
Starters

Salads

Mains

Sides

HOMEMADE PLANTAIN CHIPS & 
PICO DE GALLO SALSA VE

First Serving Always on the House

ENSALADA DE PERAS GF, V

Arugula, Pear, Fennel, Pecans, Manchego, 
Passionfruit Vinaigrette

ENSALADA DE AGUACATE GF, V

Mixed Greens, Avocado, Tomato,
Cucumber, Feta, Citrus Vinaigrette

ENSALADA DE REMOLACHA GF, V

Kale, Roasted Beets, Goat Cheese,
Pistachios, House Vinaigrette

Chicken +4, Steak +6, Shrimp +6, Salmon +7

ARROZ CON POLLO
Jasmine Rice, Shredded Chicken Sofrito, 
Chorizo, Green Peas, Citrus Cabbagge Slaw, 
Sweet Plantains

Jasmine Rice	 5
Black Beans	 5
Moro Rice	 6
Sweet Plantains	 6
Sliced Avocado	 7
Sautéed Spinach	 7
Daily Market Vegetables	 8

POLLO CURRY CARIBENO
Sautéed Chicken in a Coconut Curry Sauce,
Celery, Raisins, Yellow Jasmine Rice, Black Beans, 
Sweet Plantains

EL CUBANO WRAP
Roasted Pork, Swiss Cheese, Pickles,
Mustard, Mojo Mayonnaise, Yucca Fries

BURRITO DE CARNE
Sautéed Beef & Vegetables, Served with
Rice & Black Beans (Chicken Option Available)

LOMO SALTADO
Sautéed Sirloin Strips, Tomatoes, Onions,
Cilantro, White Jasmine Rice, French Fries

CAMARONES AL AJILLO GF

Sautéed Shrimp in a White Wine,
Tomato & Garlic Sauce, Wilted Spinach,
Yellow Jasmine Rice

QUESADILLA DE CAMARONES
Black Bean & Cheese Quesadilla, Marinated
Grilled Shrimp, Guacamole, Crema Fresca

SALMON A LA PLANCHA GF

Pan-seared Wild Salmon, Moro Rice,
Guacamole, Citrus Cabbage Slaw

BURRITO DE VEGETALES V / VE option

Sautéed Daily Market Veggies, 
Served with Rice & Black Beans

YUCCA CAKES V

Mashed Yucca & Manchego Cheese,
Chimichurri Sauce

AREPAS CON POLLO GF

Sweet Corn Cakes, Shredded Chicken Sofrito, 
Crema, Guacamole, Queso Fresco

CHORIZO COLOMBIANO V

Arugula, Sun Dried Tomato Chimichurri Sauce

EMPANADAS
Beef, Chicken, & Pork Trio,
Creamy Guajillo Pepper Sauce

TACOS DE MAR
Baja Style Fish Tacos, Citrus Cabbage,
Avocado, Chile Aioli, Corn Tortillas

BRASITAS CEVICHE GF

Shrimp & Calamari, Fresh Lime Juice, Red Onions, 
Jalapenos, Tomatoes, Cilantro, Avocado

GUACAMOLE VE

Served with Plantain Chips
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ADD PROTEIN TO ANY SALAD

VE – Vegan V – Vegetarian GF – Gluten Free 
Thoroughly cooked beef, poultry, fish  

reduce the chance of food-borne illness.

For your convenience a 20% service charge will be 
added for parties of 6 or more people.

Lunch
NUEVO LATINO



Join us for Happy Hour
Mon–Fri 4–6pm 

$8 Tapas / $4 Beers / $6 Cocktails

Appetizer

Main Course

 �ARROZ CON POLLO 
Jasmine Rice, Shredded Chicken 
Sofrito, Chorizo, Green Peas, 
Citrus Cabbagge Slaw, Sweet Plantains

 �CUBANO MEDIA NOCHE WRAP 
Our Take On The Cuban Sandwich, 
Roasted Pork, Swiss Cheese, Pickles, 
Mustard, Mojo Mayonnaise, Yucca Fries

 �TILAPIA 
Pan-seared Costa Rican Tilapia, 
Pesto Risotto, Avocado Relish, 
Roasted Pepper Fennel Sauce

 �BEEF BURRITO 
Sautéed Beef & Vegetables in a Flour Tortilla, 
served with Jasmine Rice & Black Beans 
(Vegetarian Option available)

Dessert

DESSERT OF THE DAY

 DUO OF EMPANADAS

 MINI BRASITAS CEVICHE

 �ARUGULA SALAD 
Fennel, Cherry Tomatoes, Citrus Vinaigrette

12–3pm
Mon–Fri

Add a glass of sangria for $4
$19.95 per person

Pre Fixe
NUEVO LATINO

Enjoy our cuisine and service at the 
comfort of your own home or one of 

our private rooms.

Host your next
special event with us!


