
Menu



W E  A R E  A  TA PA S - S T Y L E  K I T C H E N ,  
S H OWC A S I N G  A F R O - L AT I N O  D I S H E S
F R O M  T H E  C A R I B B E A N  A S  W E L L  A S

D E L I C I O U S  S O U T H E R N  FA R E  .
 

W I T H  E V E R Y  D I S H  A N D  E A C H  B I T E ,
YO U ’ L L  B E  T R A N S P O R T E D  T O  P L A C E S

YO U ’ V E  N E V E R  B E E N .



15

Appetizers

18

18

18HUMMUS v
roasted fennel, mint salsa, warm pita bread 

18

CRISPY PORK BELLY 
crispy fried pork belly, chimichuri, peruvian
mint sauce

19

TOSTONES ALLURE v
fried green plantain, mango salsa, 
coriander aioli 

15

ANTICUCHO DE CAMARON
grilled shrimp skewers, spicy garlic marinade,
pineapple and red onion

18

BEEF EMPANADA 
flaky pastries filled with seasoned 
ground beef

18



ROASTED GARLIC KALE SALAD v

mix of romaine and kale, croutons, bacon, and
roasted garlic

14

GRILLED CORN SALAD WITH
AVOCADO DIP 

grilled corn, crumbled cotija cheese, served 
with home made tortilla chips 

21

Soups and Salads
SANCOCHO SOUP 
a beef and chicken stew with corn and root
vegetables 

15

add chicken breast 10, grilled steak 16, grilled salmon 18

add chicken breast 10, grilled steak 16, grilled salmon 18



Entrees
BEEF SLIDERS
beef patty, pickled onion, cheese, ketchup and
mustard

22

CHICKEN WING PLATTER

12 wings, crispy fried and juicy, served with a
choice of , bbq, buffalo or galic parmesan sauce,
pickled carrots and fries

20

JALEA ALLURE
battered fried seafood, shrimp, calamari, fish,
tartar sauce, yuca, crispy plantain chips, salsa
criolla

28

CURRY GOAT
tender goat meat, rich aromatic curry sauce,
served with jasmine rice

38

 BRAAI LAMB CHOPS
thyme and honey marinade, spicy garlic
butter sauce, served with yuca mash and
glazed carrots 

45

ISLAND PASTA 
bucatini pasta tossed in creamy jerk sauce with
broccolini and bell peppers.  

28

add chicken breast 10,  grilled shrimp 12,  grilled salmon 18

CRISPY-SKIN SALMON
pan seared salmon, served on a bed of season
mashed potato, drizzled with a nutty brown
butter sauce

38



Dolcé – Sweets 
CHOOSE ONE 

MOLTEN CHOCOLATE CAKES     14
WITH COFFEE ROSE  
decadent molten choco cakes that’s 
rich and fudgy 

TRES LECHES CAKE 14
soft vanilla cake, soaked in a triple 
sweetened milk, topped with whipped cream

VANILLA ICE CREAM  8
cinnamon and sugar topped



PARMESAN TRUFLE FRIES 

FIRE ROASTED VEGGIES

FRIED PLANTAIN
 
JOLLOF RICE
 
JASMINE RICE 

8

8

8

15

7

PAELLA ALLURE 

shrimp, clams, mussels and octopus in
Spanish paella rice

45

THE TOMAHAWK STEAK

tender, juicy, grilled & served with a refreshing
tangy chimichurri  

110

Shareable



BRUNCH SPECIALS

Shrimp and grits   12 

French toast suzette with bacon 
or chicken sausage   12

Steak and eggs with chimichurri   24

Buffalo-style chicken wings and waffles   18 

Assorted pastries   8 

Mixed fruits   8 

Coffee, tea or orange juice   4 

A LA CARTE 
BEEF SLIDERS  22
beef patty, pickled onion, cheese, ketchup and mustard

BEEF EMPANADA 
flaky pastries filled with seasoned ground beef

Lamb chop with fries   45
thyme honey marinade, spicy garlic butter sauce,
served with fries

MIMOSA BAR XTRA $ 
Midday Mimosa   13 
French 75    13

SIDES 
Extra bacon   5 
Extra Sausage   5 
Extra Avocado   4 

Allure Brunch Menu


