18

tequila blanco, pomegranate, cointreau,
lime & agave

remy martin vsop cognac,
st. george spiced pear & lemon

four roses bourbon, mole bitters, aztec chocolate
bitters, agave, smoked with cinnamon

vodka, kahlua, banana & espresso

lunazul blanco, blue curacao, fresh lime juice,
coconut cream

16

house infused espoldn tequilas, cointreau, lime,
agave: strawberry, guava, peach or mango

hennessy vs, lemon, cointreau

hennessy v.s.op, disaronno, peach el cristiano mezcal, chambord,
fresh lemon & lime juice blackberry, fresh lime juice,
grand mariner floater topped with ginger beer

25 30

14

lyers non-alcoholic apperol, pinneapple juice
pomegranate juice, orange syrup

lyer's non-alcoholic rum, blackberry sage
syrup, lime, ginger beer

gin, butterfly pea infused créme de violet,
lime & lavender

three olives rosé vodka, elderflower liquor,
fresh lemon juice, guava egg white

flor de cana aged rum, banana liqueur, cinnamon
demara, fresh lemon juice

bourbon, lemon & sage

vodka, lychee & elderflower

bacardi white rum, lime, simple syrup, mint,
soda water

beefeater gin, lemon, prosecco

2 bottles 2 bottles of Veuve Clicquot
3 flavors 3 flavors
endless possibilities endless possibilities

60 160

non-alcoholic rum, guava, lemon juice,
orange bitters

lyer's white cane spirit, fresh lime juice, mango
fresh mint, sparkling water

HEALTHY OPTIONS

fresh green apple, pineapple, lemon, kale, agave fresh orange, ginger root, lemon, pinch of cayenne, honey

Glass - 14 / Shot - 6

Glass - 14 / Shot -6

for your convenience, a 20% gratuity is added to all checks
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House Salsa & Chips
homemade roasted tomato,

tortilla corn chips

Chef’s Empanadas
chef's famous shredded chicken
empanadas, cilantro habanero aioli

Baru Caesar Salad
gem lettuce, adobo croutons, avocado,
cherry tomato, baru caesar dressing

+Chicken - $7+Salmon - $13
+Shrimp - $8

Avocado Toast

whole grain artisan toast, fresh
smashed avocado, two basted
cage-free eggs.

Dulce de Leche French Toast
berry compote, salted caramel,
chantilly cream.

Chile Chorizo Omelette
confit peppers + onion, chorizo,
avocado, swiss cheese, habanero aioli.

Veggie Omelette
shiitake mushroom, tomato,
confit peppers + onion.

Chicken & Waffle
buttermilk fried chicken breast,
belgian waffle.

Eggs (any style) -7
Belgian Waffle - 13
Fresh Fruit -7

Mimosas - 40
(add flavor +5)

*Consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of foodborne illness.

STARTERS

15

15

Baru Slider

proprietary blend swiss cheese,
secret sauce, brioche buns, fries

Seafood Ceviche

cooked octopus, smashed avocado,
snapper, cooked shrimp

ENTREES

21

21

17

15

26

Silver Dollar Pancakes
blueberry, chocolate chip or classic
blueberry syrup +3

Baru Breakfast Taco Trio

three corn tortillas with scrambled
cage-free eggs, chicken, chorizo, swiss
cheese. topped with fresh avocado &
homemade pico de gallo, served with
seasoned black beans

Shrimp & Grits
parmesean grits, sofrito sautéed
shrimp

Ropa Vieja Hash
shredded short ribs, assorted sweet
peppers, crispy potato, fried eggs.

60z Ribeye Cap Steak
birria sauce, yuca fries, sunny side
egg.

SIDES

Island Rum Punch - 40

Chorizo Sausage - 7
Candied Bacon - 6
Turkey Sausage - 7

Sangria - 40

Bottomless drinks packages are time-limited to 90 minutes, commencing from the time
of booking. The offer is applicable on selected cocktails and sparkling wines, and guests
will be served one drink at a time. We encourage responsible drinking - management
reserve the right to pause or refuse service should the offer not be enjoyed responsibly.

for your convenience a 20% gratuity is added to all checks
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14
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24
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