
DINNER MENU 

THE TORO TORO RODIZIO EXPERIENCE - $99 

SMOKED GUACAMOLE - FOR THE TABLE 

CHOOSE 3 

□ BRAISED SHORT RIB AREPAS 

hoisin / achiote / guacamole / serrano / crema 

□ CACHAPAS 

duck carnitas / corn pancakes / oaxaca cheese / tomato jam

□ PICANHA BEEF ANTICUCHO SKEWERS 

aji panca marinade / chimichurri

□ JUMBO SHRIMP COCKTAIL 

rocoto cocktail sauce 

CHOOSE 2 

□ CAESAR SALAD 

parmesan cheese / creamy caesar dressing / crispy quinoa

□ CEVICHE NIKKEI 

ahi tuna / ponzu / cucumber / avocado / quinoa / sweet potato 

□ ANTIPASTO 

cured meats / local cheeses / mustard seeds / cornichons / preserve

□ ROASTED BEETS 

goat cheese / candied walnuts / white balsamic vinaigrette

□ TUNA TATAKI 

rocoto sauce / leche de tigre / avocado 

FIRST SELECTION - FOR THE TABLE

SECOND SELECTION - FOR THE TABLE



CHOOSE 3 

□ BRAZILIAN-STYLE PICANHA STEAK 
 

□ USDA PRIME RIBEYE STEAK 
 

□ BEEF TENDERLOIN 
 

□ COLORADO LAMB CHOP 
 

□ CHORIZO SAUSAGE 
 

□  BBQ SALMON 
 

□  ACHIOTE CHICKEN 
 

□  GARLIC SHRIMP 

CHOOSE 3 

□ MASHED POTATOES 

with oaxaca cheese 

□ MEXICAN STREET CORN 

chili powder / cotija cheese  

□ WILD MUSHROOMS 

garlic / herbs

□ CHARRED BROCCOLINI 

olive oil / lemon / garlic 

CHOOSE 2 

□ CHURROS 

con chocolate

□ CHOCOLATE TRES LECHES 

caramel creme / chocolate liqueur

□ SUSPIRO 

vanilla custard / toasted soft meringue / passion fruit glaze

□ CHAUFA RICE 

chicken / oyster sauce / chorizo sausage / eggs

□ HOUSE-MADE TRUFFLE FRIES 

parmesan 

THIRD SELECTION - FOR THE TABLE

SIDES - FOR THE TABLE

DESSERT - FOR THE TABLE


