
F r e s h  D i p s 

STARTERS
PHILLY STEAK EMPANADAS 14
‘Cheese’, corn, pico de gallo, spicy ketchup 

LATIN CHOP SALAD 13
Avocado, grilled corn, pico de gallo, red onion, 
black beans, tortilla strips, cilantro dressing 
Add chorizo spiced ground ‘beef’ + 6
Add jackfruit ‘pork’ + 6

SWEET PLANTAINS 8.50
Cilantro, aioli 

SPANISH MEATBALLS 16.50
Romesco, mojo verde, herb grilled bread 

PERUVIAN YUCA 11
Aji amarillo, castelvetrano olives,
fried capers, cilantro

GUACAMOLE FRESCA 14
Make it spicy + 2

QUESO DIP 13
Housemade ‘cheese’ sauce, mojo verde, 
tortilla chips 

S I D E S
TRADITIONAL SPANISH RICE 5 
Sofrito, carrot

CUBAN BLACK BEANS 5
Cumin, green bell pepper

MEXICAN STREET CORN 10 
Fire roasted corn, lime aioli, chile, cilantro, 
'parmasean cheese' 

PAPAS FRITAS 8
Chipotle ranch, chive

We now offer catering for offices and 
events. See the menu at BarBombon.com.

Lunch

C l a  s s i c s
NACHOS 15.50
Housemade ‘cheese sauce’, black beans, 
charred corn, pico de gallo, cumin crema, 
pickled jalapeno, guacamole
Add chorizo spiced ‘beef’ + 6
Add jackfruit ‘pork’ + 6

BUFFALO CAULIFLOWER TACOS 15.50 
Avocado, cilantro dressing, black beans, 
white onion

IMPOSSIBLE TACOS 16 
Chorizo spiced ‘beef’, pico de gallo, cumin 
crema, cabbage slaw, shredded lettuce

HEARTS OF PALM ‘FISH’ TACOS 15 
Grilled corn slaw, cilantro lime vinaigrette, 
chipotle crema

DOUBLE CHORIZO BURGER 18.50
‘Chorizo’ patties, smoked gouda, pickle, 
caramelized onion, shredded lettuce, papas 
fritas, chipotle ranch

m  a  k e  i t  a  c  o m b o
MON – FRI ‘TIL 3PM | CHOOSE 3 FOR 18

STARTERS (1)
Guacamole Fresca, Latin Chop Salad

CLASSICS (1)
Choice of 1 Taco 

SIDES (1)
Sweet Plantains, Philly Steak Empanada, 
Spanish Rice, Cuban Black Beans

SUB Chorizo Burger for Taco +5

b r u n c h
SAT – SUN 10AM–3PM

BREAKFAST TACO 15
JUST egg, organic sausage, charred onions 
and peppers, pico de gallo, cabbage slaw, 
cilantro dressing

STRAWBERRIES & CREAM FRENCH TOAST 15 
Strawberry syrup, whipped cream cheese

BLUE TROPICAL PANCAKES 15
Seasonal fruit, sweet cream cheese glaze, 
toasted coconut, maple syrup 
Old Fashioned Pancakes 12.50

LOADED BREAKFAST YUCA 9 
Red pepper, onion, ‘cheese’ sauce, cilantro

SIDE OF ORGANIC SAUSAGE PATTY 5 

SIDE OF ORGANIC TEMPEH BACON 5

featured cocktails
LA CLÁSICA MARGARITA 14/56
Tequila blanco, orange liqueur, lime

MIMOSA 14/48
Choice of fresh-pressed orange juice, blood 
orange or mango

BLOODY MARIA 12
Tequila, housemade Bloody Mary mix
Not a tequila fan, sub vodka!

Happy Hour, MON – WED 4PM-6PM   /   THUR – FRI 3PM-6PM

A 20% gratuity may be added for parties 
of 6 or more.

These items can be made gluten-free 
upon request.




