Tapas

Puerto Rican Fried Cheese with guava sauce 9.

Homemade Corn Sticks with cheese 10.
Mini potato stuffing with meat 10.
Fried Fish Chicharron 10.
Seafood Spring Rolls 1i3.
Puerto Rican “Alcapurrias” (mash plantain with meat) 13.
Puerto Rican Crabs Alcapurrias” 13.
Crispy Fried Calamari ( squid) with tartar sauce 14.

TACOS: Fish taco with “pico de gallo”- $§15. -
Creole shrimps - $§16. - Short Ribs - $16. -

Ceviche - Raw fish cooked with lemon 16.
Puerto Rican “Alcapurrias” with pork belly (Montaitos) 16.
Grilled Octopus with house sauce and chimichurri 24.

Soup or Salad
STEW OF ROOT VEGETABLES, HAM AND PIGEON PEAS - 8.
SIDE SALAD 7.50

Mofongos(Mashed plantain or cassava ) Butter, garlic, bacon

Vegetarian — vegetables, no bacon 18.
Chicken Breast with garlic or cream of garlic sauce 19.
Certified Angus Outside Skirt with chimichurri sauce 39.
Red Snapper (natural cut) in cream of garlic, garlic or creole sauce 26.
Fresh Lobster bites in cream of garlic or creole sauce 32.
Genuine Spain Cctopus or fresh Conch in garlic or cream or garlic sauce 32.
Shrimps in garlic, cream of garlic or creole sauce 28.
“Trio” — choose lobster, shrimps, octopus or conch 58.
Cuarteto”- Lobster, Shrimps, Octopus and Conch-cream of garlic, garlic or creole 69.

Bifongo - Add $2.50 - ONLY WITH CASSAVA AND SWEET BANANA
Chicken.. Meats.. (ARE CERTIFIED ANGUS)

Chicken Breast in garlic, cream of garlic or creole sauce 19.
Breast Chicken fillet and served win strips 19.
* Baby Back Ribs with fruit barbeque sauce — served with french fries 28.
Outside Skirt (14 oz.) with chimichurri sauce 39.

ADD SHRIMPS (4)—52. - ADD 16 OUNCE LOBSTER — 102.
Ribeye Steak Angus Certified — 16 oz up with three wine sauce 48

ADD SHRIMPS (4)—62. - ADD 16 OUNCE LOBSTER — 110.

* No side dish - BIFONGO - ADD - $2.50 - ONLY WITH CASSAVA AND SWEET BANANA

CHOOSE ONE SIDE DISH: RICE & BEANS, MAMPOSTEADO RICE, FRENCH FRIES, SWEET BANANA
MASHED PLANTAIN (MOFONGO), CASSAVA MOFONGO, GREEN PLANTAIN OR BREADFRUIT (TOSTONES)

LOBSTER BITES AND CONCH ARE SEASONAL, BECAUSE WE USE ONLY IF THEY

ARE FRESH




Homemade Hamberguers - (Angus Meat, Included french fries)

YOUR FAVORITE CHEESEBURGER, TOPPED WITH SALAD 14.

MUSHROOMS, CHEESE, ONION, BACON 16.
EGG, BACON, CHEESE, CARAMELIZED ONION 18.
El Yate Specialties...

JUMBO SHRIMPS 28.
LOBSTER BITES (SEASONAL) 32.
SPANISH OCTOPUS OR CONCH (SEASONAL) 32.
RED SNAPPER FILLET (natural cut) 26.
FRESH COD FILLET 26.
FRESH SALMON 26.
MAHI MAHI 26.
HALIBUT 36.

* SEAFOOD CAZUELA WITH SHRIMPS, MUSSEL, CLAM, CALAMARL FISH (Served with white rice) 39.
* NO SIDE DISH
OUR SAUCES: GARLIC, CREAM OF GARLIC, CREAM OF CAPERS, CREOLE, WINE & LEMON,
SCAMPI
SIDE DISH - CHOOSE ONE: RICE & BEANS, MAMPOSTEADO RICE, SWEET BANANA,
VEGETABLES
CASSAVA OR PLANTAIN MOFONGO, FRENCH FRIES, GREEN PLANTAIN OR BREADFRUIT (TOSTONE

Fresh Fish & Seafood

STUFFED WHOLE FISH - WITH LOBSTER, SHRIMPS. CONCH OR
OcToPUS

One seafood - $49 ~-Two seaf00d-$58.-Three seatood-$66.~-Four seatood-79.

WHOLE FRIED FISH witH sAUTEED ONIONS Or Baked (It take 25 minutes) - $28

pound

*SHRIMPS ASOPAO (6umbo) =Served with fried banana (tostones)
28.

Lobster
LOBSTER TAIL (one pound) - 64. - with shrimps - (4) 76.

CARIBBEAN LOBSTER (seasonal) - minimum two pounds - $36. pound

Seafood Salad with tostones

Choose: Lobster, Shrimps Conch or Octopus
One seafood 32.—.Two seafood 56.—Three seafood 64.—Four seafood 77.

Additional Side Dish - $6.50 ea.

RICE & BEANS, MAMPOSTEADO RICE, GREEN PLANTAIN OR BREADFRUIT
(TOSTONES), SALAD, CASSAVA MOFONGO , MASHED PLANTAIN (MOFONGO) FRENC
FRIES, SWEET BANANA,

VEGETABLES, BIFONGO ~ ONLY CASSAVA OR SWEET PLANTAIN
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Our products are fried in O trans fat oil. Consuming raw or undercooke meats,poultry, seafood,
shellfish or eggs, may increase you risk of foodborn illness, especially if you have certain medical



conditions. All our dishes are cooked to order. BEFORE PLACING YOUR ORDER, PLEASE

INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY

RIGHT OF ADMISSION RESERVED



