
 

To Whet Your Appetite – 
Guacamole ! 

start with our Mexican classic prepared fresh tableside $13.00 
with cheese $14.00 

 
Nuevo Latino Dim Sum Brunch 

Dim Sum: A traditional Chinese family style brunch. 
At Café Atlantico we do it with our own Latin twist 

 
 

 
 
 
 

 
 
 
 
 

 

Dim Sum Menu 
 

Sweet Potato Soup 2.00 
 

Pork belly confit with passion fruit oil 7.50 
 

Endive with queso fresco espuma, walnuts and oranges 4.50 
 

Grilled asparagus with warm mayo 5.00 
 

Tuna ceviche with coconut 4.00 
 

Mango-anchovy ravioli 3.00 
 

Grilled “Cuban” corn dipped in a queso fresco sauce, aleppo pepper 5.00 
 

Pineapple shavings with corn nuts and tamarind oil 2.00 
 

Grilled Shrimp with squash puree 7.50 
 

Hot & cold foie gras and corn soup 5.00 
 

Conch fritters with a liquid center 5.00 
 

Scallops with cauliflower puree 6.00 
 

Coconut rice, crispy rice & ginger 4.00 
 

Pineapple-unagi with avocado sauce 6.50 
 

Jicama-avocado ravioli 4.00 
 

Cauliflower-quinoa “cous-cous” 4.00 
 

Lamb “Empanadas” with date marmalade and queso fresco 4.50 
 

Tamarind sherry apples & queso fresco 4.00    
 

Oyster with mango-lime oil 3.00 
 

Potato & vanilla mousse with caviar  4.00 
 

Fried egg with black beans & pork 5.00 
 

Malanga chips with curry 3.00 
 

Grilled skirt steak “Carne Asada” 7.00 
 

Mushrooms with egg 63˚ 6.00 
 

Seared crabcake with citrus 8.00 
 

Pan dulce with cinnamon syrup 5.00 
 

 
Dim Sum Brunch Tasting Menus 

Available from 11:30 am until 1:30 pm  

Chef’s Selection (14) dishes  35.00  per person 
Vegetarian tasting (12) dishes    25.00  per person 

 
The tasting menus are designed to be ordered by the entire table. 

Please let us know of any dietary or allergy restrictions ahead of time 
and we will do our best to modify the menu to accommodate your needs. 

 
 
 
 

Head Chef: Richard Brandenburg  General Manager: Brian Zaslavsky 
 


