MoJiTos
A Cuban classic, our Mojito is a
refreshing blend of fresh mint,
lime juice, sugar, and rum,
muddled to perfection. A crisp

and invigorating cocktail that's
perfect for any occasion.
Strawberry, Mango, Passion Fruit,
Coconut, Traditional

MARGARITAS
Strawberry, Mango, Passion Fruit,
Coconut, Lemon, Pineapple,
Classic

FROZEN
(N THE ROCKS
DoBLE

MARGARITA LOCA
PINA coLADA

A tropical delight with coconut,
pineapple, and rum

PuPUSA 1 INGREDIENTE
Pupusa de queso $3.25
Pupusas de frijol $3.25
Pupusa de chicharréon $3.25

UPUSA 2 INGREDIENTES

UPUSA DE ARROZ 2 INGREDIENTE
Revueltas chicharrén con queso $3.50
Frijol con queso $3.50
Lorroco con queso $3.50
Pollo con queso $3.50

SHiaponoy Gusso $375 PLATO TIPICO- POPULAR PIATTER s PIRA (oLADA iRGEN

Camaroén y queso $3.75 With Pupusa tamal, Enchilada, and fried taco $18 T | . -li\., R

UPUSA 3 INGREDIENTES E ( )
UPUSA DE ARROZ 3 INGREDIENTE $4.25 c'!gyl!le'&nc‘a\rsbggl!'g 9 f'r:iEeEIDtg)rtillo topped with
Mixtas frijol, chicharrén y queso $3.50 cabbage,cheese and Boiled egg $3.75

Queso, frijol y lorroco $3.75
EUKRITO GMNDE DE [AR“E ﬂ PUI_I_U &IA}fFi‘L%AbLg&L!lsl(A:rombled eggs, sour cream,

teak or chicken rice, beans topped
w/tomato sauce cheese & cilantro $14

TAMAL DE CERDD BALEADA SENCILIA - PLAIN BALEADA so
> W BALEADA CON TODO s7.50

cheese steak strips & avocado $2

Pork tamale $3.75

TAMAL DE POLLD £ EXN - P
M e T RET, ¥ ~—=
TAMAL DE ELOTE CON CREMA . Ve ;,

Sweet corn tamale w/sour cream $3.50 gJﬂEg§ ()Sruéggfssg:p!'!'go[l §]E3S) Nt s

PLATANO MADURO CON CREMA

Sweet plantains with sour cream $6.50 2 PASTEI.ES DE P[]lw 0 ‘:EEEO

Chicken or pork patties $6.

glmﬂ[l MADURQ CON FRIJOL Y CREMA

COORS LIGHT $7  FAMOSAS $7
weet plantains with fried beans and sour cream $7.50 [ERVEZA — %w( CORONA $7 MODELD $7
CUBETAZ0 $30 HEINEKEN $7
MICHELADA LOCA

%“\DOS IN WATER OR MIIK

~ CEBADA $6

ARROZ BLANCO  (ASAMIENTO TOSTONES yuca FrITA £ SODA (CANS $2
White Rice $4 Rice And Beans Mixed Fried Green Plantains $4 Fried Cassava $4t
$4 SODA BOTTLES $2
RROZ AMARILLO  HABICHUELAS APAS FRITAS VEGETALES 3
éellowARice $5 Red Beans $4 lErenchFFries $4 Vegetables $5.50 N[A (:UIA [‘N $
FrIJOL FRITO PLATANOS MADUROS AGUACATE ENSALADA PEQUENA

Fried Beans $3.50 Sweet Plantains $5 Avocado Side $4.50 Side Salad $5 FRESA/MANGO/PAPAYA/BANANO/PINA

Strawberry/mango/papaya/banana/pineapple $7

MARACUYA/GUANABANA/COMBINADO

BN AGUA 0 LECHE Y\EFRESCOS

BEBlnA%AB{)E&‘S

|ONG ISLAND ICED TEA

BLUE LONG ISLAND
MICHELADA

WINE (LASS
(Red or White)

RED SANGRIA
Pitcher [ Glass

PAsSION FRUIT SANGRIA

A : DESAYUNO CHAPIN - CHAPIN BREAKFAST

MICHELADA I.OCA ' Fried Eggs, Topped With Tomato Sauce, Fried Beans,
Avocado, Sour Cream, Cheese, and Tortilla $12

DESAYUNO GUANACO - GUANACO

A e A\ DESAYUNO CATRACHO - CATRACHO BREAKFAST
- ) BREAFAST

Scrambled Eggs, Fried Beans, Sweet
Plantains, Avocado, Sour Cream,
Cheese, Sausage and Tortilla $14

Cheese and Tortilla $13.25

CON ARROZ §
géf&"é“ﬁnu RICE OR g%ﬁr’:‘:ﬂ;‘“ SOPA DE GALLINA

Chicken soup with vegetables

SOPA DE MONDONGO

Tripe soup w/vegetables

Seafood special soup $33

CONCHAS FRESCAS %% Mt Picapa

Sausage, Chicharron & Fried Cassava
Fresh clams on half shell Y 9

COCTEL DE CAMARONES ~ CONCHAS AL AJILLO 0 AL VINO BLANCo

Shrimp Cocktail Clams in garlic or in white wine
sauce $18.95

NACHOS/ GUACAMOLE ALITAS DE POLLO

Homemade Guacamole
with Chips $14.50 Chicken wings w/ french fries $16

INCA COLA BOTTLE 6
HORCHATA $6
MARANON 6
TAMARINDO $6

CEVICHE DE CAMARONES

Shrimp ceviche $18

YUCA CON CHICHARRON CALAMARES FRITOS

Chicharron & Fried Cassava $16.50 Fried calamari w/french fries $16.50

7 s

Passion Fruit/soursop/mixed $7 [AFE NEGRO - Black coffee Small $3 - Large $3.50 v .
e JuGo DE NARANJA NATURAL f CAFE CON LECHE - coffee with milk small $3 i ?@\
TIRAMISU $7 Organic Orange Juice $7 o - i Large $3.50 - s ' ; =
e esseers. GRS MORIR SORANDO — &2 IO - coppuccino saso CAUMARES PUPUSA LOCA
ARROZ CON LECHE e . | "ty ot chool s CEVICHE PUPUSA LOCA ;
R o ice anc ik §7 (% A U R shrimp,octopus, vocado,colomeri,  QUESADILUS DEPOLLO 0 CARNE ~~ Sairmert W/ shredsa ettuce,

[IMONADA

crab & mussels ceviche w/ tortilla Chicken or beef quesadilla $16.50 sauce Served W/ fried green

EMPANADA DE PLATANO 37 Lemonade $7 g A‘I’ﬂl DE Elu'l'[ g lcom eacaes chips and avocado $20 plantains $17.50

Scrambled Eggs, Fried Beans,
Avocado, Sour Cream, Sausage,

_ _ SOPA DE RES

£ __.‘ s Beef soup with vegetables

ot '_;j_ ™ . SOPA ng 5/ Large $13.95 / Small $8 (without rice or tortillas)
. . : e

Large $13.95 / Small $8 (without rice or tortillas)

Large $13.95 / Small $8 (without rice or tortillas)

SOPA DE MARISCOS ESPECIALES (CREMA 0 CALDO)

MONDAY TO
10 AM -

CHURCH ST

(973)7426 7M1

@ 197 MARKET ST, PATERSON, NJ 07505
(@PUPUSALOCANJ

URSDAY FRIDAY T0 SUNDAY
: 10 AM. 1




M

ERVIDO CON DOS ACOMPANANTES: ARROZ

RIJOL ~ FRITO, HABICHUELAS, ~PAPAS =FRITAS,
“ ‘Scos TOSTONES, MADUROS, YUCA FRITA, ENSALADA,

ENSALADA PUPUSA LOCA ENSALADA MIXTA

Lettuce, tomatoes, onions, LR YY) )
cucumber, shredded Carrots Lettuce, Tomatoes, Onions,
spring mix, avocado, Grill Steak, Cugumbgr, Shredded Carrot,
Chicken, and Shrimps $19.50 Spring Mix, Avocado $11

CASAMIENTO

ERVED WITH 2 SIDES RICE, FRIED BEANS, RED
EANS, FRENCH FRIES. FRIED GREEN PLANTAINS
S, FRIED CASSAVA, SALAD, MIXED

RICE AND BEANS

SERVIDO CON DOS ACOMPANANTES: ARROZ, FRIJOL FRITO, SERVED WITH 2 SIDES RICE,FRIED BEANS, RED BEANS,
HABICHUELAS, PAPAS FRITAS, TOSTONES, MADUROS, YUCA FRENCH FRIES, FRIED GREEN PLANTAINS, SWEET
FRITA, ENSALADA, CASAMIENTO, CHIMOL

PLANTAINS, FRIED CASSAVA, SALAD, CHIMOL, MIXED COMBINADO

Grilled skirt steak, grilled chicken breast, garlic shrimp,
served w/fried Green plantains & rice $29.50

ENSALADA DE POLLD ™ CARNE ASADA

PICADA LOCA

ENSALADA DE CARNE Srilled sk $16.50 . et e |

GRILLED STEAK STRIPS SALAD : Grilled steak, grilled loin, chicken, sausage, pork crakling,
GRILLED CHICKEN STRIPS SALAD Grilled Steak over lettuce. tomatoes §g!-¥£’r{ I‘LI- AdJrIIIi.(I:.Uscuce $19.50 [ﬁMAR[mES AII. vmﬂ BI-M[[] orf“- ‘U".I.U fried cassava, fried green plantains, sweet plantains,
Gri‘lled Chicken over lettuce, tomatoes, onions, cucumber, shredaed ! BISTE[ E“':EB[]I_IADU ) 9 i gaﬂgps;']%%gr Ic sauce or in White wine tomato, lettuce & cucumbers Small $45 | Large $59
onions, cucumber, ;hrgdded carrots, and " carrots, and avocado. spring mix Grilled Steak with sauteed Onions $17.95 ‘
e SRR A== Plilemce creaaing ST SAMDN A A PARKILIA N CIVARONES EMPANIZADOS e o o e

rilled salmon = rilled skirt steak & shrimp on hot plate
--------- £ e (BBISI.II-EC[I: %M..II;[AP[] e o A > “y Breaded shrimp $17
rilled steak strips sautéed wi -
& onions and peppers $18 PAKGU FRlTU Fried Red Snapper $20 ] GAI.I.NA ASAI]A
EEISRQI.SATI&K%&& SHI;I;!\EPRgLAD [I'IURRAS[U b = [AMAK[NES E“U"IADOS 1/2 hen, rice, salad, and small soup $19

Grilled Shrimp & Skirt Steak

Grilled skirt steaks $33

Sauteed shrimp in tomato spicy sauce $18

BISTEC RELLENO EN SALSA DE HONGOS

Stuffed Steak with ham & Cheese Topped

MOJARRA ENCEBOLLADA - FRIED TILAPIA

Grilled onions, tomato & peppers $18.50

over lettuce, tomatoes, onions,
cucumber, shredded carrots,
and avocado. spring mix with

with mushrooms Sauce $18.50

FILETE CON CAMARONES EMPANIZADOS

e - - homemade dressing $20 " L= \ b Breaded fish filet & breaded shrimp $22

B : MOJIRRA FRITA TG R
ENSALADA DE CAMARONES ' _— NI
SAUTEED SHRIMP SALAD : . E|!§£IE:AB.AAHERP1&IL SHRIMP SALAD eRia 31 F e o i HI_HE [FﬂPANfllADQ [r—
Grilled Shrimp over lettuce, tomatoes, onions, : Fried Calamari & Shrimp over _ " a Breaded fish fillet $18
cucumber, shredded carrots, and avocado. IS e oniorﬁ)s, IANGOSTA RELLENA i 3 ‘
spring mix with homemade dressing $16 cucumber, shredded carrots, and Stuffed Lobster $80 k' ! HI.ETE AI. AJ“.I.U

avocado. spring mix with e ’ f iah fillat i i

ENSALADA TROPICAL homemodepdregssing e \—// Fish fillet in garlic sauce $19
TROPICAL SALAD COM DE MNE[]STA .

Mango, Strawberry, Lettuce, Spring Mix
with Homemade Dressing $13

FILETE EMPANIZADO EN SALSA DE HONGOS

Breaded fish filet topped w mushroom
Cream sauce $19

Lobster tail $55

STEAK GUANACO e
T-Bone Steak W/Grilled onions,tomato, with rice sweet
plantains peppers, mushrooms & avocado $27 CAMARONES PARMESANA

Parmesan shrimp $18.95

STEAK CHAPIN

Sauteed grilled onions, tomato, peppers, mushrooms,
chimol,avocado & casamiento (rice & beans, mixed)

J""Dmcuss

STEAK CATRACHO

T-Bone Steak W/ Mushrooms,tomato sauce,chimol,
casamiento (rice & beans,mixed)& avocado $27

LOMO EN SALSA DE HONGOS ¥

*SERVIDO CON DOS ACOMPANANTES: ARROZ, FRIJOL FRITO, HABICHUELAS, PAPAS FRITAS, TOSTONES,
MADUROS, YUCA FRITA, ENSALADA, CASAMIENTO, CHIMOL

*CERVED WITH 2 SIDES RICE.FRIED BEANS, RED BEANS, FRENCH FRIES, FRIED GREEN, PLANTAINS,
SWEET PLANTAINS, CHIMOL, FRIED CASSAVA, SALAD, MIXED RICE AND BEANS

CHICKEN FINGERS ¢ *

172 POLLO ASADO Grilled Pork Loin topped with [ """ﬁ. SALCHIPAPA
1/2 grilled chicken $16.75 mushroom sauce $18 j R - Fried hot dogs bits with french fries
LOMO DE CERDO ASADO = , > m— STEAK TIRITAS
PO E S /2P0 EAEBOAD - ol
\/ Mushrooms cream sauce $18.50 Grilled onions $18 Iéqundgg‘I:)Ac‘»’!II(lleli]rQQG éiﬂnncvlfllgﬂe!],[le[t:ﬂiueg tgnsﬁ];Etﬁgs,SANDWI[H HAM AND [HEESE SA“DWI["I
onions and mayo *Add cheese $14 French fries, lettuce, tomatoes,
PE[“UEA M. VIND BM“[U N PE["IUGA EMPA“IZADA onions and mayo $12.50
+  Grilled chicken breast in white wine sauce $18 Breaded chicken breast $17.25
PECHUGA RELLENA EN SALSA DE HONGOS PECHUGA A [A PLANCHA

Stuffed chicken breast w/ham & cheese topped
W/mushrooms sauce $18

PECHUGA CON CAMARONES AL AJILLO 0 AL VINO BLANCO  PECHUGA SALTEADA

Chicken breast & shrimp in white wine sauce Sauteed grilled chicken strips

Q!\. .?:‘-"'."_ Or in garlic sauce $23 Onions, peppers and tomatoes
s, N L $18.25

Grilled chicken breast $17

CHULETA FRITA $18 0 ASADA $17.50

Grilled or fried pork chops with sauteed
onions, peppers & tomatoes

NESQUIK TROPICANA JUGO
FRESA/CHOCOLATE [JE NARANJA/MANZANA
SNAPPLE (oLA (HAMPAGNE ‘ \ \

: i 3 g
P i I s N PARILIADA DE CARNES SINDWICH DE PECHUGA PARMESANA SINDWICH D POLLO / CHICKEN SANDWICH L
-f . . H . . plantains, white rice, eggs, avocado & beans $29 Grilled steak, chicken breast, sausage, pork loin, Chicken parmesan sandwich with Frgnch fries, lettuce, tomatoes,
\ﬂ‘w Ktk 3 . Sauteed rice w/ chicken $16.50 Chicken parmesan $17.50 served w/fried green plantains & white rice $29 french fries $14.50 onions and mayo *Add cheese $13 s



