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<6.(6%--=%>78?%&6.60%@%Crisp romaine and creamy garlic 
dressing tossed with shredded cheese, cucumber chow-chow and salsa; 
topped with slaw, Tamarindo BBQ pork and toasted corn biscuit 
crumbles.

-(A(9B(86%>+6)(,%CDE;?+) – African “stir-fry” of chicken 
and fresh veggies in a spicy peanut-ginger sauce. With coriander-onion 
sprinkle & bere bere chip, yellow rice & garlic spinach.

F7G;6A+,+%&D8E9H%I6;7* – Grilled shrimp, onions and sweet 
peppers in our spicy Salsa Mo’Cajete, served on warm white corn 
tortillas with crema, cotija cheese & cilantro-onion mix, black beans & 
yellow rice.
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*no substitutions please; available in the Monsoon Room Only

ITFTUVWNX%--=%>XU<%&YVNZU&   SALVADOR MOLLY’S
3 mini-mountains of our Tamarindo BBQ pork on soft slider rolls.

<ZUTYT%T>>YZ&  INDIA
Fresh local apples dusted in curried tempura and golden-fried; with grainy mustard crema for 
dipping.
 T[V%C\VYZ%N]C<%'VW &̂  COLOMBIA
Crispy duck wings glazed with Aji chile and honey.  With celery and escabeche jalapeno crema.

UXT&IZN%_Z ẐIT-YZ%=]VWXT%&TYTN% PERU
Warm quinoa salad studded with roasted, charred garlic, zucchini & bell pepper.

[ZU<%&\UVF>%&IVC<&  JAMAICA
Chargrilled jerk shrimp with spicy banana ketchup, mango mustard chutney and cucumber 
chow-chow.

C\VYZ@YVFZ@^TUYVC%C\ZZ&Z%JUVZ&% CHILE
Pirate’s plank fries dusted in Aji Amarillo chile and lime, sauced up with molten cheese.

FTW^X%ITW^X%UV-%IV>&  SALVADOR MOLLY’S
Saucy, meaty, tangy, rib-a-licious pork rib tips over slaw.
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