
Some dishes may have common allergy products. Consuming raw or undercooked meat, 
poultry, fish, shellfish or eggs may increase your risk of food-borne illnesses.

LITTLE GEM        19

Orange, Radishes, Dried Cherries, Feta Cheese, 

Onions, Herb Dressing

LOCAL ARUGULA-PAPAYA-RADICCHIO  22

Local Goat Cheese, Crispy Prosciutto, Plantain, 

Pomegranate Vinaigrette

HALF DOZEN CHEF’S SELECTION OYSTERS     27

Hot Sauce, Cocktail Sauce, Pineapple Sofrito, Lemon

SPANISH OCTOPUS SALAD  19

Chayote, Peppers, Avocado,

Watermelon Radish, Arañita

TUNA TARTARE  24

Pimentón-Ginger Aioli, Cilantro, Breadfruit Tostones

BEETS & BURRATA     27

Beet Marmalade, Heirloom Tomatoes, Basil, Levain Bread

CRISPY GOAT CHEESE CROQUETTE     14

Frutos del Guacabo Goat Cheese, Guava Marmalade, Granny Smith Apple

HARVEST PUMPKIN SOUP    14

Coconut-Lime Foam, Crispy Prosciutto  

CHILLED JUMBO LUMP CRAB  18

Mango, Peppers, Coconut Arepas, Cilantro

LA CEBA PORK BELLY SKEWERS    17

Local Honey, Cubanelle Pepper Escabeche

BLACK TRUFFLE PIZZA     28

Organic Mushrooms, Caramelized Shallots,

Fontina Cheese

COCONUT STEAMED MUSSELS  26

Coconut Water, Garlic, Jalapeño, Lemongrass,

Butter, Levain Bread

CAESAR SALAD        22

Cilantro Caesar Dressing, Avocado,

Parmigiano Reggiano Croquettes

Artisanal �eens

Start�s

Add  Chicken  12  /  Skirt Steak  21  /  Shrimp  14  /  Salmon  14  /  Marinated Tofu  11
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ROASTED BEETS        9
Aged Balsamic, EVOO, Cilantro Confetti 

FRIED BRUSSELS SPROUTS     9
Tamarind Glaze, Queso del País

CITRUS-CHILI SAUTÉED BROCCOLINI        9

TRUFFLE FRIES     16

Fresh Black Truffle, Parmigiano Reggiano Cheese

TRADITIONAL COCONUT RICE        9
Green Pigeon Peas, Fresh Coconut, Cilantro

BREADFRUIT TOSTONES     9

S�es

CLASSIC OPERA CAKE  15

Almond Dacquoise, Espresso Buttercream, 

Caramelito Chocolate Ice Cream,

Barrilito Rum Salted Caramel

ORANGE SCENTED BEIGNETS  14

Warm Citrus Infused Pillows of Dough,

Spiced Caramel, Fluffy Vanilla Bean Chantilly

WARM PINEAPPLE BREAD PUDDING  14

Coconut Lime Sorbet, Coconut Tuille,

Coconut Crème Anglaise

WHITE CHOCOLATE
LEMON BRULÉE TART  14

Crème Fraîche Sorbet, 

Raspberry Gel, Forest Fruits

De��ts

Some dishes may have common allergy products. Consuming raw or undercooked meat, 
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WAGYU SMASH BURGER  23

Soft Burger Bun, Cheddar Cheese, Lettuce,

Tomato, Onion, Pickled Cucumber, Smash Sauce

LINGUINE PASTA  27

Garlic-Herbs Shrimp, Parmigiano Reggiano Foam

OVEN-CHARRED LOCAL PUMPKIN        19

Cubanelle Aioli, Local Goat Cheese,

Sweet Pepper Escabeche

HARISSA CAGE-FREE
CHICKEN BREAST  27

Bone-In Chicken Breast, Fingerling Potatoes, 

Harvest Veggies, Sour Cherry Gastrique

PAN-ROASTED
ATLANTIC SALMON     31

Aromatic Gandules Stew, Avocado

BRAISED LA CEBA PORK SHANK     26

Sweet Potato Purée, Garlic Bok Choy

GRILLED WHOLE
CARIBBEAN LOBSTER TAIL  56

Bell Peppers, Tomato Creole Sauce

12 OZ BONE-IN 
NEW YORK STEAK     65

Pickled Ají Dulce, Roasted Garlic,

Chimichurri Sauce 

Entrees

14 OZ GRASS FED RIB-EYE STEAK     58

Pickled Ají Dulce, Roasted Garlic, Ola’s Steak Sauce

Vegan         Vegetarian         Gluten Free


