P37 KEY WEST SHRIMP COCKTAIL
Shrimp Marinated in House-Made Cocktail Salsa with
Tomato, Aji Amarillo, Mango, Cucumber and Lime,
Served with Crispy Plantains 19

SAN JUAN EMPANADAS
Choice of Two Artisan Pastries Filled with Beef, Chicken
or Cheese, Served with Our House Spicy Aji Aioli 20

FRIED CALAMARI MEXICAN CRAZY CORN &7
Golden Fried Calamari Rings Served with Traditional Mexican Street Corn - Corn on the Cob,
Paradiso 37 Signature Sofrito 23 Chipotle Mayo, Cotija, Mexican Spices, Queso Blanco and

F Mexi Spi 20
P37 DIPPING TRIO &7 exican spices

Guacamole, P37 Salsa and Queso Cheese 20 PARADISO 37 LOADED YUCCA FRIES

i Fri Yuca Fries L ith Mojo-R Pork
CHICKEN QUESADILLAS PARADISO Crispy Fries or Yuca Fries Loaded with Mojo-Roasted Pork,

Perfect for Sharing or Indulging Yourself 20
Achiote-Marinated Grilled Chicken, Queso Blanco, ' ' fing or uiging Your

and Chipotle Lime Crema 21

JALISCO-STYLE BEEF NACHOS

mesrseencnres, | SALADS
2 1 Pickled Red Onions 24 ADD GRILLED CHICKEN 12 | SLICED BEEF 16 | SHRIMP 14

WALL STREET SALAD
Romaine, Seasoned Croutons, Caesar Dressing and Parmesan Cheese 21

TROPICAL CHOPPED SALAD GF
Romaine, Tomatoes, Cucumbers, Pineapple, Feta Cheese, Candied Bacon
and Mango Vinaigrette 21

BURGERS

SERVED WITH FRENCH FRIES. ADD BACON 3.99, EXTRA BURGER PATTY* 9’ 99

ALL-AMERICAN BURGER* CANADIAN BISON BURGER*
80z Char-Grilled Angus Steak Burger, American Cheese, 80z Char-Grilled Bison Burger, Maple Onion, Bacon Jam,
Lettuce, Tomato, Red Onion and Pickle Spear, Served on Cheddar Cheese, Lettuce, Tomato and Pickles, Served on
a Brioche Bun 24 a Brioche Bun 27
COLOMBIAN BURGER* QUESO FUNDIDO BURGER*
8oz Char-Grilled Angus Steak Burger, Pineapple Chutney, 8oz Certified Angus Steak Burger, Queso Fundido,
Queso Blanco, Cilantro-Garlic Sauce and Pink Sauce, Pico de Gallo and Raja Peppers, Served on a
Served on a Brioche Bun 24 Brioche Bun 24
CAJUN-FRIED CHICKEN CLUB
P37 PLANT-BASED BURGER HONOLULU PORK SANDWICH Cajun-Seasoned Fried Chicken Breast, Lettuce, Tomato,
Plant-Based Burger, Vegan Cheddar Cheese, Pico de Slow-Roasted Pulled Pork, Grilled Pineapple, Coleslaw Bacon and House-Made Yellow Pepper Aji Aioli, Served
Gallo and Guacamole, Served on a Pretzel Bun 23 and Hawaiian BBQ Sauce, Served on a Brioche Bun 22 on a Brioche Bun 22

GLUTEN-FREE BUN AVAILABLE UPON REQUEST FOR ALL BURGERS & SANDWICHES

il - i FILET & LINGUICA PINCHOS*

K Brazilian Linguica Sausage and Filet Mignon Bites

t N .E- E on Grilled Onions, Served with Rice, Vegetables and
Chimichurri 35

ARGENTINIAN SKIRT STEAK A LA PARILLA GF

Char-Grilled 100z Steak, Caramelized Onions and Zesty

Chimichurri Sauce, Served with Daily Vegetables 44

MISSISSIPPI SMOKED BRISKET

House-Smoked Brisket with BBQ Sauce, Served with
Pickled Red Onions, House Vegetables or French Fries
and Tropical Coleslaw 31

LOMO SALTADO* CHEF’S CHOICE DAILY SPECIAL*
Peruvian-Style Sautéed Tenderloin with Red Onions, Steak, Fish or Seafood - Ask Your Server MP
Peppers, Tomatoes, Cilantro and Green Onions, Served
with French Fries and Rice 38

PARADISO SHRIMP PASTA (CHOICE OF PREPARATION)
Dominican-Style:

Sautéed Shrimp with Paradiso 37 Sofrito 29

New England-Style:

Sautéed Shrimp with Lobster Cream Sauce 29

CHILEAN SALMON* (CHOICE OF PREPARATION)
Paradiso 37-Style:

Grilled with Herb Butter 38

Caribbean-Style:

Grilled with Tropical Chili Glaze and Mango Salsa 38

BAJA FISH TACOS

SPIT-ROASTED CHICKEN Crispy Battered Fish Topped with Sweet Chili Aioli, ST. LOUIS-STYLE RIBS
Marinated in Onions, Garlic, Herbs and Spices, Mango Salsa and Creamy Coleslaw, Served with In-House Smoked with Our Special Rub, Served with
Spit-Roasted and Served with Vegetables 29 Flour Tortillas 29 BBQ Sauce, Vegetables and Tropical Coleslaw 33

WHITE RICE 8 VEGETABLES 8 FIESTA FRIES 8 PARMESAN & AJI AIOLI FRIES 8
CILANTRO RICE 8 TOSTONES 8 YUCA FRIES 8 HOUSE SIDE SALAD 8

BLACK BEANS 8 MADUROS 8 WASABI FRIES 8 CAESAR SIDE SALAD 8

GF GLUTEN-FREE

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

18% gratuity will be added for parties of 6 or more.
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CUBAN TRES LECHES PACIFIC UPSIDE DOWN CAKE
Sponge Cake Soaked in Three Milks and Warm Caramelized Pineapple Cake
Baileys, Topped with Meringue and Topped with Vanilla Ice Cream
Fresh Strawberries 14 and Caramel 14

GLUTEN-FREE CHOCOLATE CAKE GF GEORGIA PEACH CHEESECAKE

Rich Flourless Chocolate Cake with a WITH CINNAMON HONEY

Silky Texture, Finished with a Drizzle of Creamy Cheesecake Infused with Georgia
Chocolate Sauce 14 Peach Flavor and Finished with a Drizzle of

P37 MINI ICE CREAM CONES Cinnamon Honey 14 PUERTO RICAN FLAN EN SU CALDO
Four Waffle Cones with Vanilla, Chocolate, MEXICO CITY CHURROS Classic Puerto Rican Caramel Custard, Smooth
‘ Strawberry and Cookies ‘N’ Cream Cinnamon and Sugar Churros with and Creamy, Served in its Own Golden
_ Ice Creams 14 Caramel and Chocolate Sauce 14 Caramel Sauce 14
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P37 SWIRL
Our P37 Frozen Margarita Swirled with Our Famous Frozen Red Sangria 17

GV
2

KENTUCKY BRAMBLE
Woodford Reserve Bourbon, Black Raspberry Liqueur, Lemon Juice,
Agave Nectar 17

STRAWBERRY BOTANICALS
P37 Premium Gin, Strawberries, Fresh Lime Juice, Basil 16

CAPTAIN SKITTLES
P37 Premium Spiced Rum, Fresh Lime Juice, Agave Nectar,
Grenadine, Blue Curacao 16

P37 PUNCH

, P37 Premium Vodka, Orange, Pineapple & Cranberry Juices,
REGU&_AR / E_ARGE Grenadine, Agave Nectar 16
SANGRIA CARIBBEAN MULE
Our House-Made Sangria, Red or White 14/20 P37 Premium Rum, Fresh Lime Juice, Ginger Beer 16
CATEGORY 5 WHISKEY SMASH
P37 Premium Rum, Banana Liqueur, Grenadine, Pineapple, Fresh Lime Juice 16/25 Kentucky Whiskey, Lemon Wedges, Simple Syrup, Mint Leaves 17
DOWN BY THE BAY AVIATION
P37 Premium Vodka, Coconut Cream, Pineapple Juice, P37 Premium Gin, Creme de Violette, Cherry Liqueur, Lemon Juice 17

Splash of Grenadine 16/24

BAHAMA MAMA
P37 Premium Coconut Rum, Grenadine, Orange & Pineapple Juices,
Dark Rum Float 16 /24 P37 OLD FASHIONED
Peanut Butter Whiskey, Maple Syrup, Chocolate Bitters, Candied Bacon
& Orange Peel 18

o .
ARGARITAS

GOLDEN FIESTA
P37 Premium Silver Tequila, Gran Gala, Fresh Lime Juice,
Agave Nectar 17

CORONA-RITA
Our P37 Frozen Margarita accompanied by a 7oz Corona 18

RISE AND FALL MARTINI
Pumpkin-Spiced Vodka, Cinnamon Baileys, Cinnamon Powder 17

REGULAR / LARGE
WELCOME TO PARADISE
P37 Premium Silver Tequila, Triple Sec, Fresh Lime Juice, Agave Nectar 16 /24

- ¥ BLOOD ORANGE
P37 Premium Silver Tequila, Fresh Lime Juice, Triple Sec, Blood Orange Sour,
e Agave Nectar 16/25

" RIO RECKLESS
E RAF.E- Serrano-Infused P37 Premium Tequila, Fresh Lime Juice, Triple Sec, Agave

11 REGULAR / 17 LARGE Nectar 16/24
Jai Alai IPA, Blue Moon, Pacifico, Modelo Especial or P37 Red Lager PASSION PARTY
P37 Premium Silver Tequila, Passion Fruit, Fresh Lime Juice, Ginger Beer 15/ 23
YTTIET & RRNALD
BOTTLED & CANNED

DOMESTIC BEERS 9
Budweiser, Bud Light, Coors Light, Michelob Ultra,
Miller Lite, NUTRL or Yuengling

IMPORTED BEERS 10

Corona Extra, Corona Light, Dos Equis Lager,

Heineken, Modelo Especial, Modelo Negra Amber Lager
or Stella Artois

NON ALCOHOLIC BEERS 9

Corona Cero (0.0% ABV) FOUNTAIN DRINKS 4.5 ESPRESSO 3.25 ‘

Coca-Cola, Diet Coke, Coke Zero,

Sprite, Orange Soda or Lemonade AMERICANO 4
CAPPUCCINO 5.75

PREMIUM BOTTLED WATER 11

Acqua Panna Still Water (1L) or

S.Pellegrino Sparkling Water (1L) ASSORTED TEA 4

LATTE 5.75



