FORAYA

Means Moon in the Taino
Language

SALADS

Add Grilled Chicken 9 | Grilled Shrimp 12
Steak 16

Sunset Salad

Breaded Chicken Tenderloin | Romaine Lettuce
Baby Arugula | Ripe Plantains | Cherry Tomatoes
Pickled Onions | Handmade Local Cheese | Avocado
Coconut Arepa Croutons Creamy Cilantro Bacon
Ranch Dressing 24

Traditional Caesar Salad
Romaine Hearts | Crouton | Parmesan Cheese | Caesar
Dressing 18

SHARED PLATES

Ahi Tuna Tartare
Tuna | Shallots | Cilantro | Sesame | Ponzu-Truffle
Sauce Avocado | Wonton Chips 24

Win(?s
Breaded Chicken Wings | Choice of Buffalo, BBQ,
Ranch or Blue Cheese 20

Chicken Fingl_ers & Fries
Crispy Chicken Tenders | Fries | Honey Mustard or
BBQ Sauce 19

Quesadilla
Three-Cheese Blend | Caramelized Onions | Flour
Tortilla | Sour Cream 16

Grilled Chicken 22 | Steak 26

Loaded Nachos

Tortilla Chips | Three-Cheese Blend Sauce | Jalapefios |

Chorizo Bean Refrito | Pickled Onions | Guacamole 16
Grilled Chicken 22 | Steak 26

Lunch
11:00am to 4:30pm

SANDWICHES &
WRAPS

SERVED WITH FRENCH FRIES

The Frita Smashburger
Double Smashburger | Chorizo Aioli | Guava Cheese Spread |
Fried Egg | Lettuce | Tomato 26

Churrasco Wrap
Skirt Steak | Sweet Plantains | Gouda | Lettuce | Tomato Flour
Tortilla 26

The Original Burger
Double Smashburger | American Cheese | Tomato | Lettuce
Iceberg | Pickles | Classic Sauce 24

Impossible Burger
Meatless Patty | Lettuce | Tomato | Onion | Brioche Bun 24

Philly Cheesesteak Grilled Cheese
Ribeye | Swiss Cheese | Roasted Pepper Aioli | Green Pepper
Red Pepper | Yellow Onion | Brioche 22

Chicken Caprese Panini

Crilled Chicken Breast| Fresh Mozzarella | Basil Pesto |
Tomatoes | Baby Arugula | Balsamic Reduction | Sun Dried
Tomato Aioli | Ciabatta 21

KIDS MENU

Kiddie Tenders
Crispy Chicken Tenders | French Fries | Honey
Mustard 16

Kiddie Chesseburger

Cheddar or American Cheese | French Fries 15

Say Cheese
Kid's Cheese Pizza 12

1))@ C((

SIDES

Truffle Parmesan French Fries 9

Small House Salad 9C) V'

Romaine Lettuce | Baby Arugula | Cherry Tomatoes
| Pickle Onions Carrots | English Cucumber |
Balsamic Vinaigrette

French Fries 8

Sweet Potato Fries 8
Tostones 8 \f
Breadfruit Tostones S\f
Avocado 5

Picode Gallo2 () W

PIZZA

GLUTENFREECRUST 5 &

Honey Pepperoni
Pepperoni | Tomato Sauce | Mozzarella | Local
Honey 24

Buffalo Chicken
Buffalo Chicken | Tomato Sauce | Mozzarella |
Cheddar | Scallions | Jalapefio 24

Burrata

Tomato Sauce | Burrata | Tomatoes | Basil
Pesto | Arugula | Balsamic Glaze 22

Cheese
Tomato Sauce | Mozzarella 18

DESSERT
Brownie A La Mode 15

Chocolate Brownie | Vainilla Ice Cream

Fresh Fruit Cup 11\ # ()

Seasonal Fruits

C? Healthy option "\ Vegetarian option /@3 Gluten free

Consuming raw or under cooked meat, poultry, egg, shellfish or seafood may increase your risk of food borne illness, specially if you suffer from certain medical
conditions. Local taxes will be added to your bill. 18% of gratuity applies for all parties of 6 people or more.



COCKTAILS

“The 5961" 16
Three Stars Barrilito Rum | Orange
Bitters | Chocolate Bitters | Brown
Sugar Simple Syrup

The Iconic 15
Tito’s Handmade Vodka | Hibiscus
Cinnamon | Lemon Juice

Yellow Jacket 15
Hendrick’s Gin | Honey Syrup
Madagascar Vanilla | Lemon Juice
Pineapple Juice

El Daiquiri 15
Bacardi Afiejo Cuatro | Blackberry
Syrup | Lime Juice | Sugar
Reduction

Number Seven 15
Jack Daniel’s | Unsweetened Black
Tea | Peach Honey Water | Lemon
Juice

Maestro Margarita 15
Hornitos Reposado | Dos Hombres
Mezcal | Ancho Reyes Chipotle
Liqueur | Sugar Reduction | Lime
Juice

Princess of San Juan 15
Caramel | Kahlua Liqueur | Bailys
Absolut Vodka | Café con Leche
Three Coffee Beans Garnish
Created by our Bartender
Alexis Rodriguez

Azucar 16
Maker’s Mark | Brown Sugar Spice
Angostura Bitters

FUORAYA

Sparkling / Espumoso
Cava, Torre Oria | Espafia
Prosecco, Brut, Canella | Italy

Champagne, Laurent-Perrier Brut | France
Champagne, Laurent-Perrier Brut, Rose | France

White Wines / Vinos Blancos
Albarifio, Leira | Espafia

Sauvignon Blanc, Wente | California
Riesling, Chateau, St. Michelle | Washington

Chardonnay, Wente | California

Chardonnay, Louis Latour | France
Pinot Noir, Rosé, Bodega Garzon, Maldonado | Uruguay
Albarifio, Don Pedro Sotomayor | Espafia

Red Wines / Tintos

Tempranillo, Marqués de Caceres, Crianza | Espafia
Cabernet Sauvignon, Wente | California

Pinot Noir, Wente | California

Cabernet Sauvignon, St. Michelle, Indian Wells | Washington

Pinot Noir, Cherry Pie | California

Cabernet Sauvignon, Post & Beam By Far Niente | Napa

California
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Means Moon in the Taino Language
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