
GF
   CHIPOTLE AGAVE CHARRED BRUSSEL SPROUTS

toasted pepita seeds, tart dark cherries

V  GF  PUMPKIN BISQUE
ginger spiced crema

GF  CHICHARRÓN
crispy pork belly served with lime

GF  COCONUT FLAN
toasted coconut flakes

CHURROS & CHOCOLATE DIP
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w/ fresh Plantain Chips OR sub Fries $4

1/2 LB.       CERTIFIED ANGUS BEEF TRIFECTA BURGER
ground brisket, chuck, short rib, 

tamarind bbq ketchup, brioche bun
ADD Cheddar Cheese $1.50

CUBAN MEDIANOCHE SANDWICH
bolo ham, roasted pork, Swiss cheese, pickles, 

yellow mustard aioli, pressed sweet panini

FISH TACOS
black bean corn salsa, pico de gallo, guacamole, cilantro crema

APPETIZER

MAIN

DESSERT

INCLUDES YOUR CHOICE OF BEER VALUED AT $8

$30 LUNCH

MIAMI
SPICE



CUBO DE COJONES
BACALAO FRITTERS

woo aioli

V  TEQUEÑOS
guava coilis

JERK SMOKED 1/4 CHICKEN
tamarind jerk bbq sauce, Caribbean tropical salad

CUBAN PULLED PORK PENNE PASTA
sundried tomatoes, cremini mushrooms,

roasted garlic, light cream ragu sauce

GF  COCONUT FLAN
toasted coconut flakes

CHURROS & CHOCOLATE DIP

WWW.CERVECERIALATROPICAL.COM • @LATROPICALBEER • #LATROPICALBEER

APPETIZER

MAIN

DESSERT

INCLUDES YOUR CHOICE OF BEER VALUED AT $8

$35 LUNCH

MIAMI
SPICE



GF  COCONUT FLAN
toasted coconut flakes

KEY LIME BREAD PUDDING
key lime curd, graham cracker

crust, whipped cream

CUBAN SANDWICH EMPANADAS
yellow mustard aioli

V  
GF  STREET CORN SKILLET

chipotle aioli, melted chihuahua cheese

JERK SMOKED 1/2 CHICKEN
tamarind jerk bbq sauce, moros,

Caribbean tropical salad

PORK TENDERLOIN WITH BROCCOLINI
confit pork tenderloin with grilled

broccolini & tropical chimichurri
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APPETIZER

MAIN

DESSERT

INCLUDES YOUR CHOICE OF BEER VALUED AT $8

$45 DINNER

MIAMI
SPICE



GF  COCONUT FLAN
toasted coconut flakes

KEY LIME BREAD PUDDING
key lime curd, graham cracker

crust, whipped cream

GF  FISHERMAN’S CEVICHE
leche de tigre

GF  CHARRED SHISHITO PEPPERS
bacon lardons, grated parmesan, chipotle aioli

JAMON CROQUETAS
Nativo Key Tropical IPA beer cheese

PESCADO ENCOCADO
roasted fresh fish, calabaza, tomato, lime juice,

coconut broth, served with malanga potato mash

     GRILLED CHURRASCO
choice of mango passionfruit or mushroom

chimichurri, served with crispy yuca fries
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APPETIZER

MAIN

DESSERT

INCLUDES YOUR CHOICE OF BEER VALUED AT $8

$60 DINNER

MIAMI
SPICE


