PULPERIA

LATIN MEDITERRANEAN KITCHEN

bstaurant /~Zéek

$60 per person

A ppetizers

Select 1

BURRATA SALAD

Burrata, mixed heirloom tomatoes,
roasted peppers, olives, Thai basil,
poblano romesco purée, bread
crumbs, aceto balsamico, EVOO

HUMMUS AVOCADO DIP

Chickpea salad, cucumbers, cherry
tomatoes, chives oregano, fresh
lime juice, EVOO, pimentén de la

vera crispy quinoa, served with pita

bread

CROQUETAS DE
JAMON SERRANO (3)

Bechamel sauce, piquillo aioli

EXECUTIVE CHEF: MIGUEL MOLINA

(Aaellas for two

Select 1

ROASTED PORK BELLY BOMBA RICE
Bok Choy, Mojo Negro sofrito, smoked
shoyu ginger glaze, sriracha aioli

VEGAN PAELLA

Available

essert

Select 1

DULCE DE LECHE CHEESECAKE BRULEE

CHURROS Cookie base, ricotta & mascarpone cream,
caramel dollops, caramelized sugar

Hain

Select 1

SKIRT STEAK & FRITES

Served with market salad, chimichurri and
salsa criolla

RIGATONI POMODORO

Fresh pomodoro sauce, garlic flakes, fresh
basil, ricotta cheese, EVOO

HALF MURRAY ROASTED
CHICKEN

Served with Yukon golden mashed potatoes,
sautéed broccolini, and arrabbiata sauce

@PULPERIATHEATERDISTRICT BPULPERIASHOWTIME

Please inform your server of any allergies | A 20% gratuity will be added to parties of six or more. | Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.



COCKTAILS
MARGARITA DE LA CASA 17
Silver tequila, Orange liqueur, Citrus mix, Agave Nectar Salt
Rim
LYCHEE MARTINI 18

Tito's Vodka, Lychee Purée, Dry Vermouth, Fresh Lime Juice

PINEAPPLE MOSCOW MULE 18
Van Gogh pineapple infused vodka, Pineapple Purée Fresh
Pressed Lemons, Q Mixers Ginger Beer

19
COQUITO PASSION

Don Q Silver & Coconut Rum, Passionfruit, Fresh Lime Juice,
Agave Nectar, Mint

UPSCALE MARGARITA 20
Tequila Mi Campo Reposado, Cointreau, Fresh Lime Juice,
Agave Nectar, Black Salt Rim

MEZCALITA 21
400 Conejos Mezcal, Orange Liqueur, Fresh Pressed Citrus
Mix, Agave Nectar
Beer by the glass 9
Modelo Especial | Quilmes | Peroni

Brooklyn IPA | Heineken 0.0

Mixologist: Luis Villanueva

1

LATIN MEDITERRANEAN KITCHEN

"ESPRESSIONS"

MARTINI

Tito's Vodka, Fresh brewed espresso, Hazelnut liqueur
Coffee liqueur, Allspice syrup

19

Tequila Reposado +2 | Mezcal +2

SPECIALTIES

MARACUYA SOUR 21
Pisco, Passion fruit puree, Gum syrup, Egg white

FUEGO 22
Mezcal joven, silver tequila, Don Q Coconut rum, Passion
fruit pomegranate juice

MULLED WINE 17
Orange peel, cinnamon

PULPERIA SANGRIA 16 | 56
Choice of red or white

SOFT DRINKS

Aqua Panna | S. Pellegrino 9

Club soda | Coke | Diet Coke 5
Ginger Ale | Sprite

WINE
WHITES
Pinot Grigio, Cesari, Italy
17162
Sauvignon Blanc, Champion, New Zealand
17 62
White Malbec, Artesano, Argentina
18| 64
Rioja, El Coto blanco, Spain
17162
ROSE
Vie Vite, Cortes De Provence, France

17 | 62

Brut Rosé, Alta Vista, Mendoza
16 | 60
REDS

Pinot Noir, Underwood, USA
18|68
Cabernet Sauvignon, Wente, USA

16| 58

Malbec, Ruca Malen, Argentina
17| 60

Montepulciano, Colimoro, Italy
17|60

Rioja, El Coto De Imaz Reserva, Spain

19]68

20% gratuity will be included to the bill for 6 or more.



