[image: image1.jpg]A fusion of unique and healthy latin dishes




Aperitivos (Appetizers)

Empanadas- Enjoy these tasty little turnovers, very popular in Argentina, Mexico and tapas bars everywhere. Cheese and Spinach, Chicken, Shrimp ($1 extra), Picadillo or yummy Spinach Mashed Potatoes. Served with cabbage ribbons and crema.…………………………...…...$3.50 ea Empanadas Plate – Choose 3 (Shrimp $1 extra)……..$9.95      Platter - All 5 choices…….$15.95 Shrimp Cocktail – Chilled shrimp in a zesty cocktail sauce with avocado, tomatoes, onions and cilantro. Served with a crunchy tostada and crackers…..……Medium $7.95………...Grande $8.95 Quesadilla – Grilled flour tortilla stuffed with creamy melted cheese. Served with chopped red and white cabbage and house made salsa…………………………………………………..….....$6.95 Ceviche – Delicious white fish marinated in lime and orange juice accompanied by Peruvian   spicy aji sauce. Served with plantain and tortilla chips. Tostada ……$5.95 or a Plate…….....$9.95 Pupusa – Thick grilled corn meal patty stuffed with cheese, served with black beans & spicy curtido (cabbage slaw)……………………………………………………………………................$6.95 Arepas – Corn meal patties ala Venezuela y Colombia stuffed with Monterey Jack Cheese, guacamole, cabbage, tomatoes, crema and salsa……………………………………………......$3.95 Sopes – Plump corn meal patty with refried bean spread & your choice of meat or veggie (add rice, guacamole), cabbage, tomato, crema and house made salsa………………………….....$4.95

Sopas, Ensaladas y Platos Vegetarianos (Vegetarian Dishes)                                         Sopa de Lentejas (lentils) - Delicioso and good for you too!......Regular $4.95….Grande.... $5.95            Sazon Salad – Generous plate of crisp mixed greens, frijoles negros, Mexican style pico de gallo salsa, avocado & cheese (optional). Choice of dressing…..add meat $2….shrimp $3……….$8.95 Cabbage Salad – Refreshing mix of cabbage, onions, bell peppers, cilantro and lemon juice dressed with our house made creamy citrus vinaigrette and served in a flour tortilla shell.…..$7.95                                                                                                                       Tostada – A great Latin favorite. Carne Asada, Chicken or Vegetarian served in a crunchy tortilla with refried bean, cheese, mixed cabbage, guacamole, tomatoes and crema………………..$7.95                                                                                                                     Enrollado Vegetariano –With vegetarians in mind: Beans, rice, cheese (optional), guacamole, cabbage, bell peppers, tomatoes, onions, and cilantro. Wrapped in a tender flour tortilla…....$7.95                                                                                                       Calabacitas con Queso – An amazing dish of Mexican, Italian & yellow squash, carrots, celery, onions, sweet potatoes, eggplant, chayote & bell peppers cooked with a blend of mouthwatering spices. Served with whole pinto beans, red rice and corn tortillas. Cheese is optional…….…$7.95

*NOW SERVING* 

Beer & Wine from Latin America, Sangria, Winito (Sazon's Mojito)

Especialides (Specialties)                                                                                             Pescado Tropical – Island inspired coconut encrusted white fish served on spinach mashed potatoes with house made green sauce and crema, with fresh mango salsa……………..….$13.95                                                                                                     Mofongo de Pollo – Not your mama’s Mofongo! Sazon’s special blend of green plantains mashed with bacon and Puerto Rican inspired “mojo”, topped with a scrumptious chicken stew in wine sauce and served with crispy plantain chips. Or shrimp (add $1)………………….…....$12.95                                                                                                Sazon Chicken – Juicy chicken breast stuffed with sweet mashed plantains swimming in Claudia’s special red mole sauce, served with arroz blanco (white rice). Viva Cuba............ $11.95                                                                                         Pollo Espinaca – Spinach stuffed chicken breast, lovingly slow baked and served with seasonal broccoli, cauliflower, carrots, celery, eggplant, bell peppers, onions and cilantro with Claudia’s secret spice blend. Served Cuban style with white rice, black beans and tortillas…………...$12.95 

Platos Mas Saludables (More Healthy Dishes)

Pollo Rostizado – Succulent dark meat chicken, slowly roasted for full flavor, marinated in chiles and selected spices. Served Cuban style with white rice and black beans ……………………$9.95 Pollo or Lomo Saltado – Chicken or Beef simmered in wine and soy sauce with potatoes, jalapenos, onions, bell peppers and tomatoes. Served with Peruvian style green aji sauce, cabbage, arroz blanco and tortillas ………………………………………………………………..$10.95    Camarones en Salsa – Caribbean magic! Savory plump shrimp cooked in an infused red wine sauce, onions, tomatoes and cilantro. Served with white rice, black beans and tortillas…....$12.95                        Barbacoa Plate – “Melt-in-your mouth” chunks of marinated pork cooked in a special bar-b-que sauce. Served with white rice, black beans, cabbage, cilantro, onions and tortillas…………$10.95                                                                                                                               Fish Taco Plate – Tacos, por favor! Two lightly breaded fish fillets, fried in heart healthy soy & vegetable oils, served with house made pico de gallo salsa, rice and refried beans …….....$11.95                                                                                             Bistek Encebollado – Versions of this flavorful steak and sautéed onion dish are enjoyed all over Latin America. Claudia’s is one of the tastiest, cooked with garlic and her special seasonings and served with white rice, black beans and tortillas…………………………………………….$11.95

Postres (Deserts)                                                                                                             The Best  Flan in L.A…………………………….………………………………………..………….$4.25  Capirotada (Bread Pudding) or Platanos Fritos/Maduros (sweet fried plantains)…...…..….$2.95

Lados (Sides)                                                                                                                  Rice, Beans, Plantain Chips, Tostones, Chips and salsa or  Cabbage Salad Side with your meal ………………………………………………………………………………………………..…..$2.95 Guacamole (seasonal)………………………add chips $1………………… ……………………$3.95 

 Bebidas (Beverages)                                                                                                     Aguas Frescas (Ask the server for today’s selection)……...…….…...……………$2.50 (Refills $1)

Sodas…$1.75/Latina…$2.50  Bottled Water….$1.25 Coffee / Hot Tea...$1.95…Iced Tea..$2.00

*NEW HOURS* 

Closed Mondays Sun-Thur. 5pm-10pm, Fri.-Sat. 5pm-11pm

