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Book your next fiesta with us! Contact us at EVENTS@BOLOPHL.COM 

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase risk of foodborne illness.

PA’ PICAR
snacks

Bacalaitos 20

Chicken Pastelillos 17
chicken ropa vieja empanadas served with cachucha aioli 

Sorullitos de Queso 15
seven sisters cheese corn fritters served with guava rum sauce

PLATILLOS

Vaca Frita 38
creekstone farm’s skirt steak braised then fried in tallow;  

Lobster Mofongo MP
1lb maine lobster, poached in coco butter and garlic,

CEVICHE

Tuna con COCO 21
young coconut salsa

Shrimp en Sofrito 19
charred tomato sofrito

Salmon Tiradito 19
ají amarillo, passion fruit

Snapper Nikkei 22
key lime - ponzu, chili serrano  Endive Salad 17

Pan con Queso 19
whipped goat cheese, cuban bread, roasted calabaza,

PINCHOS

salted cod fish fritters served with horseradish-blue crab salad

Smoked Mussels 18
pimenton escabeche 

smoked blue cheese, dates, walnuts, bacon,  

served with tomato escabeche and avocado salad

choice of 3  30  all 5  45

skewers by the piece served
with toasted cuban bread and 

TostonesArroz Habichuelas

Panza 12
pork belly

Pulpo 15
octopus

Berenjena 9
eggplant

Gamba y Chorizo 9
shrimp & chorizo

Higado e Higo 15
foie gras & fig

pumpkin seeds, black truffle mojo

traditional accompaniments 

Pasteles de Cordero 34
yuca and kabocha squash masa filled with lamb shoulder picadillo,
chickpeas, manzanilla olives, piquillo peppers, and capers 

Pernil 32
pork shoulder rubbed with oregano, garlic and de la casa adobo  
slow roasted, served over gandules con chorizo and sour orange mojo  

Caldo Santo 39
broiled halibut in a coconut-achiote fisherman’s soup
with root vegatables, shrimp, clams and scallops

served inside a green plantain and pork cuchifrito timbale

chicory greens, coconut vinaigrette

ceviche sampler

Join us for

LECHONERA SUNDAYS 45
Join us every Sunday when we server whole raosted pork

with traditional & seasonal accompaniments

La Belle Patrimoine heritage chicken marinated in sour orange,
achiote and oregano; tossed in r ice f lour and spices,

 deep fried in pork lard, served with garlic mojo and mayoketchup  

Half Chicken Chicharron 30

Sancocho
10 7 10 9 10 12

Vieiras 12
scallops

Oxtail Croquettes 19
braised oxtail fritters, bone marrow, idiazabal cheese, salsa vieja  


