
CUBAN MOJITO---$10 BACARDI Mojito----$12

voted the best In the city.FRESH Lime, mint & sugar muddled w/rum...Sweet but strong!
MANGO MOJITO/ MOJITO MULE/ - $11

OTHER FLAVORS STRAWBERRY /PASSION FRUIT /BLUEBERRY
BRAZILIAN CAIPIRINHA $10.00

SKINNY MOJITO --- $10

Rum muddled w/ fresh lime, mint & sugar free sweetner.
JALAPEÑO MANGOTINI MARTINII $10

Absolut infused w/fresh jalapeno / Mango nectar/ lime juice
PASSION FRUIT CAIPIRINHA $11

Passion fruit nectar / fresh lime / cachaca (sugar cane liquor)
HOUSE MARGARITA---$9 Strawberry, Blueberry, Passion fruit $10

SPICY JALAPENO CUERVO MARGARITA $10

TROPICAL MALIBU BREEZE--------- $9

MALIBU coconut / Pineapple / apple / banana / fresh lime. (CITRON FAVORITE)
GINGER FIRE ON ICE ----------------- $9.09

Vodka muddled w/ fresh Ginger, sugar, citrus juices & soda.SO..Good for you..
SPANISH SANGRIA $8.18 W/ FRESH FRUIT...

RED wine, orange liquor, citrus & apples 

WHITE wine, tequila, apple,citrus fruits.
WHITE GUMMY BEAR SHOT (StolI Razz,peach,sour) $6.36

CINNAMON TOAST CRUNCH SHOT( Fireball mixed w/ Rumchata)

$7.27

MILLER LITE BUD LIGHT . YUENGLING . CORONA $6

PACIFICO..NEGRO MODELO .MODELO ESPECIAL DOS XX $6

BLUEMOON, STELLA ARTOIS, HEINEKEN, AMSTEL LIGHT $6

AGUILA ,CUZQUENA, QUILMES, PRESIDENTE, $7

tropical drinks



TROPICAL DRINKS

HA��Y HO�� 
6 TO 8P�    ma�� wi�� lo��

H O U S E  M A R G A R I T A  $ 5  

* T R O P I C A L  F L A V O R  M A R G A R I T A  $ 7  

J A L A P E Ñ O  C U E R V O  M A R G A R I T A  $ 8  

*  T R O P I C A L  F L A V O R  C A I P I R I N H A  $ 7  

C U B A N  M O J I T O  $ 6  

* T R O P I C A L  F L A V O R  M O J I T O  $ 7  

T R O P I C A L  M A L I B U  B R E E Z E  $ 6  

P I T C H E R  H O U S E  M A R G A R I T A  $ 3 0  

* T R O P I C A L  F L A V O R  M A R G A R I T A  $ 3 5

P I T C H E R  M O J I T O  $ 3 5  

* T R O P I C A L  F L A V O R  M O J I T O  $ 4 0  

*  T R O P I C A L  F L A V O R  C A I P I R I N H A
P I T C H E R  $  4 0  

* * * * * * * * * * * * * * * * * * * *  

*  C H O O S E  F L A V O R :  P A S S I O N  F R U I T /
M A N G O /  S T R A W B E R R Y /  B L U E B E R R Y
/  M A N G O /  C O C O N U T  

B U F F A L O  J U M B O  W I N G S  $ 9  
Marinated in our secret sauce ,Oven baked and tossed in

buffalo mild sauce ..served w/ choice of ranch or blue

cheese

H A N D  C U T  G A R L I C  M O J O  F R I E S  $ 6  

2  L A T I N  S T Y L E  H O T D O G S  $ 7  
LARGE Gourmet hot dog W/ Bolivian CHORRELLANA

(sauteed onions tomatoe, red pepperss & bolivian spices,

mayo & ketchup spicy bolivian LLahua at request.!

A R E P A S  D E  Q U E S O  8
Corn flour arepa filled w/ mozzarellA CHEESE . GLUTEN

FREE

L A R G E  A R E P A S  F I L L E D  W / C H I C K E N  O R  B E E F
G U I S O  &  C H E E S E  8
Fresh made corn flour arepas filled w, romaine mayo

mozzarella and CHOICE OF pulled chicken onion and

pepper guiso.OR beef guiso. GLUTEN FREE

2  C O L O M B I A N  B E E F  E M P A N A D A  $ 8  

K A L E  C A E S A R  S A L A D  5
KALE SALAD tomatoes & homemade croutons tossed in

Caeser dressing and parmesan.

Y U C A  F R I E S  W /  P O R K  C H I C H A R R O N  $ 1 4  

P L A N C H I T A S  $22
GRILLED CHUNKS OF YUCCA , FRIED PLANTAIN,

SHRIMP,PORK CHICHARRON , STEAK AND CHICKEN .TO

SHARE Served w/ homemade dipping sauces.

2  J U I C Y  P U L L E D  B E E F  T A C O S  R I C O S  $ 9  
2 CORN TOTILLA TACOS FILLED W/ SHREDDED BEEF

STEW SERVED IN A JUICY LATIN SPICE SAUCE

LATIN FOOD

DESSERT
HOT CHURRO  

DOUGHNUT   

dipped in sugar & 

cinnamon ,drizzled w/ 

nutella

$4     2 FOR $6

BUCKET 6 CORONA $30

10 BUDLIGHTs  $ 30



Ap�e��z��� Lat�� fo��  ho����de wi�� lo��
CITRON BUFFOLO WINGS 11
8 chili spicy buffalo wings w/ all the fixings. Celery,

carrots & your choice of ranch or blue cheese dressing

SPANISH GARLIC SHRIMP (GAMBAS
AL AJILLO) 14
7 shrimp sauteed in butter ,wine, fresh garlic, olive &

spanish spices.served w/ bread to dip into delicious

garlic sauce

PORK CHICHARRON TACO 6
CHICHARRON PORK served with YUCCA sauteed

onion & topped w/ escabeche and Citron's house

salsa. Served in a corn tortilla.

LOMO SALTADO TACO 6
Tender Beef strips marinated in Peruvian spices,

sautéed a LA plancha w/french fries onions tomatoes

and peas topped with homemade salsa

CHICKEN TEQUILA TACO 5
Strips of Tequila marinated chicken breast sauteed

w/ onions tomatoes and peppers . Grilled to

perfection served w/ garlic mojo sauce

PULLED BEEF TACO 5
Tender pulled beef simmered in peppers onions ,

tomatoes & latin spices served in its juices topped w\

radish and red salsa in a Corn tortilla

GARLIC MOJO FRIES 6
fresh cut potatoe fries tossed in garlic cilantro olive oi

& rice vinegar

MEXICAN QUESADILLA (BEEF
CHICKEN OR CHEESE $10 
************

BOLIVIAN SALTEÑA $5.50 
Large juicy turnover filled w/ choice of

CHICKEN OR BEEF stewed W/ OLIVE

POTATOES PEAS EGG & BOLIVIAN

SEASONING SERVED W/ mild LLAJUA

LATIN HOTDOG 6
LARGE Gourmet hot dog W/ Bolivian

CHORRELLANA (sauteed onions tomatoe, red

pepperss & bolivian spices, mayo & ketchup

spicy bolivian LLahua at request.!

LARGE AREPAS FILLED
W/CHICKEN OR BEEF GUISO &
CHEESE 9
Fresh made corn flour arepas filled w,

romaine lettuce, mayo, mozzarella and

CHOICE OF pulled chicken guiso.OR beef

guiso.

AREPAS DE QUESO 9
Corn flour arepa filled w/ mozzarella and

romaine tossed in salsa rosada

KALE CAESAR SALAD 7
KALE SALAD tomatoes & homemade

croutons tossed in Caeser dressing and

parmesan.

  En��e�s

2  C O L O M B I A N  E M P A N A D A S  8
2 Fried empanadas filled with ground
beef picadillo.Crispy and delicious. served
with yum yum sauce and homemade
spicy sauce

V E N E Z U E L A N  C H I C K E N
E M P A N A D A  4
C H E E S E  E M P A N A D A  4
Venezuelan sweet corn flour empanada
filled w\salty cheese served
w/homemade garlic sauce. Delicious
GLUTEN FREE option

L O M O  S A L T A D O  18
Peruvian style seasoned juicy Beef strips
Marinated in wine and spices grilled a LA
plancha with onions, peas, tomatoes and french
fries served with white rice

T E Q U I L A  C H I C K E N
F A J I T A  19
SERVED W/ BLACK BEANS WHITE RICE & CORN
TORTILLAS

G R I L L E D  I S L A N D  G A R L I C
S H R I M P  21
9 large shrimp sautéed in white wine, olive oil,
green olives, pepper �akes and garlic served w/
white rice

A R R O Z  C H A U F A  ( A D D  $ 4
C H I C K E N  /  B E E F )  $14
Peruvian/ asian fusion prepared ala plancha.
Rice ,peas, fresh corn, green beans,
carrots,onions & tomatoe sauteed with egg and
asian peruvian spices served w/ a side of yum
yum sauce
ADD $4 SAUTEED pulled CHICKEN BREAST

OR STRIPS OF BEEF



T A Q U I T O S  W /  Y U C A  F R I E S  PERFECT FOR SHARING CHICKEN

TAQUITOS AND CHEESE TAQUITOS FRIED TIL CRISPY & YUCCA FRIES W/ GARLIC MAYO  15

2  B E E F  T A C O S  R I C O S  PULLED BEEF TACOS SERVED JUICY W/

ONIONS AND LATIN SPICES  $10

P L A N C H I T A S  F O R  S H A R I N G  GRILLED ALA PLANCHA STEAK,

CHICKEN BREAST, PORK CHICHARRON , YUCA , TOMATOES AND PLANTAINS  $24

C H I C H A R R O N  C O N  Y U C A  Y  S A L S A

P I C A N T E    $15

C H E E S Y  A R E P I T A S  BASKET OF 4 CHEESY FILLED MINI AREPAS... SUPER

CHEESY!!!  $8

C H U R R O  D O U G H N U T S  D I P P E D  I N
C I N N A M O N  A N D  S U G A R  HOMEMADE &SERVED HOT drizzled w/

nutella  $4 2 FOR $6

S U M M E R  B U F F A L O  S H R I M P  L E T T U C E

W R A P  4 LETTUCE WRAPS SERVED W/ 9 SHRIMP  12

S U M M E R  C H I C K E N  L E T T U C E  W R A P  4 LETTUCE

WRAPS PERFECT SUMMER BITE  12

SPECIALS



pitchers
HOUSE margarita pitchers           $45

MILAGRO margarita pitcher $50
PATRON margarita pitcher $89 

Passion fruit / Mango/Strawberry/ Blueberry   
pitcher   $50

CUERVO Jalapeno margarita pitcher  $55

MoJito pitcher $50
DON Q  MOJITO pitcher  $70

Passion fruit/ Mango/ Strawberry/ Blueberry $55

Malibu Coconut mojito pitcher $60

Caipirinha pitcher  $50
Tito s vodka caipiroska  $65

Passion fruit/Mango/Strawberry/Blueberry $55

PISCO SOUR PITCHER $55
PASSION FRUIT PISCO PITCHER $60

 SANGRIA RED OR WHITE PITCHER  $50


