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Large Party Menu

- required for parties of 10 or more -
- all dishes are served family style -

Feast 70 pp
Apps
Pick 3
Short Rib Empanadas or Mushroom Croquettes )

home made short rib-potato or mushroom, served with aji verde and aioli

Chicken Winglets or Roasted Cauliflower
24-hour beer brined jumbo wings/Cauliflower, spicy mango BBQ sauce,
homemade vegan ranch

Iberico Chicharones
pork belly, salsa verde, tostones, sherry wine glaze

Guacamole & Salsa )
jalapeiio, avocado, cilantro, garlic, onion, mixed chips, lime, Salsa

Frito Del Mar +1

shrimp, octopus, onions, baby bok choy, avocado aioli, pepper

Avocado TempuraRoll +2 &)
crispy avocado, platano maduro, cucumber, mango, vegan miso aioli,
avocado garnish, daikon tempura

Salmon or Avocado Nigiri+1 @
torched salmon, jalapefio, yuzu-wasabi-chipotle aioli, gf soy

Mexicano Ceviche +3
shrimp, cilantro, mango, shaved onions, red pepper, cocktail sauce, lime,
avocado

Mains
Pick 3

Chicken Skewer
peri-peri glazed chicken, peppers, onion, garlic, ginger, brazilianrice,
mint-yogurt chutney, corn ribs

Berkshire Pork Loin

berkshire pork, sweet potato puree, demi glaze, roasted potato, baby bok
choy

Arroz con Mariscos/Pollo/Vegetable )
shrimp, calamari, scallop, clams or chicken bell peppers, scallions, red
cabbage, soy sauce, ginger, sesame oil, oyster sauce

Pollo ala Plancha
seared chicken, portobello, shallots, garlic, cream, parmesan, rice,
lemon, peri peri, sauteed broccoli, cherry tomato

Mushroom Frites &
adobo rubbed portobello, hand cut fries, chimichurri, side salad

Birria Pizza +3
ribeye, 0sso buco, oxtail, short rib, oaxaca cheese, consume, cilantro, onion,
spice mix, labra sauce, chipotle aioli

Wagyu Churrasco Frites +10

skirt steak, hand cut fries, lemongrass-chimichurri, side salad

Seared Salmon +5
wild caught norwegian salmon, quinoa chaufa, sautéed vegetables, mango
salsa, salsa verde

Lomo Saltado (available vegan) +7 @
filet mignon or portobello (vegan), red onion, ginger soy glaze, rice, fries,
scallion, bell pepper, chipotle aioli, oyster sauce

Desserts
Pick 2
Tres Leches

citrus sponge cake whipped cream, mango and lychee, pisco, cinnamon
coconut milk, toasted coconut.

Tata’s Lemon Pie O
lemon pie, merengue, lemon puree, berry reduction, cinnamon sorbet

Carrot Cake
caramelized, pecans, orange & cinnamon gel, tofu cream, vegan cheese,
avocado ice cream

Flan
roasted pineapple, cherries

- Parties of 6 or more have an automatic 20% gratuity -
- We kindly ask to adhere to a 120-minute table time -

ATIN FUSION

epﬁbﬁic

Bottomless Brunch Large Party Menu

- required for parties of 10 or more -
- all dishes are served family style -

Includes 1.5 hours of bottomless mimosas

Brunch Feast 80 pp
Apps
Pick 3
Short Rib Empanadas or Mushroom Croquettes &

home made short rib-potato or mushroom, served with aji verde and aioli

Chicken Winglets or Roasted Cauliflower &
24-hour beer brined jumbo wings/Cauliflower, spicy mango BBQ sauce,
homemade vegan ranch

Guacamole & Salsa @)
jalapefio, avocado, cilantro, garlic, onion, mixed chips, lime, Salsa

Caesar Salad (available vegan) @
mixed greens, toasted sunflower seeds, grape, crouton, caesar dressing,
apple, parmesan cheese

Chicharron or Crispy Chicken
boneless chicken marinated in sour orange, oregano, lime, vegan ranch
dressing, pico de gallo. Or crispy Iberico pork belly with a pifia-tamarind
glaze, ranch

Avocado Sashimi+1 @

avocado, miso-wasabi-chipotle glaze, truffle, jalapefio

Oysters & Cocktail Shrimp +5
beausoleil oysters, gochujang cocktail sauce, lemongrass mignonette with
sherry vinegar, caviar, jumbo shrimp

Mexicano Ceviche +3
shrimp, cilantro, mango, shaved onions, red pepper, cocktail sauce, lime,
avocado

Mains
Pick 3

Cachapas Chicken and Waffle

corn waffle, chicharrén de pollo, panela syrup, berries

Torrejas French Toast
bread toasted in batter, mixed fruits & berries, maple syrup, whipped cream

Chicken Sandwich

portuguese marinated grilled spicy chicken, swiss cheese, spicy mayo,
caramelized onion, fries, overnight prune tomato

Mushroom Frites )
adobo rubbed portobello, hand cut fries, chimichurri, side salad

Cubano
slow braised pork shoulder, ham, house made pickles, mustard, swiss cheese,
chipotle, side of hand cut fries

Birria Torta +3
homemade birria, birria salsa, tomato, oaxaca grilled cheese, consume,
cilantro, onion, guacamole, served with fries

Churrasco Frites +7
skirt steak, hand cut fries, lemongrass-chimichurri, side salad

Desserts
Pick 2
Tres Leches ®

citrus sponge cake whipped cream, mango and lychee, pisco, cinnamon
coconut milk, toasted coconut.

Tata’s Lemon Pie
lemon pie, merengue, lemon puree, berry reduction, cinnamon sorbet

Carrot Cake
caramelized, pecans, orange & cinnamon gel, tofu cream, vegan cheese,
avocado ice cream

Flan
roasted pineapple, cherries

- Parties of 6 or more have an automatic 20% gratuity -
- We kindly ask to adhere to a 120-minute table time -
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Large Party Menu

- required for parties of 10 or more -
- all dishes are served family style -

Feast 70 pp
Apps
Pick 3
Short Rib Empanadas or Mushroom Croquettes )

home made short rib-potato or mushroom, served with aji verde and aioli

Chicken Winglets or Roasted Cauliflower
24-hour beer brined jumbo wings/Cauliflower, spicy mango BBQ sauce,
homemade vegan ranch

Iberico Chicharones
pork belly, salsa verde, tostones, sherry wine glaze

Guacamole & Salsa )
jalapeiio, avocado, cilantro, garlic, onion, mixed chips, lime, Salsa

Frito Del Mar +1

shrimp, octopus, onions, baby bok choy, avocado aioli, pepper

Avocado TempuraRoll +2 &)
crispy avocado, platano maduro, cucumber, mango, vegan miso aioli,
avocado garnish, daikon tempura

Salmon or Avocado Nigiri+1 @
torched salmon, jalapefio, yuzu-wasabi-chipotle aioli, gf soy

Mexicano Ceviche +3
shrimp, cilantro, mango, shaved onions, red pepper, cocktail sauce, lime,
avocado

Mains
Pick 3

Chicken Skewer
peri-peri glazed chicken, peppers, onion, garlic, ginger, brazilianrice,
mint-yogurt chutney, corn ribs

Berkshire Pork Loin

berkshire pork, sweet potato puree, demi glaze, roasted potato, baby bok
choy

Arroz con Mariscos/Pollo/Vegetable )
shrimp, calamari, scallop, clams or chicken bell peppers, scallions, red
cabbage, soy sauce, ginger, sesame oil, oyster sauce

Pollo ala Plancha
seared chicken, portobello, shallots, garlic, cream, parmesan, rice,
lemon, peri peri, sauteed broccoli, cherry tomato

Mushroom Frites &
adobo rubbed portobello, hand cut fries, chimichurri, side salad

Birria Pizza +3
ribeye, 0sso buco, oxtail, short rib, oaxaca cheese, consume, cilantro, onion,
spice mix, labra sauce, chipotle aioli

Wagyu Churrasco Frites +10

skirt steak, hand cut fries, lemongrass-chimichurri, side salad

Seared Salmon +5
wild caught norwegian salmon, quinoa chaufa, sautéed vegetables, mango
salsa, salsa verde

Lomo Saltado (available vegan) +7 @
filet mignon or portobello (vegan), red onion, ginger soy glaze, rice, fries,
scallion, bell pepper, chipotle aioli, oyster sauce

Desserts
Pick 2
Tres Leches

citrus sponge cake whipped cream, mango and lychee, pisco, cinnamon
coconut milk, toasted coconut.

Tata’s Lemon Pie O
lemon pie, merengue, lemon puree, berry reduction, cinnamon sorbet

Carrot Cake
caramelized, pecans, orange & cinnamon gel, tofu cream, vegan cheese,
avocado ice cream

Flan
roasted pineapple, cherries

- Parties of 6 or more have an automatic 20% gratuity -
- We kindly ask to adhere to a 120-minute table time -
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Bottomless Brunch Large Party Menu

- required for parties of 10 or more -
- all dishes are served family style -

Includes 1.5 hours of bottomless mimosas

Brunch Feast 80 pp
Apps
Pick 3
Short Rib Empanadas or Mushroom Croquettes &

home made short rib-potato or mushroom, served with aji verde and aioli

Chicken Winglets or Roasted Cauliflower &
24-hour beer brined jumbo wings/Cauliflower, spicy mango BBQ sauce,
homemade vegan ranch

Guacamole & Salsa @)
jalapefio, avocado, cilantro, garlic, onion, mixed chips, lime, Salsa

Caesar Salad (available vegan) @
mixed greens, toasted sunflower seeds, grape, crouton, caesar dressing,
apple, parmesan cheese

Chicharron or Crispy Chicken
boneless chicken marinated in sour orange, oregano, lime, vegan ranch
dressing, pico de gallo. Or crispy Iberico pork belly with a pifia-tamarind
glaze, ranch

Avocado Sashimi+1 @

avocado, miso-wasabi-chipotle glaze, truffle, jalapefio

Oysters & Cocktail Shrimp +5
beausoleil oysters, gochujang cocktail sauce, lemongrass mignonette with
sherry vinegar, caviar, jumbo shrimp

Mexicano Ceviche +3
shrimp, cilantro, mango, shaved onions, red pepper, cocktail sauce, lime,
avocado

Mains
Pick 3

Cachapas Chicken and Waffle

corn waffle, chicharrén de pollo, panela syrup, berries

Torrejas French Toast
bread toasted in batter, mixed fruits & berries, maple syrup, whipped cream

Chicken Sandwich

portuguese marinated grilled spicy chicken, swiss cheese, spicy mayo,
caramelized onion, fries, overnight prune tomato

Mushroom Frites )
adobo rubbed portobello, hand cut fries, chimichurri, side salad

Cubano
slow braised pork shoulder, ham, house made pickles, mustard, swiss cheese,
chipotle, side of hand cut fries

Birria Torta +3
homemade birria, birria salsa, tomato, oaxaca grilled cheese, consume,
cilantro, onion, guacamole, served with fries

Churrasco Frites +7
skirt steak, hand cut fries, lemongrass-chimichurri, side salad

Desserts
Pick 2
Tres Leches ®

citrus sponge cake whipped cream, mango and lychee, pisco, cinnamon
coconut milk, toasted coconut.

Tata’s Lemon Pie
lemon pie, merengue, lemon puree, berry reduction, cinnamon sorbet

Carrot Cake
caramelized, pecans, orange & cinnamon gel, tofu cream, vegan cheese,
avocado ice cream

Flan
roasted pineapple, cherries

- Parties of 6 or more have an automatic 20% gratuity -
- We kindly ask to adhere to a 120-minute table time -



