
MINI EMPANADAS (5)
 Chicken empanadas served with 

 guasacaca and aji amarillo | 12
   

MINI-AREPITAS (3)
 Corn dought guacamole, guasacaca 

  sauce, cilantro, cotija cheese | 12

  Add:
  Ropa Vieja  (Shredded Beef) | +2

  Chicken Chimichurri  | +2

TOSTONES RELLENOS (3)
 Double-fried green plantain cups topped 

 with protein, guacamole, spicy mayo, 

  cilantro, cotija cheese. | 12

  Add:
  Ropa Vieja (Shredded Beef) |  +2
  Chimichurri Chicken |  +2

  Shrimp* |  +5

MINI CHIMICHANGAS (3)
 Fried tortilla rolls filled with chicken, 

  topped with cheese sauce, crema, pico de 

 gallo and queso cotija | 14

MEXICAN-STREET CORN RIBS
 Blistered corn ribs slathered in a creamy 

 Mexican-mayo blend, topped with crumbled 

 cotija cheese, tajin, and cilantro. | 9

NACHOS
 Tortilla chips topped with melted cheese, 

 diced avocado, black beans, corn, 

 jalapeños, radish, pico de gallo, and  
 drizzle with crema | 15

 

    Choose from:
  Birria Beef 

  Chimichurri Chicken 

  Ropa Vieja (shredded beef)  

GUACAMOLE
 Traditional guacamole made with 

 avocado, jalapeño, tomato, onion, cilantro, 
  and a splash of lime juice. Served with 

 tortilla and plantain chips. 

 Regular 9 | Large 13

 

 Add Ons:

 Add Chicharron | +5

 Add Grilled Shrimp* | +5

QUESO DIPQUESO DIP
 Served with crispy tortilla chips

 Regular: 7 | Large: 12

BONITA DIP
 A sizzling blend of three cheeses, grilled 

 shrimp, steak, and chorizo, topped with Pico  

 de Gallo. Served with crispy plantain chips  

  and tortilla strips. | 15

ELOTE DIP
 Rosted corn elote with tajin

 and queso dip | 13

*Consumer Advisory: Items may be undercooked or raw. 

Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of food-borne 

illness, especially if you have certain medical conditions.

SMALL PLATES
Platos Pequeños

C he, que buena onda!

 cilantro, cotija cheese. | 12

  Add:
  Ropa Vieja (Shredded Beef) |  +2
  Chimichurri Chicken |  +2

  Shrimp* |  +5

MINI CHIMICHANGAS (3)
 Fried tortilla rolls filled with chicken, 

  topped with cheese sauce, crema, pico de 

 gallo and queso cotija | 14

MEXICAN-STREET CORN RIBS
 Blistered corn ribs slathered in a creamy 

 Mexican-mayo blend, topped with crumbled 

 cotija cheese, tajin, and cilantro. | 9

 and a splash of lime juice. Served with 

 tortilla and plantain chips. 

 Regular 9 | Large 13

 

 Add Ons:

 Add Chicharron | +5

 Add Grilled Shrimp* | +5

QUESO DIPQUESO DIP
 Served with crispy tortilla chips

 Regular: 7 | Large: 12

BONITA DIP
 A sizzling blend of three cheeses, grilled 

 shrimp, steak, and chorizo, topped with Pico  

 de Gallo. Served with crispy plantain chips  

 

C he

C he, que buena onda!

C he
Mini Arepitas

C he

Tostones Rellenos

Chicharrón Guacamole

Bonita Dip



Q  hubo

Todo bien!

SURF & TURF ROLL* 
Roll filled with carne asada, cream 

cheese, and avocado. Topped with 

ahi tuna, chimichurri sauce,

and fish roe. | 24

VOLCANO ROLL
Whole Whole roll deep-fried with 

tempura shrimp, cream 

cheese, cucumber, 

covered with avocado, 

crab meat, bonita sauce 

and crushed takis. | 21

MANGO SALSA ROLL*
Salmon, red bell pepper, cream 

cheese, mango pico de gallo, 

cilantro | 19

SUSHI-VICHE*
CrisCrispy panko fried roll 

filled with mahi-mahi, 

avocado, cucumber, and 

topped with ceviche, fish 

roe,  and ají amarillo 
sauce, served with a side 

of leche de tigre for 

dipping. dipping. | 22

PLANTAIN TEMPURA ROLL
Plantain wrapped roll, 

creamy avocado, 

tempura shrimp, nori, 

topped with unagui and 

bonita's secret sauce. | 18

SUSHI
Latin Fusion

*Consumer Advisory: Items may be undercooked or raw. 

Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of food-borne 

illness, especially if you have certain medical conditions.Q  hubo

Sushi-Viche

Q  hubo
Surft & Turf Roll

Plantain Tempura Roll

Volcano Roll



A sere

D aleLECHE DE TIGRE*
 Patagonian bay scallops in leche de tigre, 

 served with choclo and crispy cancha 

 chulpe peruvian corn, cilantro, red onion, 

 sweet potato puree, and plantain chips. | 22

AJÍ AMARILLO*
  Shrimp marinated in ají amarillo and leche 
 de tigre, served with choclo and crispy 

 cancha chulpe peruvian corn, cilantro,

 red onion, sweet potato puree, and 

 plantain chips. | 20

ROCOTO*
 Mahi-mahi marinated in rocoto and leche 

  de tigre, served with choclo and crispy 

 cancha chulpe peruvian corn, cilantro,

 red onion, sweet potato puree, and 

 plantain chips. | 20

CEVICHE TRIO FLIGHT*
 A selection of three ceviches: Leche de 

 Tigre, Ají Amarillo, and Rocoto. Served with 
  plantain chips. | 30

TRES MARES CEVICHE*
 A mix of shrimp, scallops, and Mahi-mahi, 

 marinated in leche de tigre with Peruvian 

 spices. Garnished with cancha, choclo, 

 sweet potato puree, and red onions. | 30

ROPA VIEJA AREPAS
 Two corn arepa stuffed with shredded 

 beef, pico de gallo, cotija cheese and 

 guasacaca sauce. | 14

CHIMICHURRI CHICKEN AREPAS
 Two corn arepa stuffed with chimichurri 

  chicken topped with avocado, cotija 

 cheese, pico de gallo and

 guasacaca sauce. | 14

VEGETARIAN AREPAS
 Two corn arepa filled with black beans, 

 avocado, plantains, and topped with 

 pico de gallo, cotija cheese, and 

  guasacaca sauce. | 13

CEVICHES

AREPAS

*Consumer Advisory: Items may be undercooked or raw. 

Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of food-borne 

illness, especially if you have certain medical conditions.

A sereA sereCeviche Trio Flight

Ropa Vieja Arepas

Ceviche

D aleLeche de Tigre CevicheD ale



Q ue bacan!

C hido
SALMON TACOS (2)*
 Grilled salmon with smoky chili-lime 

 rub,  topped with avocado, mango 

 pico de gallo, pickled onions, 

 cilantro-lime slaw, and drizzled

 with chipotle aioli.* | 19

CHIMICHURRI  TACOS  (3)
 Choice of grilled chicken or steak*  topped 

 with chimichurri sauce, radish, red onion, 

 and cilantro. Served with avocado salsa 

 and tomatillo sauce

 Chicken 16 | Steak 17

TACOS GOBERNADOR  (2)*
 Sauteed shrimp, pico de gallo, grilled 

 melted cheese, cilantro topped with 

 bonita secret sauce and a side of 

 tomatillo sauce | 19

KOREAN BBQ PORK BELLY TACOS (2)
 Pork belly, pickled red cabbage,

 scallions, bonita sauce and toasted 

 sesame seeds.*  | 18

BOMBA SHRIMP TACOS  (3)*
 Crispy fried shrimp in spicy-sweet bomba 

 Sauce, cabbage, scallions, and cilantro, 

 finished with Bonita secret sauce.* | 20

QUESA-BIRRIA TACOS  (2)
 Grilled corn tortillas stuffed with cheese 

 and tender beef cooked in Mexican 

 spices,lime, cilantro, onions.

 Served with a side of guajillo consome

 and tomatillo sauce* | 17

C hido

Q ue bacan!

Korean BBQ Pork Belly Tacos

Chimichurri Tacos

C hido
Salmon Tacos

Quesa-Birria Tacos

Served with Rice and Charro Beans. 

TACOS

*Consumer Advisory: Items may be undercooked or raw. 

Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of food-borne 

illness, especially if you have certain medical conditions.



D e pana!

D imelo

LOMO SALTADO*
 Tender steak,  red onions, roma tomatoes, 

 stir-fried served over crispy potatoes with 

 a side of white rice and avocado* | 28

MAR Y TIERRA*
 A combination of shrimp, tender steak, and 

  grilled chicken, served with street corn, 

 rice, salad, chimichurri, and hogao sauce.* | 32

BANDEJA PAISA*
 A traditional Colombian feast featuring 

 grilled steak, chorizo, crispy pork belly, fried 

 egg, rice, beans, avocado, sweet plantains, 

 and a mini arepa.* | 35

SHRIMP MOSHRIMP MOFONGO*
 Savory mofongo made with mashed 

 plantains, garlic, and pork rinds, topped with 

 succulent shrimp marinated in red 

 caribbean mojo sauce.* | 26

BRAZILIAN TROMPO*
 Juicy marinated picanha steak served on 

  a trompo stand. Served with rice, beans, 

  yuca fries, chimichurri and aji 

 amarillo sauce | 49

PORK BELLY TROMPO
 Crispy pork belly and grilled pineapple 

 served on a traditional trompo with a side 

 of rice, charro bean, tortillas, onions, 

 cilantro and tomatillo sauce | 45

ANTICUCHOS DE POLLO
  Marinated chicken skewers grilled with 

 onions and peppers served with golden 

 criolla potatoes, salad and aji amarillo and 

 verde sauces. | 22

BIRRIA RAMEN SOUP
 Tender birria beef ramen noodles,in a 

 guajillo broth served with cilantro, pickcled 

  onion, lime, and radish. Served with two 

 cheese quesadillas for dipping. | 25

AJIACO SOUP
 Creamy Colombian chicken soup made 

 with white and yellow criolla potatoes, 

 topped with shredded chicken, corn and 

 drizzle with cream and cilantro. Served 

  with rice and sliced avocado. | 19

BIG, BONITO
Y MUY BUENO!

*Consumer Advisory: Items may be undercooked or raw. 

Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of food-borne 

illness, especially if you have certain medical conditions.

D e pana!
Lomo Saltado

Shrimp Mofongo

Bandeja Paisa

Pork Belly Trompo



Sos genial

A  lo fino

ARGENTINIAN CHURRASCO* 
 Char-grilled skirt steak served with 

 chimichurri, papas criolla, side salad and 

 hogao sauce. | 35

TROPICAL MANGO SALMON*
 Grilled salmon, topped with mango pico de 

  gallo, served with rice, lime and crispy 

 tostones.* | 24

SNAPPER BRASILERO*
 Marinated whole red snapper, served with 

 tostones, yuca, salad, charred lemon, and 

 aji verde sauce. MP 

FAJITAS
  Sizzling fajitas served with your choice of 

 protein, grilled bell peppers, and onions. 

 Served with rice and charro beans, side of 

 salad and warm corn or flour tortillas.

 Chicken 19 | Steak* 21 | Shrimp 22 | Trio 25

TRIO FUSION ENCHILADAS
 Three enchiladas filled with chimichurri 

 chicken, ropa vieja and birria beef. Topped 

 with chipotle sauce, mexican crema and 

 cotija cheese. Served with mexican rice 

 and side salad | 20

TTOÑO’S BURRITO
 Big burrito stuffed with chicken, chorizo, 

 pineapple, rice, and beans. Topped with 

 chipotle sauce, cheese sauce, pico de 

 gallo, cotija, and crema. | 18

QUESADILLA BONITA
 Choice of chicken or ropa vieja (shredded 

  beef), topped with sour cream, guacamole, 

 pico de gallo and a side of mexican 

 esquites. | 16

BONITA SALAD
 Spring mix, avocado, roasted corn, black 

 beans, cucumber, and cotija cheese, 

 served with raspberry vinaigrette and 

  finished with crispy tortilla strips. | 12

 Add: Grilled Chicken: 5 | Grilled Steak* 7    

 Grilled Shrimp* 9

TOMAHAWK STEAK* 
 Bone-in ribeye grilled to perfection, 

 finished with chimichurri sauce. Served 

 hanging over Colombian golden papas 

  criollas, yuca fries, salad and served with 

 chimichurri and ají amarillo sauce. | 130

CARNE ASADA MEXICANA*
 Tender skirt steak marinated with Mexican 

 spices, served with grilled onions, rice, 

 charro beans, guacamole, pico de gallo 

 and corn or flour tortillas. | 30

BIG, BONITO
Y MUY BUENO!

*Consumer Advisory: Items may be undercooked or raw. 

Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of food-borne 

illness, especially if you have certain medical conditions.

Tomahawk Steak

Argentinian Churrasco

Steak Fajitas



H ola Y’all

S os divina!

H ola Y’all

PIÑATA BOWL
 Mexican Rice and black beans, grilled 

 corn, pico de gallo, avocado, pickled 

 onions, crema, cotija, and avocado sauce.

  Choose your Protein:
  Birria Beef : 19 | Chimichurri Chicken: 18  

    Steak*: $20 | Shrimp*: 22 

TUNA POKE BOWL
 Tuna, sushi rice or mixed greens, mango,  

 avocado, carrots, cucumber, and 

 jalapeños. | 20

BONITA BOWL
 Latin flavors featuring your choice of meat, 

  rice, black beans, avocado, roasted corn, 

 sweet plantains, and pico de gallo. Topped 

 with a fried egg

  Choose your Protein:
  Chimichurri Chicken: 19 | Shredded 

  Beef/Ropa Vieja: 20 | Steak*: 21 | Chicharron: 21

BOWLS

DESSERTS

*Consumer Advisory: Items may be undercooked or raw. Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

CHURRO CART*
 Cinnamon sugar-dusted churro bites with 

 dulce de leche, strawberry, and chocolate 

 dipping sauces. Served in a 

 Mexican-inspired Churro Cart | 12

TOFFEE NUT CAKE
 Served hot, topped with vanilla  ice cream | 9

TROPICAL SORBET
 Flavors: Mango and Guava

  1 Scoop – 4 | 2 Scoops – 7

Tuna Poke Bowl

Bonita Bowl



E res una dura!

La raja!
COCA-COLA PRODUCTS   | 3.50
 

Coke

 Diet Coke

 Coca-Cola Zero Sugar 

 Sprite 

  Fanta Orange

 Coca-Cola Cherry

 Minute Maid Lemonade

 Pibb Xtra

TEA (SWEET & UNSWEET)   | 3.50

JUICES  | 4
 
  Mango - Passion Fruit

 Guava

DRINKS
Soft

YUCA FRIES 

TOSTONES

SWEET PLANTAINS 

PAPA CRIOLLA

CRISPY CHICHARRON

SIDE SALAD 

BLBLACK BEANS

CHARRO BEANS

MEXICAN RICE

ESQUITES

5

5

5

7

8

5

3

5

4

4

SIDES
5

5

5

5

5

E res una dura!
4

E res una dura!4

*Consumer Advisory: Items may be undercooked or raw. 

Consuming raw or undercooked meats, poultry, seafood, 

shellfish, or eggs may increase your risk of food-borne 

illness, especially if you have certain medical conditions.

La raja!

MINI EMPANADAS:
 Two chicken mini empanadas served 

with rice, beans, and sweet plantain.

QUESADILLA:
  Filled with your choice of cheese or 

chicken. Served with rice, beans, and 

sweet plantain.

LATIN KIDS BOWL:
 Choice of chicken or shredded beef 

over rice, topped with cheese sauce 

and served with sweet plantain.

AREPAS:
 One arepa filled with chicken or beef, 

served with plantain chips.

TACOS:
  One taco filled with chicken or 

shredded beef and cheese, served with 

rice and beans.

NACHITOS:
 Chicken or cheese over tortilla chips.

Add a Scoop of Ice Cream or Sorbet for 3.50

Kids
MENU8|

FOR CHILDREN 12 YEARS OLD AND UNDER


