
HOWM Negroni

Paloma Remix

Drink me Up 

gin, cacao & chipotle infused campari, strawberry vermouth

blanco tequila, pink peppercorn bitter aperitif, clarified grapefruit

guayusa-infused vodka, white cacao, lemon juice, french aperitif

Avion De Papel 

Fresas

Martin el Sucio

aperol, amaro nonino, lime juice, sparkling wine

strawberry vermouth, sparkling rose, fresh muddled strawberries

blanco tequila, mezcal, lillet blanc aperitif, orange bitters, spritz of housemade olive 
oil roasted garlic mezcal. Garnished with a house pickled beech mushroom

The Matino

*Flor de Sauco

rye whiskey, banana liqueur, italian amaro, benedictine

elderflower tonic, fresh cucumber juice, lemon juice    10

Please notify your server of any dietary restrictions prior to ordering. Consuming raw or undercooked meats, poultry, seafood, shellfish, dairy, nuts 
or eggs may increase your risk of foodborne illness or allergic reaction. We are not a Gluten-Free, Dairy-Free or Nut-Free facility.

16COCKTAILS

El Aguacate tarragon-infused cachaça, vanilla, lime juice, pistachio oil, fresh avocado

Beverage Director: 
Daniel Bedoya, HOWM & The Rooftop, Gilded Group

@howmnyc   @selinarooftopnyc   email for events: rsvp@howm.co

zero proof



Pan Dulce

La Concha

warm bread pudding, white chocolate, dulce de leche 

salted caramel ice cream, whipped cream, shaved chocolate 

Churros Bites

Passionfruit Gelatina

atole chocolate and espresso drizzle

creamy flan de leche, plum jam

Gelatos seasonal flavor, tajin sweet & spicy popcorn 

Please notify your server of any dietary restrictions prior to ordering. Consuming raw or undercooked meats, poultry, seafood, shellfish, dairy, nuts 
or eggs may increase your risk of foodborne illness or allergic reaction. We are not a Gluten-Free, Dairy-Free or Nut-Free facility.
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GOLOSINAS

Executive Chef: 
Byron Penafiel, HOWM & The Rooftop, Gilded Group

@howmnyc   @selinarooftopnyc   email for events: rsvp@howm.co
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Signature Guac

Papas Aplastadas
Crispy Rice

watermelon radish, oaxaca ‘chip’

smashed, twice cooked, chili citrus salt
pigeon peas, puffed rice, herb oil

Broccolini Mole

Roasted Mushrooms
Rainbow Beets

charred broccolini, mole, flax seed

pan seared hen of the woods and hon-shimeji

chilled goat cheese mousse, blood orange gastrique

Market Salad

Brussels & Herb Salad
Farro Salad

heirloom tomato, hearts of palm, green olives, ejotes, ver jus

blanched brussels, mint, parsley, charred red onion vinaigrette 
toasted farro, quinoa, sunflower seeds, smoked paprika vinaigrette

Griddled Pupusas
Charred Octopus

black bean and queso fresco, curtido, salsa ranchero
sweet potato, hominy, cherry tomato, jalapeno hummus

Chicken a la Brasa
Pork Chop Milanese

whole chicken, guava glazed, confit tomatoes, aji verde  
12 oz. bone-in chop, tomato jam, arugula, queso panela

Jalea Mixta
Cauliflower

lightly fried, calamari, shrimp, market fish, salsa criolla
whole head, chili roasted, cauli puree

Please notify your server of any dietary restrictions prior to ordering. Consuming raw or undercooked meats, poultry, seafood, shellfish, dairy, nuts 
or eggs may increase your risk of foodborne illness or allergic reaction. We are not a Gluten-Free, Dairy-Free or Nut-Free facility.
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SMALL PLATES

LARGE PLATES

Peruvian Ceviche local fluke, aji amarillo, red onion, sweet potato 18

Mini Churrasco grilled hanger steak, chimichurri 16

Yuca Fries twice cooked, chipotle mayo 10

Chaulafan wild rice, chicken, chorizo, shrimp, squid, salsa verde, chicharrone 36

Whole Branzino roasted, served boneless with spinach & caramelized onion center 36

Churrasco 20 oz. bone-in ribeye, chimichurri, charred green onion & jalapeno 38

Executive Chef: 
Byron Penafiel, HOWM & The Rooftop, Gilded Group

v/gf

FAMILY-STYLE
pair any 4 small plates with any 3 large plates, includes dessert 40 ppFamily (6-8)

pair any 8 small plates with any 5 large plates, includes dessert 50 ppNeighbors (8-10)

pair any 10 small plates with any 7 large plates, includes dessert 60 ppCommunity (10-12)

*for parties of 6 or more

@howmnyc   @selinarooftopnyc   email for events: rsvp@howm.co
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