E a an

lnspired by tamily, tradition, and recent travels, Chet Gassie invites you fo experievce the vibrant glavors
and rich culinary traditions of her heritage—available during divmer service, {or ove weekevd ouly.

Ecuador

Entradas

Ceviche de Gamarén con Ganguil * $17
Traditional Ecuadorian shrimp ceviche marinated w bright
vitrus and served with canguil (popoorn)

Llapingachos * $12
Golden, crispy potato cakes stugsed with cheese and
scalliows, topped with creamy peaviut sauce and tangy
pickled red onious.

Plato Privcipal
Garve Asada * $35
Grilled steak served with Ecuadorian lewtil stew, white rice,
fried sweet plantains, fresh avocado salad, and aji de
tomate de drbol—a vibrant tree tomato hot sauce.

Fostre
Empaviada de Viento * $6
h light, crispy ried pastry gilled with cheese and scallious,
fiviished with a delicate dusting o sugar.

Puerto Rico
Eutradas
Yastelillos de Res con Mayoketohup © $12
Golden {ried turwovers filled with seasoved ground beeg

and served with Puerto Rico’s beloved
mayokefohup dipping sauce.

Mogongo con Gamaroves en Salsa Criolla * $19
Garlic mashed greew platains fopped with
tender shrimp in a rich tomato-based Greole sauce.

Plato Privcipal
Pernil con Arroz con Gandules * $32
Slow-roasted Puerto Rican pork served with traditional rice
and pigeovi peas, accompavied by yuca escabeche and
house-made quava vinaigrette.

Fostre
limber de Parcha * $5
h resreshing Puerto Rican passion gruit ice served in an
individual cup—a cool, tropical fiviish to your meal.

Available Friday & Saturday after 5pm, while supplies last
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