
 

Aperitivos 
Sweet Corn & Jalapeno Tamale 

Savory plant based mix of sweet corn, masa and jalapenos that is steamed and served with a side 
of tangy tomatillo sauce 

Boca Wild Schroom Radio Nachos 
Radio Nachos topped with a mix of sautéed wild mushrooms, melted cheese, homemade lime cre-

ma and a drizzle of smoky guajillo sauce 

 Platos Grandes 
(Served with choice of rice & beans or a side house salad) 

 

Spaghetti Squash Roll Ups 
Freshly roasted spaghetti squash is flash sautéed with olive oil, garlic and chopped jalapenos then 

rolled into a giant flour tortilla with black beans and melted cheese and deep fried. Served on a 
bed of tomato-jalapeno sauce and topped with lime crema and pico de gallo. 

  

‘No Carne’ Seitan Asada Tacos 
Homemade seitan served in two soft tacos, topped with guacamole, pico de gallo and fresh lime 

crema. 
 

 Postres 
Sweet Plantain Fritters 

Tossed with cinnamon sugar 

Mexican Chocolate Cake 
Richly decadent without all the usual dairy, its surprising little kick will keep reminding you of how 

delicious it is 
 

Please let the staff know if you are vegan/ vegetarian/ or gluten free 
$30 Per Guest Plus Beverages, Tax & Gratuity 

Please base gratuity on full meal value & quality of service   
Please call restaurant for hours of service 
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