
 
Appetizers 

 

Chef Josué’s Soup of the Day 6.50 
 

Classic Chef Salad 7.50 
Assorted greens, tomato slices, cucumbers, red onions, Kalamata olives and citrus vinaigrette 

 

“Don César” Salad 7.50 
Our classic Caesar with freshly grated Parmesan and croutons 

 

Puerto Rican Fritto Misto 11.00 
An assortment of typical Puerto Rican fritters with Caribbean dipping sauce 

 

Black Bean Hummus 7.00 
Sesame oil, ginger and lime, with homemade corn chips 

 

Oriental Pork Dumplings 7.00 
Pan fried and served with guava sweet and sour sauce 

 

Plantain Arañitas  with Ropa Vieja 8.00 
Classic Cuban-style slowly cooked seasoned meat served on Puerto Rican plantain “spiders” 

 

 Caribbean Conch Salad 12.00 
Served with plantain “spiders” and mixed greens 

 

Fried Calamari 9.00 
With Spanish aioli sauce 

 

Picadera Grande 17.50 
Our large assortment of Puerto Rican fritters, Buffalo wings and mozzarella sticks  

 

Entrées 
All entrées, except rice dishes and Puerto Rican specialties, are served with sautéed vegetables and your 

choice of: French fries, mampostea’o rice (rice cooked with beans), plantain “tostones,” mashed of the day, 

rice and beans or baked potato. Mofongo add 5.00 

 

Meats and Poultry 
 

Mr. Churrasco 20.00 
Our famous 10 oz marinated skirt steak served with cilantro Chimichurri sauce and “pico de gallo” relish 

 

Passion Fruit Glazed Baby Back Ribs 19.00 
A half rack of slowly cooked ribs, glazed with passion fruit BBQ sauce   

Full rack 29.00 

 

Marsala Veal Chop 22.00 
Served with Marsala wine sauce 

 

Beef Tournedos with Wild Mushroom Ragout 24.00 
Medallions of prime beef with black peppercorn and mustard sauce 

 

Chorizo Chicken 18.00 
Chicken breast stuffed with Spanish-style chorizo sausage and cilantro, saffron cream sauce  

 

 
Consumer advisory warning for raw foods: in compliance with the Department of Public Health we 

advice that eating raw or undercooked meat, poultry or seafood may cause risk to your health. 

 



 
 

Fish and Sea Food 
All fish and seafood entrées can be served with your choice of sauce: 

cilantro garlic, lemon or Creole sauce 

 

Fresh Catch of the Day with Root Vegetable Crust 20.00 
 

Sautéed Jumbo Shrimp 19.00 
Parmigiana style ( Marinara sauce and freshly grated Parmesan cheese) or with your choice of sauce 

 

Red Snapper Stuffed with Shrimp 22.00 
 

Pasta and Rice Dishes 
 

Fettuccine Alfredo with Chicken 16.50 
With jumbo shrimp 19.50  

 

Mediterranean Seafood Pasta 22.00 
 Pasta of the day, served with basil, garlic and parmesan sauce 

 

Risotto of the Day 22.00 
Classic Arborio Italian rice prepared by our Chef with the freshest ingredients 

 

Paella R.O.S. Style 23.00 
(a minimum of 2 orders is required) 

A classic rice dish from Spain with chicken, pork, lobster, fish, shrimp, mussels and clams 

 

Puerto Rican Specialties 
 

All-Puerto Rican Favorite 16.50 
A taste of Puerto Rico: fried pork meat with caramelized onions, plantain tostones and Mampostea’o rice  

 

Mofongo of The Seas  22.00 
A Puerto Rican classic re-invented. Mashed yucca with stewed lobster, fish and shrimp. Simply the Best 

Only with shrimp 20.00 

 

Asopao of The Seas 20.00 
Our classic rice and seafood stew with lobster, shrimp and fish. 

Only with shrimp 18.00 

    

Kids MenuKids MenuKids MenuKids Menu    
For children under 11 

 

Cheese or Pepperoni Pizza 7.00 
 

Kids Baby Back Ribs with Fries 10.00 
 

Chicken Rings with Fries 7.00 
 

Kids Pasta 6.50 
(Cheese or tomato sauce) 

 

Baby Quesadillas with Tortilla Chips 7.50 
 

Rincón Junior Burger with Fries 8.00 
 

Grilled Ham and Cheese Sandwich with Fries 6.50 

 
 

Consumer advisory warning for raw foods: in compliance with the Department of Public Health , we 

advice that eating raw or undercooked meat, poultry or seafood may cause risk to your health. 


