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TAPAS

CHicHARRONES DE Putro 14
CORN BREADED ¢ ARRUGULA o
Citrus & SMoKED PaPRIKA AloL

MARKET FrResH OvsTErs MP
CHAMPAGNE MIGNONETTE » LEMoN WEDGES

PaN con TomaTE 8
ToasTeD BARRA GALLEGA * GARLIC
Ouive OIL » RuBeD TomMATO

CroqQuEeTas DE Queso 12
RACLETTE » SMokeED Goupa » MAHON

ConNFIT GarLic Mayo

PaN Friep PabroN Peppers 10
PIMENTON ¢ OLIVE oIL * GARLIC * SEA SALT

Basy Gameas AL Ao 16
WHITE WINE » GARLIC « BRANDY ¢ ONIONS
FRESH PARSLEY

CasTeLVETRANO CoNFIT OLIvEs 8
FresH HERBS * GARLIC * PAN coN ToOMATE

CHARCUTERIE 18
CHEF SELECTION OF THREE CURED
SpaNISH MEATs « PaN coN ToMATE

TasLA DE QuUEsos Y CHARCUTEIE 24
CHEF SELECTION OF THREE CHEESES & THREE
CURED SPANISH MEATS « MARKET FruIT
MARMALADE ¢ PAN coN ToMATE

MonTtabiTos be Lomo pe Cerpo IBERICO 14
Stow RoasTeD IBerico Pork LoiN

BaRrRA GALLEGA * PickLED MUSTARD,

TomaTo MERMELADE

PINCHOS DE POLLO 8
CHickeN Kesas  CHARRED MANGO BBQ
BARRA GALLEGA

Duck WinGs 16

BeerR CoNFIT » CHILES AND ORANGE MARMALADE

TO SHARE

TerRrRANO Borincano 10
RoasTeD GaARrLIc HumMMus « RooT VEGETABLES
DaiLy ToMATOES » House BrReaD

Puerto Rican Bites  14/20
CHICHARRONES * SORULLITOS * MEAT TURNOVERS
Guava AND CHEESE TURNOVERS » CORNED BEEF ALCAPURRIAS

LocaL FresH CatcH CevichHe MP
DaiLy INFUseD ¢ MINI AREPAS

Friep CaLamarl 16
PecoriNo BreaDep ¢ CiTRus ALioLI

CocoNuT SHrRiMP TEMPURA 16
PiNeaPPLE SWEET CHiLl « REp CuRRY « ALioL

AHI TuNA TARTAR TAacos 16
WasaBl SCENTED AHI TUNA » Avocabpo RELIsH ¢ LIME « CILANTRO

Rora Vieia EGcGroLLs 14
Spicy TAMARIND RebucTioN ¢ CILANTRO ¢ Soursop Mavo

CHeese Piatter 20
CHEF SELECTION OF Four CHEESES
WaRrM OLiVE ANTIPASTO * PETTIT BARRA GALLEGA

SMALL PLATES

PuLpo A LA Braza 18
CANNELLINI BEANS ¢ LONGANIZA » SAFFRON » WHITE WINE
TomaTOES » SWEET PoTtaTo CHIPs

GRriLLED RoAsTeED VEGETABLES 14
BaLsamic & THYME MARINADE ¢ PeEpPERED MozzARELLA DI BUFFALA
SuN Driep TomaTo PESTO

Pork BELLY SLIDERS 16
PickLep CaBBAGE ¢ SEsAME HABANERO Mavo
StouT BEER * DiyoN MusTARD * PAN SoBao

Mussels 24
WHITE WINE « RoMA TomaTOES « RoasTED GARLIC « ONIONS
CANTIMPALO * SAFFRON * ARTISTAN BREAD

ORrcaNnic Mix GREEN SaLap 12

DaiLy ToMaTOES * GINGER PickLING WATERMELON « FETA
CaNDIED NuTs « JuLIANNE AppLES * Brick OveN Focaccia
WiLb BERrIES AND CHAMPAGNE VINAIGRETTE

THE EcLipse CAEsar 12
LocaL RoMAINE ¢ ANcHOVIES » RoAsTED GARLIC CAESAR DRESSING
CiLANTRO * LARGE CROUTONS ¢ FRESH GRANA PADANO

MARKET INSPIRED Sour mMp
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WOOD FIRED P1zzA

THE Pizza

OUR PIZZA 1S A CLASSIC NEAPOLITAN PizzA. WE PREPARE OUR PIZZA AS IT IS DONE IN NAPLES, ITALY - THE OLD FASHIONED WAY.
WE USE A SPECIAL FLOUR MADE EXACTLY FOR WOOD OVEN BAKING. OUR TOMATOES ARE GROWN ORGANICALLY FOR US IN THE
MOUNTAINS OF ADJUNTAS WHERE THEY ENJOY THE COOLER AIR OF THE MOUNTAINS. THESE TOMATOES ARE ALSO HAND-PICKED
BY A FAMILY RUN BUSINESS ALLOWING THEM TO RIPEN ON THE VINE. OUR CHEESE IS ALSO ITALIAN - YOU MAY CHOOSE BETWEEN
CLASSIC MOZZARELLA OR MOZZARELLA DI BUFFALA.

THE OVEN

OUR OVEN IS HAND BUILT; AND CAN EASILY REACH TEMPERATURES OVER 800 DEGREES. THE HIGH HEAT LOCKS IN THE FLAVOR AND
MOISTURE OF THE DOUGH, AND THE SPECIALITY INGREDIENTS GIVE OUR PIZZA ITS UNIQUE FLAVOR.

2 DOLLAR SURCHARGE FOR M0zzARELLA DI BUFFALA

GaRrLic AND CHEESE STicks 12
OReGANO AND GaRLIC INFUseD OLive OiL

CHEEsE Pizza 12
CRUSHED ToMATOES * Daily MozzARELLA
SuBsTITUTE FRESH MoZZARELLA 2

MARGUERITA 14

CRrusHED TomATOES « DAILY MozzARELLA
RoasteED ToMATOES « FresH BasiL
SUBTITUTE FRESH MozzARELLA 2

Guavate 17

Jacinto 18

CRUSHED TOMATOES  ProsciuTTO* PEPPERONI

Capicolae Daily MozzARELLA

MippbLes 20
FENNEL RoASTED SHRIMP « BECHAMEL
RoasTED TOMATOES « ToRN BasiL

THe Ecupse 16

Prosciutto DI PARMA « DAlLY MozzARELLA

CRusHED ToMATOES » LocaL ARUGULA « BasiL

BaLsamic RebucTioN

Make Your Own Pizza

Base Price 8

SAUCE CHEESE

CRUSHED TOMATOES 2 DALY MozzareLLA 2
Ouve O 2 FRESH MOZZARELLA 4
BeEcHAMEL 2 FETA 4

RoasteD GarLIC 2

ToPPINGS

BaLsamic RepucTion 1

PiquiLLo Peppers 2 « TorN BasiL 2 « AruGuLA 2
PepperoNI 2 « CaPICOLA 2

MEDITERRANEAN Mix OLives 3

RoasTeD PuLLED Pork ¢ SweET PLANTAINS Mep 16
RoasTeD GaRrLIc HUMMUS e MEDITERANEAN Mix

Ouves » PiquiLLo Pepperse FETA

PickLep Rep ONioNs ¢ CiLANTRO PEsTO
CHipoTLE Goupa CHEESE

LARGE PLATES

LocaL CatcH oF THE Day MP

GRILLED LEMON & TROPICAL FRUIT RELISH

CHolce OF: GANDULES RisoTTo * GRILLED VEGETABLES
OR MAMPOSTEAO

EcLipse SEaFooDp Pasta 38
MARKET SEAFOOD * FENNEL ¢ TARRAGON * SAFFRON

PaN SeEarReD OrcaNnic CHICkeN 30
Furu PuUree  PasTELES RisoTTo » CHICHARRON VOLAO
PiTorrO AND SOFRITO

Pork TeEnDERLOIN 30
PaN SEARED ¢ STIR FRY NooDLES « TAMARIND PoNzU
SHITAKE MUSHROOMS

GRriILLED LocaL Spicep Brack ANGuUs
“1855” RiBeye MP

GARLIC AND THYME SMASHED FINGERLING POTATOES
CocNAc TRUFFLE BUTTER ¢ GRILLED VEGETABLES

Wio Game MP

PLease Ask Your WAITER For TobpAys SELECTION

Prosciutto DI PARMA « SHRIMP « 4 EAcH

CasT IroN Brack Ancgus “1855” FiLer MP

WiLb MusHrooM AND HERB Ausus » CRispy GorcoNzoLA Mac AND CHEESE

ARROZ coN PoLLo 28

OUR INDIGENOUS PLATE * RoAsTED PEPPERS AloLl « TosTONES » AvocADo

GRriLLED WaGYu CHURRASCO MP

Mixep PotaTo GRATIN ¢ BouRrsiIN CHEESE SPHERE

GRrass Fep Orcanic LamB CHors 36

o MARKET VEGETABLES

GREEN LENTIL CASSEROLE * FrResH HERBS ¢ LEMON GARLIC SAUCE

CorNisH GAME HEN 24/34

CoNGRi * GINGER * CiTRUS AND HoNEY GLAZE

HoMeEMADE MARKET Pasta MP
PrawnNs ADD 14 ¢ CHICKEN ADD 8

Consuming raw or undercooked ® poultry e fish e

shellfish or eggs may increase your risk of food-borne illnesses. 5/21

Pizza / LARGE PLATES



