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PECHURINA AL LIMON

Pork 518.50 | GPLS 51250 |
Chicken 515.50 1 8PCS 515.25 | ;
- Beef $16.50 | 10PCS $18.00 ; &
C 0 o0} Yourchoice of fries or ripe plantain topped with choice Dominican style chicken nuggets with a hint of II A
E 3 "5 g o af protein, mayo, ketchup and melted cheese. lemon favonng with choice af Side. R 5 f 1
g _ yo & i
. ..'. I| | . . !. .-.. . | ':E I:i:
i <2+ PICAPOLLO IR CARNE SALADA @WK \ilS
15 18 "‘i- 4PCS $14.00 | . '« JEITH
i o = GPCSS1700 BRGSO R
£ BPCS $20.00 ~ v i 1 Y
|51 * 1| Fried chicken served with your choice of side. | Small cuts of pork season in the Latin %48 i
L% | tradition with small salad. L
| CHICHARRON
Chicken $10.00 $25.00 i i
Pork 513.50
| Beef $12.00 (e
| A delicious mix of your choice of protein, cabbage, | A savory and crunchy snack made from deep-ined
; tomato, onion, and house sauce. pork belly or pork rinds with chosce of side.
| Clasic 318.00 I small 4-5 people 570
Extra side of chicharron + 57 (525) -I- Large 8-10 people 5135
| A traditional Caribbean dish made with fried green Conftains pica pollo, pechuring, came salada,
L plantain, garlic, and salt with chicharron, | chicharron and your choice of 2 sides.
-, CAMAROFONGO |
F _ $25.50 | 522.50
4 A traditional Caribbean dish A dish of thin chicken breast
’ made with fried green T —I e | als0 known as pollo a ka plancha,
d plantain, garlic, and salt that is maninated and then grilked
*“ with shrimp. | or pan-seared on a flat-tap
1 gnddle (plancha).

~ majao_restaurant J03-998-7319 majaorestaurant2024@gmail.com




B Fries - $5.00

d Garlic Sauce — $1.50
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EMPANADAS

Chicken 55.00

Frito / Fried Plantain — $6.50 I Pork 56.00
Fried Yucca — 55.25 I Beet 56.00

Ensalada — S7.00 Queso $5.00
A fried pastry filled with choace of pratein.

DRINKS

Passion Fruit — 56.50

Morisonando — 58.00 _L

Agua — $2.00 i = |
Soda — 52.50 I

Mayo Ketchup — 51.50




