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STARTERS

ROOFTOP CGS

freshly made tortillas + our guacamole + salsa

GRANDE MAC EMPANADA
beef + secret sauce + lettuce + American cheese + pickles + onions +
sesame seeds

STREET CORN

grilled Ontario corn + poblano lime crema + cheese + chip crumbs + tajin

FIRE ROASTED EGGPLANT CRUSTINI

aubergine spread + bocconcini + tomato + basil + olives 3pcs

SMOKED CAMPECHANO CEVICHE
octopus + albacore tuna + shrimp + clamato + citrus + cucumber +
radish + cilantro + avocado + chips

MAINS & SIDES

JEFE’S TACO AL PASTOR

marinated pork + citrus + spice + avocado crema + onion + cilantro +
fresh corn tortillas 3 PC 12 | 6 PC 22 | 12 PC 41

BLACKENED FISH TACO
Pacific snapper + L5S + lime + sweet chili mayo + cabbage slaw +
fresh corn tortillas 3 PC 14 | 6 PC 28 | 12 PC 45

PARRILLA BURGER 20
beef brisket + chuck + guacaole + cheddar cheese + chimi mayo + lettuce +
tomato + Martin’s bun + choice of side salad OR potato salad

veggie available

MACHU PICCHU 16
quinoa + hibiscus + chard peas and corn + avocado + egg + tomato + crispy
shallots + poppy seeds

HUANCHACO 23
30z sesame crusted grilled tuna + quinoa + hibiscus + chard peas and corn +
avocado + egg + tomato + crispy shallots + poppy seeds

LAMB SPEDUCCI 18

5pc Ontario lamb skewers + latino5spice + lemon + chimichurri mayo

POLLO A LA BRASA 18
5pc flame broiled chicken drumsticks + lemon + panca + soy + oregano +
guava bbq + chillies + scallions

PULPO GRANDE A LA PARRILLA 52

1/2 octopus + lemon + chimichurri + sea salt

POTATO SALAD

cold potato salad + egg + carrot + pickles + mayo + scallion + aji amarillo

DESSERT

HELADOS 3
popsicle of the day

BUY THE KITCHEN A BEER $5

CURATED BY CHEF STEVE GONZALEZ | @ LATINOS5SPICE
CDC JUSTIN JONGHO LEE @CDCJUSTINLEE
FOLLOW US AT @BAROTORONTO






