MENU

APERITIVOS

SURTIDO 36

Queso Frito (6), Pastelillos de Carne (6), Sorullitos
de Maiz (6), Croquetas de Bacalao (6), Nuggets de
Pescado (6)

Fried Cheese (6), Beef Turnovers (6), Corn Sticks (6),
Cod Fish Croquettes (6), Fish Nuggets (6)

NUGGETS DE PESCADO 17
Fish Nuggets with Aioli Sauce

SORULLOS DE MAIz 10
Corn Sticks

MOZZARELLA STICKS 13

QUESO FRITO 1
Fried Cheese

ALCAPURRIAS 4
Carne, Jueyes, Carne Ahumada

AREPAS CON HABICHUELAS 13
Puerto Rican Dumplings with Beans

CROQUETAS DE BACALAO 12
Cod Fish Croquettes

TACOS CARNITAS 15
Pork Meat Tacos

TACOS PESCADO 15
Fish Tacos

CALAMARES FRITO 14
Fried Calamari with Aioli Sauce

CHORIZOS AL VINO 15
Pork Sausage Sautéed in Wine

COCTEL DE CAMARONES 21
Shrimp Cocktail

PINCHOS 15
Meat Skewers

JIBARO'S MASTER BURGER
BLACK ANGUS 10 OUNCE 2%

American cheese or Swiss cheese. Lettuce, tomato,
onion, sweet plantains and pickles in a Brioche
bread with a side of french fries or truffle fries(+4).

MARY TIERRA

CHURRASCO CON CAMARONES 55
Skirt Steak 8oz. with Shrimp

CHURRASCO CON LANGOSTA 65
Skirt Steak 8oz. with Lobster
Option of 12ounce Rib Eye or New York  +10

VEGANO

ARROZ CON COCO Y VEGETALES 18
Rice with Coconut and Vegetables

MOFONGO DE VEGETALES 18
Vegetable Stuffed Mofongo

M hasta de 12 aii
JIBARITOS farcreshosn de 2ot
B= SLIDERS CARNE O PERNIL 14
Beef Sliders or Pork Sliders
TENDERS DE POLLO 12
Chicken Tenders

Incluye un acompariante
Arroz Blanco y Habichuelas 6 Papas Fritas

Includes one option: White Rice and Beans or French Fries

MAC AND CHEESE 9

MOFONGOS RELLENOS

B= MARISCOS 38
Mixed Seafood
B= PERNILAL CALDERO 23
Pot -Cooked Pulled Pork
B= CAMARONES 26
Shrimp
PULPO 25
Octopus
POLLO 24
Chicken
CHURRASCO 28
Skirt Steak
B= CARNEFRITA 24
Fried Pork

CARRUCHO (EN TEMPORADA)
Conch (Seasonal)
LOS MOFONGOS NO INCLUYEN ACOMPANANTES
MOFONGOS DO NOT INCLUDE A SIDE DISH

= JIBARO'S SANDWICH

JIBARITO CHURRASCO 26
Skirt steak with American cheese or Swiss cheese.
Lettuce, tomato, onion and pickles on plantain with
a side of french fries or truffle fries(+4).

JIBARITO PERNIL 22
Pot-Cooked Pulled Pork with American cheese or
Swiss cheese. Lettuce, tomato, onion and pickles on
plantain with a side of french fries or truffle fries(+4).

PAELLA PUERTORRIQUENA
B= PAELLA DE CARNES 4?2
Puerto Rican Meat Paella
PAELLA DE MARISCOS 48
Puerto Rican Seafood Paella
PASTA
B= PASTA PENNE CAMARONES 28
Shrimp Penne Pasta
PASTA PENNE POLLO 22
Chicken Penne Pasta
PASTA PENNE CHURRASCO 26
Skirt Steak Penne Pasta

B= POPULAR PLATES



*Un acompaiiante incluido en el precio de los platos principales de carnes y mariscos.*
*Choose one side dish with your main course from the meat and seafood sections.*

MARISCOS* CARNES*
B= ASOPAO DE MARISCOS 35 B= MEDALLONES DE CERDO 22
Seafood Stew Pork Tenderloin Medallions
FILETE MERO 29 Guava Sauce or Jibaro’s Sauce
Grouper Fillet RIB EYE STEAK 16 OZ 60
FILETE SALMON 24 NEW YORK STEAK 160Z 46
Salmon Fillet
FILETE DORADO 28 B= ASOPAO DE POLLO 24
Mahi-Mabhi Fillet Chicken and Rice Stew
CAMARONES 24 B= PERNIL AL CALDERO 18
Shrimp Pot-Cooked Pulled Pork
B PULPO 24 PECHUGA DE POLLO 19
Octopus Chicken Breast
L‘;N(,';?SJ A FRESCA 35/LB E= CHULETA CAN CAN 28
resh Lobster Can Can Pork Chops
RABO DE LANGOSTA 14/16 OZ 65 CHURRASCO ANGUS 120Z 39
14/160z Lobster Tail 12 0z Angus Skirt Steak
Camarones/Shrimp ~ +22
Pulpo/Octopus +24 B= CARNEFRITA 18
Mixto/Mixed Seafood +38 Fried Pork
B= CHILLO ENTERO 25/LB ACOMPANANTES CARNES/MARISCOS
Whole Red Snapper SIDES INCLUDED WITH MEATS/SEAFOOD

B= CHILLO FRITO RELLENO Y DESHUESADO

*
Deboned Stuffed Whole Red Snapper ~ 25/LB e e 1UELAS

. White Rice and Beans
Camarones/Shrimp ~ +22 K. ,
Pulpo/Octopus +24 TQSTONE.S DE PLATANOS
Mixto/Mixed Seafood +38 Fried Plantains

*

ENSALDA CARRUCHO EN TEMPORADA PAPAS FRITAS
Conch Salad Seasonal .

ENSALADA DE MARISCOS 45 AMARILLOS
Seafood Salad weetFantains
Shrimp, Grouper, Octopus, Mussels

B= TENTACULO DE PULPO 38
Octopus Tentacle
Hummus or Vegetables

COSTO ADICIONAL $2 CREMA DE AJO, SALSA DE SETAS O SALSA DE QUESO
EXTRA CHARGE OF $2 FOR CREAM OF GARLIC, MUSHROOM SAUCE OR CHEESE SAUCE
COSTO ADICIONAL CON PLATO PRINCIPAL $3 C/U.
ADDITIONAL COST OF MAIN DISH $3 EACH

ENSALADA VERDE 5 PAPAS MAJADAS 7
Green Salad Mashed Potatoes

VEGETALES 7 PAPAS TRUFADAS 9
Vegetables Truffle Fries

ARROZ MAMPOSTEAO 7 MOFONGO 6
Puerto Rican Rice with Beans and Sweet Plantain Mashed Plantain

ARROZ BLANCO Y HABICHUELAS 5 MOFONGO YUCA 7
White Rice and Beans Mashed Cassava

TOSTONES DE PLATANOS 5 i \PAS FRITAS >
Fried Plantains French Fries

PORCION AREPAS (3) 8

TOSTONES DE PANA 6 Puerto Rican Dumplings
Fried Breadfruit

AMARILLOS 5 B= POPULAR PLATES

Sweet Plantains

El consumo de carnes, aves de corral, mariscos, cristaceos o ntevos crudos o casicrtidos puede aumentar el riesgo de enfermedades transmitidas por los alimentos.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.



