
PIQUANT

Appetizers

Guacamole $12

House made guacamole with crispy homemade

chips.

Empanadas $12

Choice of chicken or beef, served with salsa

verde, salsa roja, and cotija cheese.

Crab Cakes $14

Pan seared 3oz lump crab Cakes, served with

homemade tartar sauce.

Golden Fried Calamari $14

Crispy fried calamari, served with chipotle aioli

sauce.

Sopa de Mejillones (mussel soup) $11

Choice of red or white wine sauce.

BBQ Ribs  $13

Chef’s signature baby back ribs, served with

jalapeno slaw.

Small Mac and Cheese       small $10  large

$14

Add Mushrooms, or Onions Sm $2 / Lg $4

Add Bacon                           Sm $3 / Lg $6

Add Chicken                        Sm $4 / Lg $8

Add steak                            Sm $5 / Lg $10

Add Shrimp                         Sm $6 / Lg $12

Quesadilla Piquant $12

Saulted peppers, onions, roasted poblanos

peppers, Oaxaca cheese, and cheddar cheese,

served with poco de gallo salsa, sour cream, and

chipotle aioli.

Add grilled Chicken $4, Steak $5, Shrimp

$6

Soft Shell Tacos

2 Tacos $8

Choice of chicken, steak, or carnitas(pork),

served with caramelized onions, guajillo sauce,

cilantro, salsa verde, and salsa roja.

2 Fish Tacos $12

Cod fish marinated in Chile guajillo batter, with

jalapeno slaw and chipotle aioli.

2 Shrimp Tacos $16

Saulted shrimp, pico de gallo salsa, roasted corn,

salsa verde, and salsa roja.

Salad

Piquant Salad $12

Cherry tomatoes, sheared carrots, red onions,

cucumbers, crumbled blue cheese, candy

walnuts, tossed with mesclun greens, served with

creamy balsamic dressing.

South-west Chopped Salad $12

Romaine lettuce, roasted corn, black beans,

tomatoes, red onions, poblano peppers, mango,

and cotija cheese, served with honey cumin lime

dressing.

Caesar Salad $12

Crispy romaine lettuce, croutons, parmesan

cheese, served with creamy caesar dressing.

Granny’s Salad $14

Dry cranberries, cherry tomatoes, red onions,

granny Smith apples, chopped romaine lettuce,

queso fresco, tossed in cilantro lime dressing.

Add grilled Chicken $6, Steak $8, Shrimp

$10



Main Course

Seafood Paella $35

Chorizo, calamari, mussels, salmon, Shrimp,

mixed vegetables in a white saffron reduction.

Meat lovers paella $31

Chorizo, Chicken, Beef, Carnitas, And Mix

veggies in a white wine reduction.

Poblano Chicken $24

Tenderized chicken breast in a roasted poblano

whiskey cream sauce, served with roasted garlic

mashed potatoes, and sauteed spinach.

Crispy Skin Salmon $28

8oz salmon in a seafood-roasted garlic sauce,

served with mixed vegetables, and cilantro

coconut rice.

Free-Range Grilled Chicken $24

Half Grilled chicken,served with mixed

vegetables, and black bean rice.

Red Snapper $28

Crispy skin red snapper, in a light tomato sauce,

served over yellow rice, and black beans.

BBQ Ribs $29

Baby back ribs, served with baked Mac and

cheese, and a Mexican style corn on the cob.

Camarones Al Ajillo $25

Shrimp in garlic sauce, served with cilantro

coconut rice.

Fajita Veggie $16, Chicken $18, Steak $20,

Shrimp $20.

Served with yellow rice, black beans, pico de

gallo salsa, sour cream, and corn tortillas.

Surf and Turf $31

6oz grilled skirt steak and grilled shrimps, served

with mashed potato, and asparagus, in a roasted

garlic seafood sauce.

Sides

Rice & Beans $7, Sweet Plantains $7, Spinach

$7, Mixed Veggies $7, Yucca Fries $7, French

Fries $7, Sweet Potato Fries $7,Mexican Corn$ 7

Skirt Steak $29

10oz of skirt steak marinated in chimichurri

sauce, served with roasted garlic mashed

potatoes and asparagus

Burgers

Piquant Burger $20

8oz beef burger, topped with caramelized

onions, Portobello mushrooms, swiss cheese,

sweet peppers, romaine lettuce, tomato, onions,

and served with a side of chipotle aioli sauce

Brooklyn Burger $18

8oz beef burger, topped with crispy bacon,

provolone cheese, romaine lettuce, tomato,

onions, and served with a side of chipotle aioli

sauce.

Pancho Villa Burger $18

8oz beef burger, topped with pickle jalapeno

pepper, guacamole, Oaxaca cheese, romaine

lettuce, tomato, onions, and served with a side of

chipotle aioli sauce.

Portobello Burger $16

Roasted red peppers, portobello mushroom,

spinach, avocado spread, caramelized onions,

queso fresco, choice of fries, or salad.

Piquant Chicken Wrap $16

Grilled chicken, choice of cheese, romaine

lettuce, red onions, tomato, and a side of

chipotle aioli sauce, choice of fries or salad.

Carnitas Sandwich $16

Slow cooked pork, beans, mayonnaise, romaine

lettuce,tomato, Oaxaca cheese, roasted chipotle

sauce, and avocado. Choice of fries, or salad.

BBQ Ribs Burger $18

BBQ Ribs meat, pickles, choice of cheese.

All burgers are served on a brioche bun, and is

served w/ lettuce, tomato, onions, and Chipotle

aioli on the side. Choice of French fries, sweet

potato fries, Yucca fries, or salad.


