $26  (GF,NF) 
Heirloom chicken breast, green rice, guava mole, yogurt cream, carrot pickles  
 
LAMB RAGU MEZZI RIGATONI $23 (NF) 
Lamb ragu, marinara sauce, tzatziki, guajillo oil, bread crumb, parmigiano reggiano 
 
MILANESA 7R $22   (GF,NF,) 
Breaded organic pork loin, aji amarillo gribiche sauce and fresh green salad 
 
STEAK & CHIPS $29    (GF,NF,) 
7 Oz Hanger steak, salsa criolla, herb butter, malanga chips,                                       
 
FISH OF THE DAY $24   (GF,NF,SHF) 
Cauliflower and tonka bean pureé, tiny purple onion, 
sweet pepper sauce   
 
BACON AND BOURBON CHEESEBURGER  $26  (NF) 
100% Organic ground beef, white cheddar, bacon jam, aji dulce relish, 7R sauce , brioche  
 
CUBAN SANDWICH $24  (NF)  
Cuban bread, mango mustard, pickles, cotto ham, pernil 
 
SEVEN REASONS BLT $21  (NF)​ ​ ​ ​ ​ ​ ​ ​ ​ ​ Everything 
ciabatta, smoke turkey breast, bacon, avocado, tomato, latin ranch,pepper jack cheese  plantains chips,   

 
 

 
A 5% service fee is added to all checks to support restaurant operations; this is not a gratuity.  

For parties of six or more, an automatic 15% gratuity will be added for our staff. 
 
 



                    

 
 
 
 
 
 
 
  
Prix Fixe $35 
CHOICE OF 
 
I 
CAESAR SALAD 
Romaine lettuce, homemade Caesar dressing, parmesan cheese, crispy shallots  
 
BEEF CARPACCIO  
Yucca Bites, avocado jalapeño puree, heart of palms aioli  
 
TIRADITO JAGUAR   
Prickly pear leche de tigre, catch of the day, red onion, plantain chips, squid oil  
 
II 
CHICKEN & MOLE 
Airline chicken breast, green rice, guava mole, yogurt cream, pickled carrot   
 
FISH OF THE DAY  
Cauliflower and tonka bean pureé, tiny purple onion, 
sweet pepper sauce   
 
SEVEN REASONS SMASHBURGER 
100% organic ground beef, white cheddar, house pickles, dijon mustard,  
pineapple & prunes mayo, sesame potato roll  
 
PERI-PERI CAULIFLOWER  
Fried cauliflower, butternut squash pure   peri peri sauce, tomato-shallot salad 
 
III 
CHOCOLATE 
Dark chocolate pudding , rhum vanille crème anglaise  
 
QUESILLO  
Venezuelan flan  
 
SCOOP OF ICE CREAM   
Spicy chocolate, marshmallow & whiskey, vanilla and a daily rotation of sorbet flavors 

 A 5% service fee is included in your check. This charge is not a gratuit 
    For parties of six or more, an automatic 15% gratuity will be added for our staff. 

 


