
FOOD TRUCK FAVORITES

COCINA FAVORITES

SUN- THU
11 AM-11 PM

FRI - SAT
11 AM-11pm

HOURS

3 PM - 6PM
DAILY

HAPPY HOUR!

PORK BELLY AREPA $10
Fried chicharrón, melted mozz, 
mojo vinaigrette,  queso fresco, 

black bean purée, arugula, 
sriracha, cilantro. 

Served w/ maduros.

CHIMI SHRIMP AREPA* $11
Shrimp, melted mozz, mojo 

vinaigrette, queso fresco, black 
bean purée, arugula, 

sriracha, cilantro. 
Served w/ maduros.

VEGGIE AREPA $9
Maduros, melted mozz, mojo vinaigrette, 

queso fresco, black bean purée, arugula, sriracha, cilantro.  
Served w/ yuca.

OG STACKED AREPA $9
Pineapple pulled pork, melted 

mozz, sautéed spinach, sriracha. 
Served w/ maduros.

FOOD FOR THE PEOPLE

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness

Solos y Mas 

CHORIZO MELT* $11    
Chorizo, grilled onion, green chili aioli, 
Muenster/Mexican cheese, fried egg, 

arugula, cilantro.
Served w/ platano maduros.

PIGGY GRILLED CHEESE $10    
American/Mexican Cheese, thick bacon, 

spinach, sautéed onions, Texas toast.
Served w/ garlic parm fries.

ADD SUNNY SIDE UP EGG $1.5

CUBANO $11  
Citrus pork, ham, swiss, mustard, 

pickles, pressed bread.
Served w/ yuca.

PIGLATIN PLATE $11 
Citrus-garlic pork, rice, black beans, roasted 

jalapeño-habanero cilantro cream.
Served w/ maduros & elote.

NOT YO’ MAMA’S VEGGIE BOWL $10
Rice, beans, yuca,  tostone, maduro, mojo mushrooms, arugula, pickled 

onions, island sauce & a side of chimi, cotija cheese, cilantro. 
ADD EGG $1.5

AREPAS LATIN AMERICAN FRIED MASA, SERVED OPEN FACED

Mad chingón 

ELOTE $5
Latin corn-on-the-cob w/ cilantro, mayo, 

cotija cheese, ancho chicharrón salt.

CHICHARRON $6
Fried pork belly..

Substitutions may be subject to an upcharge

TOSTONES $5
Fried green

Plantain

BLACK BEANS $2 FRIED EGG* $1.5

GARLIC PARM FRIES $5
You know, fries with garlic

and parmesean. 

YUCA  $4
Dense yuca

root wedges.

CHORIZO WHITE BEANS $2
Just like it sounds, try
 with the Piglatin Plate

 RICE $1.5

PLATANO MADUROS $4
Fried sweet

plantain

KIMCHI QUESADILLA $10
Flour tortilla, Korean BBQ pork, 

Mexican cheese blend, onion, 
mushrooms, cabbage kimchi, spicy 

mayo, chili threads.       Veg Out: hold the 
pork, extra mushroom

CARIBBEAN NACHOS $11            
Fried green plantains, citrus garlic pork, 

roasted garlic aioli, black beans, 
cabbage, cotija cheese, lime, cilantro.

ISLAND NACHOS $10
Blue corn tortillas, pineapple braised pork, island 

sauce, sriracha, cabbage, cotija, lime.   

VEGETARIAN

SHARE THE LOVECREW LOVE

ISLAND TACO $3.5
Pineapple braised pork, 

jalapeño-habanero cilantro 
cream, cabbage, cotija, lime, 

crunchy blue tortilla.

YUCATAN  $3
Street style tacos. Banana-leaf 
tequila braised pork, cilantro, 
cotija cheese, pickled onions. 

Served w/ corn tortillas.

CHIMI SHRIMP  $4
Shrimp, queso fresco, black 
bean sauce, arugula, chimi 

vinaigrette, cilantro. Served w/ 
corn tortillas.

GUAVA LAVA CHICKEN $4.5
Spicy sweet grilled chicken, queso 
fresco, pickled onions, pineapples, 
arugula. Served w/ corn tortillas.

MOJO MUSHROOM $3      
Mojo shrooms, arugula, 

sofrito, queso fresco, fried 
leeks. Served w/ corn tortillas.

TACOS A LA CARTE     /     PICK 2 + SOLO 10$

Dulce
CUBAN PASTELITO $3
Cream cheese and 

guava pastry.

CHURROS $4
Fried pastry, sugar,  
cream cheese with 

guava sauce.

Get Saucy
ISLAND SAUCE
SPICY MAYO
LAVA SAUCE
CHIMI SAUCE

SOFRITO
KETCHUP-MAYO
GARLIC MAYO

GREEN CHILE AIOLI

.50$

elote
chicharron 

Ball Out: SUB SOLO
1$

Mains BE SELFISH

Piglets
KID’S GRILLED CHEESE  KID’S QUESADILLA  

5$


