BRUNCH

$12
Short Rib, Cheese

$19
Venezuelan white cheese, buttered dough, sugar cane-spicy mango sauce

$17
Romaine lettuce, garlic, dijon mustard, anchovy paste, olive oil, comté cheese dressing,

homemade cholula, chitomix

$21
Sourdough, fresh avocado, JOY cocktail sauce, argentinian red shrimp, quail egg

$21
House-made muffin “arepa andina”, sautéed spinach, fried mortadella, huacatay hollandaise

$16
Venezuelan corn pancake, guayanés cheese, butter

Add Carne Mechada $8 / Add Pork Chicharrén $7 / Add Pabellén $10

$21
Fried chicken, spicy honey garlic glazed, latin coleslaw salad

$17
Berry mix marmalade, sugar powder, micro mint, maple syrup

$18
House-made brioche, whipped cream, sugar powder, fresh mix fruit, micro mint

$20
100% Organic ground beef, white cheddar cheese, pickles, dijon mustard, pineapple-prunes mayo, sesame potato roll

$34
8 oz grill New York strip, sunny-side eggs, fries, spicy suero, chimichurri

$41
Catch of the day, tostones, latin coleslaw, tdrtara sauce

$69 (Serve2-3)
Carne Mechada, pork chicharrén, refried black beans, arepas, cassava bread, cachapa,

fried cheese, avocado, sweet plantain, fried egg, suero picante

$65
Ciabatta bread, 16 hours braised short rib, bibb lettuce, veal demi, tomato, plantain butter, fried

shallots, pickled onion, smoked cheddar, fries

$15
Guava compote, vanilla cream cheese whipped cream

Have Fun, get Crazy, be gexg, Enjoy

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness
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