
VG | VEGETARIAN     GF |  GLUTEN FREE     V |  VEGAN

KING SALMON
Pan Seared, Celeriac Puree, Aji 

Armarillo Apple Fennel Compote

MOLE MANCHAMANTEL 28 
|VG 
Sweet And Savory Oaxacan Mole, 
Plantain And Cotija Croquets, 
Lime Crema, Sesame Seeds, 
Lemon Scented Grilled Pear
*Peanut Allergy 

SALSA VERDE MUSSELS 28
Spaghetti, Elephant Garlic, 
Fennel, Fresno Chiles, 
Radish, Butter, Grilled Bread
*VG Option Available

EN
TR

A
D

A
S LOMO SALTADO 36

Peruvian Stir Fry with Filet 

Mignon, Potato, Peppers, Baby 

Heirloom Tomato, Pearl Onions, 

White Rice

*GF Option Available

ARROZ CON PATO 32 
Duck Confit, Mexican Rice, 
Chipotle Tomato Sauce, 
Radish, Crema

PERNIL MOFONGO 36
Braised Pork Osso Buco, 

Mashed Plantains, Bordelaise, 

Salsa A La Criolla  

CHILEAN ESCALOPA 25
Pounded Breaded Chicken,
Roasted Red Pepper
Chimichurri, Papas, Spring
Greens, Parmesan

VERDE
TJ CAESAR 14

Beautifully Crafted Caesar Salad, Parmesan Croutons

ROASTED BEETS 16 VG|GF
Almond Salsa, Avocado Mousse, Citrus

Vinaigrette, Queso Fresco, Pea Tendrils

MANCHEGO SALAD 16 VG|GF
Honey-Lemon Vinaigrette, Apple,

Manchego Cheese, Pepitas, Artisan Greens

SOPA DEL DÍA
Chef’s Featured Soup | 10

PA
R

A
 T

O
D

O
S TRES AREPA 18 GF

Queso Fresco, Reforma
Chorizo, Roasted Corn,
Pickled Onion, Ají Verde

ELOTES 10 GF|VG
Cotija Mayo, Spice, Micro
Cilantro

SCALLOP AND SHRIMP 21
Seared Day Boat Scallops,
Gambas Al Ajillo (Spanish
Garlic Shrimp) Romesco 
Sauce, Blistered Shishito

PERUVIAN CEVICHE 20 
|GF
Sea Bass, Corn, Leche De
Tigre, Ají Verde, Sweet
Potato Chips

BEER STEAMED
MUSSELS 18
Reforma Chorizo, Fennel, Pickled 
Fresno Chiles, Baby Heirloom 
Tomato, Saffron, Spanish Beer, 
Toasted Points

ARGENTINIAN EMPANADA 18
Ground Beef Or Wild Mushroom (Vg) 
Red Chimichurri, Aji Verde 



Consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase your

risk of foodborne illness

POSTRE
TRES LECHE 14

Butter Pound Cake, Tres Leche, Crema,
Macerated Strawberries

VANILLA BEAN SOUFFLE 16
 Crema Anglaise | Macerated Berries

MANGO LIME CHEESECAKE 12
A Venezuelan Hero, Citrus Scented, Mango

Jelly, Tropical Ceviche

BOCA NEGRA 14
Venezuelan Chocolate Cake, Bourbon, 

Luxardo Cherry, White Chocolate Mousse 

PAPAS BRAVAS 12
Crispy Fingerling, Espelette
Aioli, Jamón

GRILLED ASPARAGUS 14
Pistachio Picada, Manchego
Cheese, Charred Lemon

CILANTRO LIME RICE 8
Salsa De Arbol, Salsa Verde,
Queso Fresco

CHAMPINONES AL AJILLO 8 
Spanish Garlic Mushrooms

LA
D

O
S GLAZED ROASTED

CARROTS 12
Balsamic, Date, Goat 
Cheese, Toasted Pistachios

BRUSSLES FRITAS 13
GF|VG
Salsa Verde, Agave, Charred 
Lemon, Cotija Cheese

BLISTERED SHISHITOS 12
Chimichurri, Salsa Macha,
Cotija Cheese, Lemon
*Peanut Allergy

PERUVIAN CHICKEN 28 |GF
Mary’s Free Range Halved Roasted

Chicken, Ají Verde, Crispy Fingerling

BONE-IN SHORTRIB MOLE 38 |GF
Braised Prime Shortrib, Escabeche, Lime Crema, Sesame Seeds, 

Cilantro Lime Rice, Corn Tortillas

BONE-IN RIB EYE CHOP 16OZ 58 |GF
Prime Cut, Creekstone Farm, Fennel Corriander Salt

Rub, Buenos Aires Chimichurri, Oaxaca Mole Reduction

GRILLED RACK OF LAMB MP
Mint Chimichurri, Pomegranate And Port Gastrique  

LA REFORMA TOMAHAWK 175
48oz Prime Creekstone Farm, Wood Fired Argentinian Style 
with Smoked Fleur De Sel, Chimichurri, Mole and Escabeche

*GF Option Available

◦ Prime Cutes ◦


