~ o MENU
-~ APPETIZERS ©

*Ceviche (Raw)
Cilantro, Peppers, Mango, Onions & Lime.

Shrimp or Fish 14
Mixto 17
Extra Pulpo +5
Pulpo Vinaigrette (Ocfopus) 16
Cilantro, Onions & Lime Vinaigrette.
Fried Calamari 12
Mini Arepas (3) 14
Chicken, Carne Mechada or Pork.
Mini Patacon (3) 14
Chicken, Beef, Carne Mechada, Shrimp or Pork.
Tostones Cups (3) 14
Chicken, Beef, Carne Mechada, Pork or Shrimp.
Empanadas (3) 10
Argentinas, Beef, Chicken or Pizza.
Tequenos (4) 10
Mozzarella Sticks (6) 10
Marinara Sauce.
Chicharrén de Cerdo 16
Fried Pork Belly.
Queso Frito con Guayaba 10
Fried Cheese & Guava.
Quipe “Kibbeh” (2) 12
Ground Beef & Bulgur Wheat.
Beef Potato Croquettes (8) 10
Potatoe Stuffed witrh Beef
Chicken Wings 16

BBQ, Honey BBQ, Buffalo, Honey Mustard, Garlic
Parmesan or Garlic Parmesan & Sriracha.

6 Wings 10
12 Wings 17
18 Wings 22

F*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs
may increase your risk of foodborne iliness, especially if you have certain
medical conditions. \

f paradiselatingrill paradiselatingrill@gmail.com . 407-867-7385
14650 GATORLAND DR STE 1, ORLANDO, FL 32837 {
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QUESADILIAS *

- Mexican Tacos (3)
Cilantro, Onions and Lime.

Beef or Chicken 10
Shrimp 12
Quesadilla
Guacamole, Sour Cream and Taco Sauce.
Cheese Quesadilla 12
Chicken Quesadilla 14

10 SHARE

Nachos & Cheese

Beef or Chicken 12
Mixto 14
Shrimp 16
Trio Mix 34

Fried Pork, Fried Chicken, Chorizo Colombiano,

Fried Yucca & Tostones.
Add Fried Cheese +4

Parrillada Paradise 52
Picanha, Fried Pork, Fried Chicken, Fried Cheese,

Chimichurri Sauce, Fried Yucca & Tostones.

Parrillada Prime 97
Picanha, Grilled Shrimp, Grilled Chicken, Pork

Belly, Chorizo Colombiano, Beef Potato Croquettes
Fried Cheese, Chimichurri Sauce, Arepas, Fried

Yucca & Tostones.

Yaroas are Made with French Fries and/or Sweet
Plantains, then layered with Beef and/or Chicken &
Cheese. Condiments such as Ketchup, Mayonnaise
& Pink Sauce on top.

Base: French Fries and/or Maduros

Beef or Chicken Yaroa 14
Yaroa Mixta 16

American Burger 14
f Beef, Cheese, Lettuce, Tomatoes, Onions, Mayo,
Mustard & Ketchup with French Fries.

A Service Charge "Gratuity" of 18% Will Be Charged for Parties of 5 or More.



~ Chicken Burger ' 14
‘Chicken, fCheese, Lettuce, Tomatoes, Onions,
Mayo, Mustard & Ketfchup with French Fries.

Aplatanao Burger 14
Beef, Sweet Plantain, Mozzarella Cheese,
Coleslaw & Cilantro Sauce with French Fries.

Dominican Chimi 14
Original, Beef or Chicken, Tomatoes, Onions,
Cabbage & Pink Sauce with French Fries.

Pan con Bistec (Steak Sandwich) 14
Steak, Potatoe Sticks, Onions, Tomatoes, Lettuce

& Mayo. LATIN GLASSIGS

Arroz Paradise 18
Fried Rice, Pork, Shrimp, Calamari, Chicken,

Onions, Peppers & Sesame Seeds.

Mofongo con Camarones a la Crema 16
(Mofongo with Creamy Shrimp)

Cheese Cachapa (Corn Pancakes) 14
Cheese Cachapa (Corn Pancakes) 16

With Chicken or Pork.

Following Plates Include (2) Sides

Chivo Guisado (Stewed Goat) 17
Chicharron de Pollo (Fried Chicken) 16
Carne Frita de Cerdo (Fried Pork) 15
Carne Mechada de Res (Shredded) 16
Pernil de Cerdo (Shredded Pork) 15
Bistec Encebollado (Steak & Onions) 16
Camarones al Ajillo (Garlic Shrimp) 15

Aditional Side 5
Arroz Blanco (White Rice)

Habichuelas Rojas (Red Beans)

Tostones (Fried Green Plantains)

Papas Fritas (French Fries)

Yuca Frita (Fried Yucca)

Platanos Maduros (Fried Sweet Plantains)

House or Caesar Salad ‘
Coleslaw Salad
Tostones (Fried Green Plantains)



https://www.curiouscuisiniere.com/cachapas-corn-pancakes/
https://www.curiouscuisiniere.com/cachapas-corn-pancakes/

:. Mofongo

* Fried Green Plantains & Pork Rinds
Bifongo
Mofongo + Sweet Plantains or Yucca

Trifongo
Mofongo + Sweet Plantains + Yucca

Tostones de Pana (Fried Breadfruit)
Mofongo de Pana (Breadfruit Mofongo)

. FROMTHE GRILL,

Picanha a La Brasa (Skewered Sirloin)
Onions, Peppers, Pineapple, Tostones, Arepitas

and Yuca Fries. (20 oz)

Pulpo a La Brasa (Octopus)
Grilled Octupus, Vegetables and Potatoes.

Fantasia Marina
Mediterranean Style Seafood Pasta, Grilled

Lobster, Octupus, Shrimp & Alfredo Sauce.
Following Plates Include (2) Sides

Pechuga de Pollo (Chicken Breast)

Salmén en Mantequilla de Romero

Picanha (Top Sirloin)

Bife de Chorizo (Ribeye)

Mar y Tierra (Skirt & Shrimp)

Falda “Churrasco” (Skirt Steak)

PASTAS

Choice: Spaghetti or Penne

Bolognese

Pink Sauce

Alfredo

Chicken or Shrimp Alfredo

Falda “Churrasco” (Skirt) Alfredo

SOUPS & SALADS

Sancocho Dominicano (Latin Soup)
Crema de Auyama (Pumpkin Bisque)

Coleslaw Salad

House or Ceasar Salad
2 Add Chicken or Shrimp

-+2

+2
+5
+5

45

21

39

16
21
26

29
35
32

10
10
10
12
24

16
10

+5



Pizza (Cheese or Pepperoni)
Chicken Tenders & French Fries 10
Pasta (Spaghetti or Penne) 9

DESSERTS

Brownie a la Mode
Vanilla Ice Cream & Whipped Cream.

Tres Leches

Tiramisu

Vanilla Ice Cream

Pina Colada 12
Sangria (Red Wine) 10
Mimosa 7
Orange, Mango, Strawberry or Passion Fruit.

Bloody Mary 12
Margarita, Mojito & Daiquiri 12

Traditional, Orange, Strawberry, Mango,
Mango Jalapeno, Coconut or Passion Fruit.

Paloma 12
Tequila, Orange Liqueur and Grapefruit Soda.

Long Island Iced Tea 12
Moscow Mule 13
Ginger Beer, Vodka and Lime Juice.

Old Fashioned 13
Michelada 10

Beer, Clamato Juice, Worcestershire Sauce,
Soy Sauce, Hot Sauce & Lime Juice.

Refajo Colombiano 12
Beer & Colombian Soda.
Tequila Sunrise 12

Tequila, Orange Juice and Grenadine.

! White Russian
Coffee Liqueur, Vodka & Fresh Cream.

A Service Charge "Gratuity" of 18% Will Be Charged for Parties of 5 or More.

‘Cheese Quesadilla g 9.

ST 0% ]




-

“__"'jCoch‘u?‘ Rum, Pineapple Juice, Splash of e

*  Cranberry Juice. >

- Cubarlibre (Rum & Coke) 10
Sex on the Beach 10
Strawberry Cosmopolitan 10
Beers 6
Wine by Glass 7

SIGNATURE GOCKTAILS

La Flaca 14
Vodka Tamarindo Spicy, Orange, Grapefruit.
La Popi 14
Tequila, lime, Hibiscus Flower, triple sec.
Paraiso Nocturno 14
Blue Curazao, Rum & Pineapple Juice.
Rosa Rebelde 14
Vodka, Rum, Watermelon & Lime.
El Tradicional 14
Brugal 1888 Rum Old Fashion.
New York Sour 14
Bourbon Whiskey, Sour Mix & Red Wine.
Fresh 75 14
Coconut Rum, Pineapple Juice & Prosecco.
Green Martini 14
Vodka, Melon Liqueur & Lime.
Karol G 14

Anis, Lime & Grapefruit

PARALD

Besito Rosa 7
Triple Sec, Baileys & Granadina.

Tsunami Dulce 7
Vodka, Blue Curazao & Pina Colada.

Fuego Tropical 7
Tequila, Pineaple, lime & Tajin Rim.

Café Coquetén vi
Licor de cafe, Bayleys, Vodka & Whipped
Cream.

() Tropical Sunset
Vodka, Triple Sec, Orange & Granadine.

A Service Charge "Gratuity" of 18% Will Be Charged for Parties of 5 or More.



Picanha a La Brasa (Skewered Sirloin)



Parrillada Prime



Parrillada Paradise







Pulpo a la Brasa



Salmén en Mantequilla de Romero




Chicharron de Cerdo (Fried Pork Belly)
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Fantasia Marina



Empanadas




Fried Calamari







Dominican Chimi
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Tostones Cups




Tequenos




Queso Frito con Guayaba



Arroz Paradise
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