
(G) CONTAINS GLUTEN | (V) VEGETARIAN | (D) CONTAINS DAIRY | (S) CONTAINS SHELLFISH
* CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY 

INCREASE YOUR RISK OF FOODBORNE ILLNESS

CHEF DE CUISINE JAMES ROGERS 

BEBIDAS
CAIPIRINHA TRADICIONAL leblon cachaça - lime - sugar | make it tropical add $3 15

MERCADO  tanteo habanero tequila - passion fruit - agave nectar - serrano
hibiscus-rosemary foam          15

PAIN KILLER  diplomatico reserva rum - bacardi 8yr rum - pineapple 
coconut - orange              15

SMOKEY RUM OLD FASHIONED abuelo 12yr rum - old fashioned bitters 
fee brothers orange bitters - cherry wood smoke      15

GOOSEBERRY DAISY diplomatico reserva rum - lime - hibiscus tea - gooseberries
angostura bitters         15

CASUAL ENCOUNTER sierra norte yellow corn bourbon - drambuie 
cocchi americano - fee brothers orange bitters
      15

Appetizers
TORO GUACAMOLE VG  pico de gallo - jalapeño - smoked salt - lime juice - chips   10

SMOKED SWORDFISH DIP D  mesquite-smoked - pickled chili - radish 
lemon aioli - chips             14

SWEET CORN EMPANADAS G,D,V  three cheeses - aji amarillo - house made pastry
chimichurri           12

ANGUS BEEF ANTICUCHO* D  aji marisol adobo - ají amarillo aioli - charred corn salad 16 

CHICHARRÓN DE CAMARONES G,D,S  crispy rock shrimp - ají amarillo aioli
pickled chili - crunchy garlic        18

GRILLED SPANISH OCTOPUS*  papa ‘huacaina’ salad - cilantro sauce - evoo  18

CEVICHES & SALADS  
CLASSIC CEVICHE AMARILLO*  hamachi - ají amarillo - leche tigre - mango
cucumber - red onion - radish        18
CEVICHE NIKKEI*   ahi tuna - white ponzu - red onion - sweet potato - cucumber 
avocado - cancha corn         20     
BABY KALE SALAD D,N  organic baby variety - pomegranate - oranges - aged manchego
candied peanuts - cherry tomato - orange chipotle vinaigrette    16 

HEIRLOOM TOMATO & BURRATA V,D,N  colorful tomato varieties - watermelon - fennel 
jalapeño ‘burrata’ mozzarella - heart of palm - anch balsamic glaze - pepita seed pesto 18  
  

SPECIALTIES
SEARED SALMON  braised bok choy - morita bacon jam - peruvian potatoes
crispy mushroom - achiote ponzu       36

ZARANDEADO RED SNAPPER G local snapper - red adobo marinade - avocado tempura
shaved vegetable salad  - smoked aioli       40

CUSCO FREE RANGE CHICKEN D   adobo-achiote marinated - charred broccolini
creamy yukon mash - salsa criolla - charred lemon       32

LOMO SALTADO D,N  sliced beef tenderlion - stir-fried pepper and tomato
creamy bomba rice  - cilantro - crispy potato strings*      38

FROM THE WOOD-BURNING GRILL
we have created a “gaucho style” selection that is prepared by our specialized Chef 
using organic wood to create robust flavors and smokiness
all steaks are served with chimichurri and house bbq sauce and choice of side dish

16OZ ANGUS RIBEYE*                     60

14OZ ANGUS CHURRASCO* skirt steak                  52

CAMARONES A LA LEÑA* D garlic ajillo sauce                  48

TORO BURGER* bison patty - charcoal grilled - yuzu pickle - aged white cheddar 
bacon morita jam - truffled garlic crema - brioche bun - cotija herb shoestring fries 20
 

SIDES
CRISPY BRUSSELS SPROUTS D,V  golden raisins - cotija cheese - sherry vinaigrette  10  

PURA VIDA D  steamed white rice - black beans - candied maduros - queso fresco   10

POTATO THREE WAYS D  potato purée - crispy chips - roasted marble - ancho demi 12

GRILLED AVOCADO VG  chimichurri - roasted corn - poblano salsa   10

DESSERTS
CHURROS D,G  malted pastry dough  - cinnamon sugar - dulce de leche    9  

CHOCOLATE TRES LECHES D,G  chocolate sponge - godiva chocolate milk - dulce leche
burnt merengue              9

ARTISAN GELATO D - per three scoops       7

TROPICAL FRUIT SORBET VG - per three scoops      7
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