
{ wine s by the gl ass}

{ beer s}

Yuengling  	 4
Lager, Pottsville PA

Kaliber / NA 	 4 
Non-alcoholic, Ireland 

Presidente  	 5
Lager, Dominican Republic

Negra Modelo	 5
Lager, Mexico

Pacifico	 5
Pilsner, Mexico

Corona   	 5
Pale Lager, Mexico

Red Stripe	 5
Lager, Jamaica

Amstel Light  	 5
Pilsner, The Netherlands

walt wit 	 6
Belgian style white ale, Philadelphia   		

newbold 	   6
India Pale Ale, Philadelphia 

	

{Al m a de Cuba Co cktail s} { isl and inspir ations}

classico MOJITO 	 8
Bacardi Superior, lime, mint, sugar, bitters

suave MOJITO                                   	 8
Bacardi Limon, lime, simple syrup, mint

ROSEMARY PEAR MOJITO	 10
Don Q Cristal, Mathilde Pear Liquor

el jefe MOJITO	 12
10 Cane, lime, mint, sugar, bitters

Original caipirinha 	 10
Leblon cachaca, lime, sugar

Black Cherry Caipirinha 	 10
black cherry-infused Leblon 	

SEASONAL CAIPIRINHA 	 12
Leblon, cucumber, grape	

PASSIONFRUIT CAIPIROSKA 	 8
Smirnoff vodka, passionfruit, lime, sugar

DARK & STORMY  	 9 
Gosling’s Black Seal, fresh lime  
juice, house-made ginger beer

Sangria Tinto	 8
brandy-spiked red wine, citrus fruits

MANGO MARTINI   	 10
Ketel One, mango liqueur, mango purée

HAVANA OLD FASHIONED  	 12
Bulleit, pomegranate seeds,  
orange, house-made cigar bitters

PUESTA DEL SOL   	 13
Bluecoat gin, St. Germain, strawberries, 
guanabana

COHIBA  	 12
Bacardi 8, Cruzan Blackstrap,  
vanilla-spice liqueur, house-made cigar bitters

APPLE RUM COBBLER 	 12
Bacardi Oakheart, Applejack,
house-made grenadine 
ANGUILLA RUM PUNCH 	 11
Don Q Gold, Amaretto, guava,
fresh pineapple and orange juice 
MOTORCYCLE DIARIES 	 12
Pisco Capel, lemon, egg white,
St. Elizabeth’s Allspice dram 
BIRD OF PARADISE 	 13
La Favorite Rhum Agricole Blanc,
Chartreuse, Maraschino,
house-made macadamia Orgeat 
ELEGUA 	 12
Jose Cuervo Silver, Barbancourt,
Apricot Liquer, house-made
cinnamon tamarind syrup

VINO ESPUMOSO

Cava  Cristalino Extra Dry	 9
NV - Vilanova i la Geltru, Spain

CAVA ROSE Casas Del Mar           	 12
NV - Penedes, Spain

CHAMPAGNE Moet & Chandon Brut Imperial	 18
NV - Epernay, France

blanco

Sauvignon Blanc Miguel Torres Hemisfero	 8
10 - Torres, Chile	
	
RIESLING  Seaglass	 9
09 - Monterey, California

Albarino  Martin Codax	 11
09 - Riax Baixas, Spain

Chardonnay  Alamos	 11
09 - Mendoza, Argentina

Chardonnay  Llai Llai	 12
09 - Bio Bio Valley, Chile

tinto

Pinot Noir  Cielo	 9
10 - Delle Venezie, Italy    	  

Rioja  Señorío de P. Peciña	 11
09 - Rioja, Spain

Malbec  The Show	 11
09 - Mendoza, Argentina

Merlot  Casa Lapostolle	 11
06 - Rapel Valley, Chile

Cabernet Sauvignon  Terrazas	 12
07 - Mendoza, Argentina
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Maine Diver Scallop	 16
celery leche de tigre, pomegranate & elderflower

Thai Mixto	 16   
crab, shrimp, octopus & fluke with coconut-leche de tigre, mango & tomatillo

PERUVIAN BLACK BASS 	 16   
scallop-aji rocoto purée, key lime juice, cilantro & yucca fries

ECUADORIAN SHRIMP	 15   
fire-roasted tomatoes, orange juice, avocado & corn nuts

Long Island Fluke	 15   
yuzu, soy, ginger, sesame & jasmine pearl

Yellowtail Kingfish	 16   
Peruvian corn, potato salad, lime juice & aji panca glaze

Rainbow 	 15   
soy & lime marinated tuna, salmon & black bass with jalapeño & sweet potato

Japanese red snapper  	 17   
key lime juice, red onion, chili limo & sweet potato

GLORIA’S BLACK BEAN SOUP	 8
crema fresca & croquettas de arroz

ENSALADA DE TIERRA VERDE 	 8.5 
baby arugula, roasted mushroom escabeche & goat cheese croquettas

CUBAN SPLIT PEA SOUP	 9
sweet smoked ham, fried potatoes, crème fraîche

CRUNCHY CUBAN VEGETABLE SALAD	 10
red pepper vinaigrette, fried malanga

Royal Palm Dates	 13
almond stuffed dates wrapped in bacon with blue cheese

chorizo sliders	 10
potato matchsticks, mustard & pickles

SMOKED MARLIN TACOS	 13.5
iceberg, pickled jalapeño & malanga

OYSTERS RODRIGUEZ	 15
crispy Blue Points, fufu, horseradish-creamed spinach & huacatay

tuna tartare tacos	 10.5  
candied lemon & pickled onion

EMPANADA DE VERDE	 13.5  
spinach, manchego & artichoke escabeche

pulpo con causa	 16  
grilled octopus, peruvian olive purée & yukon potato with aji amarillo

ANTICUCHOS / skewers
Berkshire Pork Belly, citrus-chili glaze, orange sea salt                                                                          10
Gulf Shrimp, mint-lime salad, chili-lime sea salt                                                                                    10

{Ceviche}

{ soups & sal ads}

{APpetizer s}

Ceviche Tasting                                                      Three * 28           Five * 45           Seven * 58

alma sampler { per person * 2 person minimum }	 12
tasting of: oysters Rodriguez, smoked marlin, royal palm dates
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{o cé ano -se a }

{ tierr a-l and}

{cl ásicos-cl assic s}

Mahi Mahi “Encendido”	 26  
forest mushroom escabeche, creole tomato sauce, toasted almonds

Grilled Corvina	 27   
Cuban chick pea stew, tempura lemons, sun dried tomato-caper salsa

MAINE DIVER SCALLOPS	 29  
“chicharros” purée, Serrano ham-potato hash, oregano butter

BRAZILIAN SHRIMP STEW 	 26  
collard greens, coconut, cashews

Cilantro Honey Mustard Glazed Salmon	 25  
banana, lentil salad, fresh horseradish cream

RUM CURED Duck breast	 27   
creamy yucca, duck vigoron with smoked currants

10 oz. New York Strip	 32   
sweet corn harina, cipollini onion “mojo”, tarragon chimichurri

Creamy Coconut Quinoa	 19   
seasonal vegetables, sweet corn powder & chayote squash salad

sugarcane TUNA	 29  
creamy hearts of palm rice, pickled chayote, sugarcane-sesame vinaigrette

VACA FRITA 	 28  
pan seared skirt steak, black beans, white rice & tomato escabeche

LECHON ASADO	 25   
crispy roasted pork, congri rice & sour orange mojo

Chicken imperial	 22.5   
grilled breast over saffron scented Valencia rice & chicken ropa vieja

{ rice & gr ains} { vegetable s}

Arroz imperial  	 9

Cuban Chick Pea Stew  	 8

Creamy Coconut Quinoa 	 6

Moros y Cristianos  	 5

Congri Rice 	 6 

Yucca with creamy mojo 	 7

Tostones with garlic mojo 	 5

Papas huancaina  	 6

Ajillo Spinach 	 5

Grilled asparagus 	 6

Sweet plantains 	 6
with crema & gremolata

Consuming raw or undercooked eggs, beef, lamb, milk products, pork, poultry, seafood or shellfish may increase your chances of foodborne illness.

20% gratuity will be added to parties of six or more.
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{ El Conquistad or }

{Gener al M anager }
Mark BRAVER

{ M anager }
Natalie Pineda
Sonia M. Rowe

{ Server }
Bebe Schmierer 
Cheryl Renz
Craig Jamison
Dillon Ryan
Elya Whitehouse
Megan Lalli
michael anticoli
Jillian Palucis 
Mark Stambaugh
Felicia Acconciamessa
Joan Marie Collins
Ilona Ahearn
Kelly Prentiss

{ bartender }
Keith Stallone
omar hernandez
Poppy Brewster 
Samantha Carmichael
Willy Melendez

{ Host }
cassie carbaugh
Jessica Thomas
Katelyn Blatcher
Briana Hardy
Emily Wassilchalk
Jana Christensen

{ Re servationist }
Jessica Thomas
Lindsey Leonard
Samantha Carmichael

{ runner }
Jesus Flores
Javier Rios Sandoval
jovan hernandez
katelyn blatcher
Daniel Higbee
Deigo Leonides

{ busser }
Carlos Vasquez
Pedro Rios
Cesar Posos
Alberto Hernandez

{ p olish}
Carmen Gomez

{ E xecutive Chef}
REINALDO ALFONSO

{ Sous Chef}
Joshua Noh
Aaron Sheppard

{ Pastry Chef}
Amy Attardi-Ruiz

{Ceviche}
Candelaria Vazquez
Juan Gonzalez

{ Line Co ok }
Guillermo Cabrera
Hilda Sauce
Omar Medina
Raziel Ramirez
Erasmo Perez
Sara Flanagan
Jose Luis Ruiz
Fabian Gonzalez
Ismael Hernandez
Javier Salazar Tejeda
Filomeno Sandoval
Rodolfo Tellez

{ Pastry }
Rachel Baker
cara conaboy
Samantha Heil
Nicole Rutter

{ RECEIVER/BUTCHER }
Carlos Lara
Isidro Juarez Atona

{ prep}
Carmen Pina
Juana Vargas
Lein To
Soccoro Lorenzo

{ dish}
Denis Diaz
Agustin Carcamo
Ruffino Vega
angel solis
Ricardo Ramirez
Angel Arriaga
Ruffino Vega-Gutierrez

{ media }
Amy Branzuela
Danielle DelRe
NOELLE SALTZGUEBER

{ El E xigente}

Douglas RodriguezStephen Starr


