DA
CENTRAL

Manchego cheese, salsa macha alioli

TAQUITOS PLACEROS
Fresh Made Tortilla, Roasted Jalapeno Guacamole, Chicharron de Queso Fresco

WAGYU SLIDERS
Miyazaki Wagyu, Caramelized Onion Jam, Truffle Cream, Brioche

BRISKET LOADED NACHOS
16 Hour Braised Brisket, Cheddar Cheese, Onion, Cilantro, Pickled Jalapefio,
Guacamole, Sour Cream

CAESAR ‘CARDIND
Romaine Lettuce, Croutons, Parmesan, Caeser Dressing

SLS BURRATA SALAD
Heirloom Tomatoes, Watermelon, Black Olive Tapenade, Crispy Shallots,
Herb Vinaigrette

“THE BABY GEM”
Gem Lettuce, Baby Heirloom Tomato, Onions, Chives, Buttermilk Bacon Dressing,
Lardons, Manchego

SPANISH CHARCUTERIE
Jamén Ibérico, Chorizo, Manchego, Idiazabal, Pan Tomaquet

WAGYU BEEF FOOTLONG HOT DOG
Mustard, Caramelized Onion, Cheddar Cheese Sauce, Crispy Potato
(Also available in Cheddar Cheese Sauce with Bacon)

CRISPY CHICKEN DRUMETTE LOLLIPOPS (8pcs)
Choice Of Sauce: Garlic Parmesan, Buffalo Or Chili-Lime
Baby Carrots, Celery Sticks

GRILLED BRANZINO
Achiote Crusted, Fresh Herb Salad

TACO DE SUADERO
6 hour confit Beef brisket, beef jus, salsa taquera,

PRIME RIBEYE STEAK
Cut Fries, Small Caesar Salad, or Grilled Asparagus

5 KATSUYA

TRUFFLE PONZU CEVICHE
Assorted Fish, Tomato, Avocado, Red Onion, Serrano, Black Truffle

SPICY TUNA CRISPY RICE
Spicy Tuna Tartare, Serrano Pepper

ROCK SHRIMP
Creamy Spicy Sauce, Shishito Pepper, Nori Flakes

MIAMI STYLE LANGOSTA ROLL
Aburi-Style Maine Lobster, Cilantro Aioli, California Roll

DESSERT

HOUSE MADE ICE CREAM OR SORBET

Choice of 3: vanilla, chocolate, banana, passionfruit, coconut

ICE CREAM SANDWICH

Vanilla ice cream, choice of cookie & topping

Housemade chocolate walnnt or chocolate chip cookies

Toppings: crispy coconnt, chocolate chips, rainbow sprinkles, Oreo crumble
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CHEF’S ASSORTMENT OF HOUSE MADE COOKIES Each 6

A 20% service charge will be added to all checks.



