PLANTA

FUEGO Y FONDUE
Tostones | Papa Criolla | Corn |Tajin 16

KALE SALAD 7

Kale | Avocado | Candied Walnuts |
Cranberries | Cherry Tomato | Cilantro |

Red Onion | Citrus Dressing | Oaxaca 14
ADD CHICKEN +5 SHRIMP +6 STEAK +7

AVOCADO QUINOA ¥

Tricolor Quinoa | Cranberries | Mixed
Roasted Nuts | Kale | Avocado | Oaxaca |

Lemon Vinaigrette | Charred Lemon 14
ADD CHICKEN +5 SHRIMP +6 STEAK +7

ELOTE HOGADO ¥

Corn | Herb Butter | Citrus Mayo | Hogado |
Cilantro | Grated Parmesan 11

FEAST

EMPANADAS

Open-faced Empanada | Guiso | Cilantro
| Salvaje Sauce | Cilantro Acili | Aji de
Lulo

Choice of : BEEF 12 | POTATO ¥ 9 |
CHICHARRON 12 | CHICKEN 11

LA SALCHIPANDA

Crispy Beef Hot Dog | Papa Criolla |
Salvaje Sauce | Cilantro Aoili | Egg 15
ADD FONDUE+6 BACON+3 CHICKEN+5

EL TIGRE Y EL COCO CEVICHE

Shrimp Ceviche | Fresh Coconut | Diced
Mango | Avocado | Leche De Tigre | Crispy
Plantain Coins 21

PORK BELLY CEVICHE

Chicharron | Red Onion | Lemon | Cilantro 16

SHRIMP TOSTADAS

Shredded Plantain Tostadas | Spicy Mayo

Shrimp | Avocado | Yuzu Kosho | Cilantro |
Dill 18

PICADA TARZAN
Breaded Chicken | Top Sirloin | Perro de Res | Crispy Pork Belly | Fried

Corn | Arepas | Papa Criolla| Madurito Chips | Tomato | Chimichurri |
Salvaje Sauce | Cilantro Aoili | Dos Chupitos 48




PREY

DOS VACAS, UNA JIRAFA
Two Burger Sliders | Lettuce |

Cheese | Potato Chips | Sauces |
Fries 17
ADD +3 Bacon +3 Avocado +2 Egg

CHICKEN IN THE CUT
Chicken Cutlet | White Rice or

Quinoa | Arugula | Avocado |

Passion Fruit Emulsion 24

DINO TACOS

Tortillas | Guac | Queso | Grilled
Pineapple | Pico De Gallo

Pork Belly 16

Breaded Chicken 17
Steak 18

SI DES E??Ssirriﬂyffzslmnes 6 |

White Rice 5 | Fries 5 | Avocado 3

LE COW
Hangar Steak | Potato Infused White

Rice | Tostones | Pickled Onion |
Charred Lemon 36

ADD +2 Egg +3 Avocado +3 Lentils

+6 Shrimp

MILTON’'S RICE
Chaufa Rice | Steak | Shrimp |

Chicken | Perro de Res | Scallion |
Cilantro | Pickled Onion | Egg 26

PAJAROS Y PAPAS
Chicken Wings | Fries | Coleslaw

Choice of : Spicy Sriracha, Garlic Sesame,
or Passion Fruit 18 NMITTRR

*90 MINUTE TABLE LIMIT WHEN NEEDED*

WHEN BUSY OUR KITCHEN MAY EXPERIENCE DELAYS. WE INVITE YOU TO
CONVERSATE, SIP AND VIBE IN OUR JUNGLE. ﬁ




"\Bourbon | Frutos Rojos |

Agave | Lime |

Passion Fruit | Tajin

\ -‘* | Lime | Menta

LEON SANGRIENTE 17 MONKEY AROUND 16

Mezcal | Lime

Naranja | Rum De Caldas | Bitters |
Agave | Liquor Md Maduro Chips | Dulce De

Wine float = Leche
”' BUCHANELA 15
MILTON’S GIN 16 a Buchanan's | Aguclpm*

Lime

Gin | Tamarindo | Agavﬁ

Chamoy | Maduro Chips-—

ADAM Y EVA SE COMIO LA
MANZANA 16

THE 7 TRAIN 17 Jack Daniel’s Apple |

L W
E ™ -—_r

Jalapeno Mezcal |Tequila]  Raspberry Syrup | Cinnamon
Lulo | Chamoy| Grapefeui

LULO SOUR 16 -
Aguardiente | Gin | Lulo@

Angostura Bitters | Dragon

Fruit

%18 GRATUTITY INCLUDED



SEMANA SANTA

Juices: Passion Fruit |

Q &

Limonada | Tamarindo | Lulo

m}ﬁjgmcﬂnuﬂ Raspberry 6

| . Virgin Mojito 7
~ Add Flavor +2

Aguapanela
con Limon 7

CHELAS
Corona | ABVY 4.0 | 8 VI N O

Stella | ABV 5.0 | 8

Modelo Especial | ABV 4.4 Ié*ji Red South African Pinotage
Hazy Bear IPA | ABV 6.8 |9 | Copa 12 | Botella 40

Club Colombia | ABV 4.7 | 9
Heineken | ABV 5.0 |8

White South African Chenin

Blanc
Sunday Beer Light | ABV 3.9 |9 Copa 12 | Botella 40
[Michelada: Limon o Passionfruit +2] Bubbles Brut Champagne 14

PLUS %18 GRATUTITY




DON JULIO BLANCO $§250 BUCHANANS 12YR $205
DON JULIO REPOSADO $270 MEDIA BUCHANAS $90

DON JULIO 1942 $550 BUCHANANS 18YRS $275
DON JULIO 70 $290 BLACK LABEL $250
CLASE AZUL REPOSADO $550 GOLD LABEL $280
CASAMIGOS BLANCO $225 BLUE LABEL $500
CASAMIGOS REPOSADO $255 400 CONEJOS $250
PATRON SILVER $225 MOET ROSE IMPERIAL $225
AGUARDIENTE TAPA AZUL $120 SALVAJE CHAMP $60

MEDIA AGUARDIENTE $80 TITOS $185
RON CALDAS 8YRS $205 GREY GOOSE $250

TARZAN PACKAGE
2 REGULAR BOTTLES + SALVAJE CHAMPAGNE (CASAMIGOS,
400 CONEJOS MEZCAL, DON JULIO, PATRON, BUCHANANS,
TITO'S)
$400

PLUS TAX & %18 GRATUTITY




