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C E V I C H E

CEVICHE SAMPLER  30  
Sample all 3 with a side of 
vianda chips

TUNA CON COCO  22  
young coconut, pickled fresno, 
coco leche de tigre 

SNAPPER NIKKEI  23
lemongrass-ponzu, chile serrano,
sesame oil 

SMOKED MUSSELS  20  
Bang island mussels, pimentón 
escabeche

MADUROS  
11  

RICE & BEANS
12

TOSTONES
10

VERDE SALAD
15

GANDULES SALAD   
15

FUFU W/ CHIPS
14

P I N C H O S

CADERAS    9  
chicken thighs

BERENJENA    10  
eggplant 

PESCADO    12  
mahi mahi

VIEIRAS  14  
scallops

PULPO  15  
octopus

PANZA   13  
pork belly

slow roasted pernil, smoked country ham, 
sharp swiss cheese, yellow mustard, Fishtown Pickle Project’s sweet onion pickles, 

pan de agua pressed and toasted. Served with choice of chips or salad
27

 Bolo’s Special  35

Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 

HALF CHICKEN 
CHICHARRON 30

La Belle Patrimoine heritage chicken 
marinated in sour orange, achiote and 
oregano; tossed in rice flour and  
spices, deep fried in pork lard, 
served with garlic mojo and 
mayoketchup  
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MOJITO  17  
Don Q Silver, Lime, Mint, Guarapo, Soda
Add a flavor +3

PIÑA COLADA  18  
Don Q Gold, Pineapple juice, Coconut cream
Add overproof rum for +3   |   Blue Colada +3

RUM FASHIONED   20  
Tenango Rum, Platano Demerara, Bitters

RONGRONI  19  
Brugal 1888, Campari, Sweet Vermouth

CAFECITO  18  
Pa'lante Coffee Rum, Amaro, Panela

LA FLORIDITA  16  
Bounty Silver, Lime, Simple

AVENTURA  17  
Rhum JM Silver, Chinola, Red Aperitivo, 
Lime, Hibiscus

OLD CUBAN 18  
Bacardi 8, Lime, Simple, Mint, Cava

HEMINGWAY  17  
Plantation 3 star, Lime, Grapefruit, Luxardo

COCO BOLO  17  
Monkey Shoulder Scotch, Coco Rico Soda, 
Young Coconut

CANCUN  18   
Libelula Tequila, Banhez Mezcal, Orange 
liqueur, Pineapple Pique

FLAMENCO  19    
Mijenta Tequila, Combier Blue, Salted 
Lime Cordial, Soursop

LAS CROABAS   18   
Gin, Chilli oil washed Dry Vermouth, 
Aji Passion Ceviche Brine

MOSQUITO BAY  17   
Stateside Vodka, Faccia Brutto 
Centerbe, Lemon, Parsley, Rosemary 
and Lavander bitters

NO JITO  16  
Lyre’s White Cane Spirit, Lime, Mint, Soda

HIBISCUS LEMONADE  15  
Lyre’s dry London, Lemon, Hibiscus Syrup

N/AMARO AND COKE  16
Pathfinder NA Amaro, Guarapo, Coke

FRESH CUBAN  15  
Lyre’s Dark Cane Spirit, N/A Sparkling 
Wine, Lime, Mint

DRAFTS
Bolo Light  9
Bolo Dark  9
Seasonal  8
IPA  8

BLANCO  15 
TINTO  15
CASCARA  15
BUBBLES  16
BOTTLES  >

Legend has it; in 1898 after a long day under 
the Cuban sun, American engineer Jennings Cox 
combined local rum, lime, sugar, and ice in a 
cocktail shaker and the Daiquiri was born.

BOTTLES/CANS
Medalla Light  5
IPA  7
Cider  8
Sour
Pilsner
N/A Beer

B E E R S

W I N E S

Must be at least 21 years old with 
photo I.D. to order alcohol.

 Please drink responsibly.


