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EVERY THURSDAY
5PM-MIDNIGHT

FEATURING
SPECIALTY COCKTAILS

DON JULIO PALOMA $12

Criginated in Mexico

Don Julio Blanco, Agave Syrup, Lime Juice, Grapefruit Soda, Salt Rim

MACUA $12

Originated in Nicaragua
flor de cana 12 year rum, guava juice, lemon juice,
simple syrup, garnished with an orange slice and cherry

SPICY PASSION FRUIT MARGARITA $12

Onglnared in Mexico

CARIBBEAN FRIED PORK WITH TOSTONES & MOJO SAUCE $10

Originated in Dominican Republic
fried pork with fried green plantains and dipping sauce

PASTELITOS $9
Originated in Cuba
braised beef mixed with monterrey jack cheese
wrapped in empanada dough and deep-fried

CROQUETAS DE JAMON $7

Originated in Cuba
ground ham, onions, gar|ic, and traditional seasoning,
rolled and breadcrumbs and deep-fried

CHICHARRONES $5
Originated in Spain
fried pork skins “cracklings” served in a paper bag

GUAVA & CHEESE TEQUENOS $8

Originated from Venezuela
guava and cheese wrapped in a flaky pastry fried golden brown

19 t. 42
sponsored by QOII[UIIO

: SEDGE Must be 21 or older with a valid ID to purchase and consume alcohol. Drink responsibly.
Tux and gratuity not included. Consuming raw or undercooked eggs, meat, poultry, seafood or shellfish may
increase your risk of foodborne illness. Menu offerings are subject to change. See Players Club for complete defails.
Management reserves all rights. Concerned about your gambling? Call or text 1-833-PLAYWISE




