SEAFOOD BAR

DEL MAR

AGUACHILE* 22
shrimp, gazpacho, chili crisp, chicharron

PERUVIAN CRUDO* 24
aji amarillo, lime, bonito

COCTEL CAMPECHANO 28
mixed seafood, tomato, avocado, tortilla chips

MOJO DAYBOAT CEVICHE* g 28

quinoa, coconut, lime, goat pepper, hominy

APERITIVOS

APPETIZERS
CHILLED GAZPACHO vgn 12
red onion, cucumber, bell pepper, tomato
CARNIVALE GUACAMOLE vgn 20
cilantro, red onion, chili, garlic, lime, tortilla chips
BACALAO CROQUETTES* g 16
salt cod, parsley, preserved lemon aioli
PESCADITO 16
crispy little fish, pepito sauce
ROPA VIEJA* 22
braised beef, queso fresco, pickled onions, plantains, aji amarillo
SLOW COOKED PORK BELLY g 25

coconut chili caramel, banana & lentils salad

ENSALADA SALADS

FULTON MARKET SALAD vgn 18
mixed greens, pickled onions, candied pecans, baby tomatoes
herb dressing

CAESAR SALAD 18
romaine, parmesan, anchovy dressing, garlic crumb

o

CARNIVALE

BAHAMAS

DE LA BRASA

CATCH OF THE DAY
local fish grilled to order, lemon

DAY-BOAT LOBSTER
pineapple, cascabel chili, goat pepper & citrus butter

PERI-PERI POLLO
roast pepper & garlic marinated %2 roast chicken, aji verde

ARRACHERA*
skirt steak, chimichurri

WAGYU PICANHA*
rump steak, bacon farofa, pico de gallo

GAUCHO STEAK*
rib-eye steak on the bone, charred onion butter

PARA LA FAMILIA

PERI-PERI POLLO ASADO
whole roast chicken, elote, string fries, aji verde

SLOW ROAST YUCATAN PORK
frijoles, red rice, guava goat pepper salsa, tortillas

480Z TOMAHAWK STEAK*
yucca fries, buttered greens, chimichurri

- we are a cashless establishment -
v:vegetarian vgn:vegan g: contains gluten

CHARCOAL GRILL

MP

MP

44

44

68

95

VAT at 10% and a minimum 18% service charge is applied to all bills
* consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
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FAMILY STYLE

90

120

220

ENTRADAS

SEAFOOD CASUELA
pumpkin, coconut, peppers, rice cakes

GROUPER FILLET
shrimp, butternut squash, okra, passion fruit crema

SENATOR’S CHICKEN
chicken breast, citrus butter, french fries, green salad

CONFIT DUCK
almond & sesame mole, cabbage, heirloom tortillas

PAELLA

SEAFOOD
saffron, tomato sofrito, aji amarillo, watercress

CHORIZO & CHICKEN
bacon, cabbage, tomato, pepper sofrito

MIXTA
seafood, chicken, chorizo, tomato sofrito, saffron

VERDURAS vgn
snap peas, spinach, tomatoes, shishito peppers, sofrito,
coconut, saffron

ALGO MAS

FRIJOLES CHARROS 12 ELOTEv

YUCCA FRIES v 12 CHARRED VEG v
RICE & PEAS v 12 BUTTERED GREENS v
STRING FRIES v 12 HALF LOBSTER

ENTREES

48

56

38

52

48/150

38/120

48/150

28/90
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COCKTAILS

SIGNATURE

Three Reefs

vodka, passionfruit, spun sugar cloud, agave, lemon

Jubilee

blanco tequila, lime, elderflower, sparkling wine

Jungle Bird
aged rum, pineapple, campari, lime

Smuggler’s Sour
rye whiskey, pecan, lemon, honey

Paradise Garden

mezcal, lime, pineapple, cilantro, jalapefo, mint

Paper Boat

cachaca, montenegro, passionfruit liqueur, lemon, sparkling wine

Paloma Fresca
blanco tequila, grapefruit, lime, soda

Side Dinghy
cognac, curacao, yuzu, lemon, sparkling wine

Carnivale Old Fashioned 22
amontillado syrup, bitters, citrus peel
- choice of aged rum, cognac, or anejo tequila

PISCO SANGRIA 18

BLUSH -« wine, elderflower, strawberry, citrus

RED - wine, triple sec, guava, citrus

SPIRIT-FREE BEVERAGES
Aqua Panna / San Pellegrino 12
Soft Drinks 2

Iced Tea 2

Espresso and Tea available (ask your server)

22

WINE

SPARKLING

Scarpetta Prosecco DOC '23 — Friuli, Italy

AT Roca “Classic Penedés” Reserva Metode Tradicional Cava ‘18 — Penedés, Spain

WHITE

Josef Leitz “Dragonstone” Riesling '23 — Rheingau, Germany

Blicks Lane Sauvignon Blanc '23 — Marlborough, New Zealand

Celler Frisach “L'Abrunet” Blanc Garnacha Blanc ‘21— Terra Alta, Spain
4 Monos Viticultores “GR-10" Blanco '21 — Madrid, Spain

Altos Las Hormigas Blanco '22 — Mendoza, ArgentinA

Scarpetta Pinot Grigio '22 — Friuli, Italy

Grayson Cellars Chardonnay '22 — California

ROSE

Frico by Scarpetta Rosato '22 — Tuscany, Italy

Dolores Cabrera “La Araucaria” Rosado '22 — Tenerife, Canary Islands

RED

Vinateros Santos “Villa la Piedra” ‘19 — Zamora, Spain

Block Nine “Caiden’s Vineyards” Pinot Noir ‘22 — California

Guimaro Tinto '20 — Ribeira Sacra, Spain

Bodegas Cerron Stratum Wines “Matas Altas” '20 — Jumilla, Spain

Viticola Sileo “Sileo” '20 — Montsant, Spain

Bodegas Akutain “Crianza” '19 — Rioja Alta, Spain

Alfredo Maestro “Vifia Almate” '21 — Castilla y Ledn, Spain

Altos Las Hormigas “Clasico” Malbec '22 — Medoza, Argentina

Some Young Punks “Passion” Shiraz/Cabernet Franc '22 — McLaren Vale, Australia

Grayson Cellars Cabernet Sauvignon '22 — California

BEERS

BOTTLE BEER 9

Modelo Especial (Mexico) - Modelo Negra (Mexico)
Corona (Mexico) « Bud Light (USA)

Presidente (Dominican Republic)

Heinekin 0.0 (Non-alcoholic)

Rotating Seasonal (ask your server, pricing varies)

DRAFT

Kalik
Heineken
Sands Light

GLASSBOTTLE
18 68
9%
GLASSBOTTLE
18 78
16 68
60
116
64
16 68
14 60
GLASSBOTTLE
14 58
116
GLASSBOTTLE
18 72
18 78
96
92
92
126
88
16 68
74
14 58
GLASS PITCHER
6 22
6.5 24
5.5 20




