C_C}EHiT_]_ELERM"& RUSTIC LATIN CUISINE :

pl

NYC

'RESTAURANT
~ WEEKSUMMER

2025

© $45PERPERSON

sTARTERs.;
'SELECT: ONE ;

GUACAMOLE Hass avocado tomato, red onions
Jalapenos c1lantro lime j _JUICG tortllla ChlpS GE

o EMPANADA Ch01ce of Beef | Com & Manchego Cheese

: MARKET SALAD M1X€d greons Cherry tomato, sha\/od
~carrots, red onions, fennel citrus houso vmagrotto

| BUFFALO CHICKEN \X/INGS Buffalo hot sauce, Celery
’st1cl<s Carrots lolue choese

'MAMAWS

SELECT ONE - '_ £ et et 0

' SALMON FARFALLE PASTA: Pink satice, ora kmg salmon

Capers green peas shallots [emon zest

i ‘_'PULPERIA BURGER: R1boye & Sk1rt Steak Blend \/ermont
cheddar cheese, boston lettuce, tomato, red onion,

"

brioche bun, roasted garlic & chlpotle aioli, french fr1es',,‘, :

MURRAY'S HALF ROASTED CHICKEN: Poblano mashed

potatoes,' bro_cco,li»rabe, l.emon shallot ca_,per sauce,

~ CHICKEN & CHORIZO PAELLA - FOR TWO

~ Bombarrice, chicke’n;-‘spa'nish chorizo, chicken broth

* piquillo aioli, sofrito

. Add Octopus: +$15 | Individual (+10)
- Please allow 25 minutes for dish

DESSERT -
SELECT ONE SR
*  CHURROS | CHEESECAKE BRULEE -

<5 _CH.EF DE CUISINE: MIGUEL MOLINA -

20% gratuity will be included to the bill for 6 or more. All credit card payments are subject to a 3% processing fee :

:‘SHRIMP QUESADILLA Open face quesadﬂla chefs cheese !
- blend, caramelized onions, sh11tal<e mushrooms grana |
pagano chicese” 5. - :



