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CARNIVALE

BAHAMAS

TAFPAS BAR FOOD

CHILLED STONE CRAB CLAWS MP
mustard sauce

MOJO DAYBOAT CEVICHE *g 28
quinoa, coconut, goat pepper

CARNIVALE COCONUT SHRIMP *g 24
pineapple, lime & mint chutney

CARNIVALE GUACAMOLE vgn 20
cilantro, red onion, chili, garlic, lime, tortilla chips

PORK CHICHARRON 16
queso fresco, black beans, salsa

LUZ'S EMPANADAS *v, g 14
chihuahua cheese, corn, chipotle aioli

FULTON MARKET SALAD vgn 14
mixed greens, pickled onions, candied pecans

baby tomatoes, herb dressing

+ chicken S10, shrimp S14, crawfish S24 or fish S14
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ROPA VIEJA * 22
braised beef, queso fresco
pickled onions, plantains, aji amarillo

SHRIMP QUESADILLAS *g 24
chihuahua cheese, flour tortilla, chipotle aioli

FISH TACOS *g 22
crispy local fish, passion fruit aioli, kimchi slaw, lime

HAMBURGUESA AMERICANA *g 28
cheddar, carmalized onion, lettuce, burger sauce, fries
+ bacon §4
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TORTA DE POLLO *g 26
fried chicken, black beans, avocado, pico de gallo
chihuahua cheese, pickled jalapeno, yucca fries

CARNE ASADA * 38
skirt steak, chimichurri, yucca fries

- WE ARE A CASHLESS ESTABLISHMENT -

v:vegetarian vgn:vegan g:contains gluten
VAT at 10% and a minimum 18% service charge is applied to all bills
* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk of foodborne iliness, especially if you
have certain medical conditions.




COCKTAILS SIGNATURE

THREE REEFS 16
vodka, passionfruit, spun sugar cloud, agave, lemon

JUBILEE 18
blanco tequila, lime, elderflower, sparkling wine

JUNGLE BIRD 16
aged rum, pineapple, campari, lime

SMUGGLER'S SOUR 16
rye whiskey, pecan, lemon, honey

PARADISE GARDEN 22
mezcal, lime, pineapple, cilantro, jalapefio, mint

PAPER BOAT 18
cachaca, montenegro, passionfruit liqueur, lemon
sparkling wine

PALOMA FRESCA 18
blanco tequila, grapefruit, lime, soda

SIDE DINGHY 18
cognac, curacau, yuzu, lemon, sparkling wine

CARNIVALE OLD FASHIONED 22
amontillado syrup, bitters, citrus peel
- choice of aged rum, cognac or anejo tequila

PISCO SANGRIA 18

BLUSH e wine, elderflower, strawberry, citrus

RED e wine, triple sec, guava, citrus

WINE BY THE GLASS

SPARKLING
SCARPETTA PROSECCO DOC 18

WHITE
JOSEF LEITZ "DRAGONSTONE" RIESLING 18
BLICKS LANE SAUVIGNON BLANC 16
SCARPETTA PINOT GRIGIO 16
GRAYSON CELLARS CHARDONNAY 14

ROSE
FRICO BY SCARPETTA ROSATO 14

RED

VINATEROS SANTOS "VILLA LA PIEDRA" 18
BLOCK NINE PINOT NOIR 18
ALTOS LAS HORMIGAS MALBEC 16
GRAYSON CELLARS CAB SAUVIGNON 14

BEERS

DRAUGHT BEER GLASS / PITCHER
Kalik 6/22 e Heineken 6.5/24 e Sands Light 5.5/20

BOTTLE BEER 9
Modelo Especial (Mexico)
Modelo Negra (Mexico)
Corona (Mexico)
Bud Light (USA)
Presidente (Dominica)
Heinekin 0.0
Rotating Seasonal (ask your server, pricing varies)






