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Strawberry Mint Soda, Virgin Coconut Mojito
or Sparkling Ropemary Limeade $3.50
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STRAWBERREY MINY MAETINI $7
Hand Muddled
Strawberries, Fresh
Mint, Vodka with a
Splash of Freah Sour
and Garnished with a
Sugar Rim

LSPRESSO MARYINI $8

Chilled Espresso,
Vodka, Créme de Cacao,
Garnisphed with a Sugar

CUCUMBER AMD BASIL MRRYINI $7
Hand Muddled Cucumber
and Presh Basil,

Splash of Sour
*available with Vodka or
Gin

AFTERNOON DELIGHY %8

Citrus Vodka, Coconut
Rum, Fresh Pineapple and
Cranberry with a Splash
of Sour

S ALOE TN $7

LEMONGRASS GINGER MARYINI 38 Eand Muddled Cucumber

Muddled Lemongrass & and Fregh Lime, 1

Ginger, Hand Squeezed Sweetened Aloe Vera and

Lime & Gin Vodka
A ———
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GRAFFITI MARGARITR $10
Pineapple, Fresh
Cilantro, Fatron
Silver, Homemade Sour
and a Hint of Tabasco
aleso available:
Classic Margarita §7
Cadillac Margarita $10

Y0oDoo RUM PUNCH $9

@range, Fineapple,
cranberry, Light Rum,
Dark Rum, Midori, and a
Splash of Fizz

PIHEAPPLE AND CINKAMON HOJIYD $7
Fregh muddled Mint and
Pineapple, Lime with a
Touch of Cinnamon

also available:
Classic Mojito
Strawberry Mojito

GRAFEITLSAMGRIA $6
Your choice of Red or
White

LA ESCONDIDA 38

Refreshing Coconut
Water, Fresh Fineapple,
Spiced Rum and Light Rum

1. Characterigtic of the city or

t:itg.r life. P

1. Absent without leave.
Abgent from ones poet or duty
without official permissioch but
without intending to desert.

{ CATERING SERVICES TOA
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Graffiti offers exceptional catering options

inc}-udihg Private sushi chef services. Me do '
Breakfast, lunch or dinner withpridel "7

Please contact s £Or your pext special eyent

_CHIC:K US QUT QN FACEBQOK
Ei crasiti conta Rica

for daily updates to our
Blackboard Specials & to
gee what events we have _ B8
plafnned for the week ° it
including art exhibitions

& ljé;_e music perform{ncegl -

—-_ﬂ:“—-—
* Spioes uaed in GRAFFITT
Kitchén gre made in house and
available for sale in 100 g
soaled bage w/cooking
suggestions and instructiona.

L e, 4
Occupied with a passipn

gkate, sail and an thinds
built, and arti

hand

If our food takes a while, its because
we are making it gourmet, fresh and
with Love.. We are a proud participant
of the SLOW FOOD MOVEMENT. If you
are not familiar with this, it 1= a concept
in which the freshest, local ingredients
are used to sustain and preserve the
flavors and ingredients of the region,
in our case with a twist. If fast food
is your desire thers are many fast food
Joints arcund. Take a atroll through
Urban Awol or simply sit back enjoy the art
and musie sip on some wine and
make it an event. We appreciate your
patience, Pura Vida!
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Atfin del Pacifico, Arroz de Sushi , Guacamole  ° Verdes Mixtos, Zanahorias, Cebolla Morada, Nueces LOMITO CUBIERYTO CON CAFE Y CACAD $24.95 E :
fresco, Quesc ¢rema, Pico de Gallo, Cilantro caramelizadas, Tomates Cherry ¢faderezc de Albahaca Cubierto con Reduccidn de Balsamico Pinot Noir -
gservide con Chips de Plitanc £ THE INFAMOUS COFFES Mll CACAQ
Pacific Poke Tuna, Sushi Rice, Fresh Guacamole, “MTHI Huuss s‘“‘ln lUBBEB EEEF TEHﬁER{mH E
Cream Cheege, Pico de Gallo, Cilantro served Mixed Greens with Carrots, Red dnions, caramelized Topped with Caramelized Onions |
with Plantain Chips ©  Walnuts, Cherry Tomatoes with choice of Blackberry and an Aged Apple Balsamic Pinot Noir Reduction |
Balgamic or Honey Bagil Vinaigrette !
, 4 07 DE LOMIYO CUBIERYO CON CAFE Y CACRO 512 AYUN RLEYA AMARILLA DE PACIFICO $18.5 !
CRUSYINI ge Manzana BMM.R“HEE Crujientes Queso Azul fundido y reduccidén de Pinot Noir, scbre Cajun Blackened con Mantequilla, !
Caramelizada c/Tocineta con Coco y Platanos en Verdeg de Estacitn Cajun, Ajo y Limén o !
¥ Queso Azul Fundido $7 Salsa Thai $11 . . Al Sartén 5 especlas y Soya Caramelizada '
Smoked Bacon, Caramelized FETIT F"'EI Ao~ |
; ad 31.- uar:h a CRISPY SHRIMP coconut & Topped with Torched Blue Cheese crumbles and served FH{S“ Pﬂg"-'": \'Eu_nw HH TUH“ S‘[EHH !
forp-oyanc s Chensee Plantain Crusted with a over Macro Greens with Pinot Noir Reduction and 2¥411st: Blackened with CajnnBroun Babees s
Thal Sweet Chili Sauce Caramelized Walnuts i i ¥ bt 1 2
BHUSGHETTR - = : or Rsian 5 Spice gseasoned with Caramel Soy |
R e , ATUN YAYAKI SOBRE ENSALADA VERDE 11 :
e e e EEEEEEE&EEEHES en c/aderezo de Albahaca y Niel jﬂlﬂl Ilﬂlilifﬂﬂs‘l‘i '['.ﬂSiT Illi DE EEHﬂlﬂct 1'; .
Gorgonzola, Basil and Sﬂmﬁﬂ HUSHN“HS s““_[ﬂ- SIMEB Tm -rm-nm ll!ﬂ GHEHS alsa de ; a Seleccionada Ipcr e e i
Caramelized Walnuts gty - with Honey Basil Essence and Soy Caramel : 10 0Z DOUBLE CUY PORK CHOP :
5 el Bl d |0 S Chef Selected Sauce of the Day |
e L T-014 e GHEYT0-FAB VEGGIE PLAYYER $27 |
om de altura, Carne molida ;
N de Res y Cerdo 80/20, Lechuga, TACOS 13 PESGM}B sia | -i
FISH & GHIPS $9 = I:::::E:f;é:i;;:;f::;’;u A la Parrilla o Crujiente i g C < rd L lﬁ: M' A :
Pegcado del dia Marinado con Cerveza Dorada y Chipoltle, Hueve frito y ns“ Tnnﬂs Consulte al salonero :
Papas frescas Sasonadas con Vinagre de cahui.:a Crujiente Skillet blackened or crispy |'_ !
Tararragdn ¥ Sal-Marina servidc ccn . . Ly H
Golden Beer Battered Fresh Catch and Hand Sliced BEDA KT ILEN C e CALI STYLE meT BHEAE $9 Daily Blackboard Special
Potatoes seasoned with Tarragon Infused Malt GOURMEY BURGER et

espinaca y Farmesanc

Vinegar and Sea Salt ?

Made with 80/20 epiced Ground - 14
Beef and Pork Mixture. Served 7 i Tl W

A
c/Gorgonzola y Tocineta - :
zaches zad2 Stacked wich b m y DESSERY

Winsconsin Cheddar, Lettuce, Roasted Artichoke,

L ©

: uﬂ:o',:i::l:-' c:;p‘;l;f:r Spinach & Parmesean Fregunte a su Camarero por los Fostres del Dia

a gg &

mgn;_ served w/Fom Fries. Caramelized Fear, Bacon & Ask your Server for the Daily Dessert Gption
Gorgonzola

MUH POM FRITES ¢3

o ' O®0




