
S T A R T E R S

T A C O S

Chef’s Empanadas

Ahi Nachos

Barú  Wings

Barú Guacamole

ahi tuna*, sesame chili soy,
avocado, micro cilantro

choice of: mango jam or baru hot sauce,
grilled pineapple

Pico de gallo, yuzu kosho, cilantro,
corn chips 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

$17

$21

$16

$14

chef’s famous shredded chicken
empanadas, cilantro habanero aioli

Fresh Catch Ceviche
cooked octopus, smashed avocado,
snapper, cooked shrimp

$28

lettuce, tomato, onion, cucumber

S A L A D S

Watermelon Salad 

Baru Caesar Salad

House Salad

gem lettuce, adobo croutons,
avocado, cherry tomato, baru caesar
dressing

$12

$16

$11
lime vinaigrette, grilled halloumi cheese,,
red onion, jalapeño 

+$7Chicken
Add-Ons:

+$8Shrimp
+$21Steak
+$13Salmon

S E R V E D  O N  G L U T E N  F R E E  C O R N  T O R T I L L A S

2 per order / includes one side

Barú  Slider
proprietary blend, provolone cheese,
secret sauce, brioche buns - with fries

$18

Crispy Fish Grilled Chicken

snapper, jicama mango slaw,
avocado mousse, pickled onions

pico de gallo, avocado,
cilantro habanero aioli

$16$16

Salsa & Chips $7



S I D E S

E N T R E E S

Grilled Blackend Salmon
cilantro lime rice, jalapeno crispy
brussels sprout salsa

Skirt Steak*

Guajillo Lamb Chops (3pcs)

wagyu skirt steak, yuca fries,
chimichurri, house ketchup

$29

$55

$49

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Short Rib Lobster Fried

Sticky Braised Short Ribs

“birria” style, sweet plantain, crispy
brussels, birria glaze

½ lobster, truffle garlic fried rice, grilled
pineapple, scallion 

mango jicama slaw, sweet chili glaze,
lime, cilantro

$44 $60

$26

Charred Broccolini

Crispy Brussels Sweet Plantain

$7

$7 $6

Fries $7

D E S S E R T S

Cream Cheese Caramel Flan

Tres Leches Bread Pudding

Ice Cream

chantily cream, fresh berries

salted caramel sauce, berry compote, vanilla bean ice cream

vanilla bean | salted caramel | chocolate

$12

$12

$4 

charred broccolini, garlic mash

Café con Leche
dulce de leche cream, coffee crumble,
vanilla ice cream, chantily cream

$14

Sorbet
mango | lemon | raspberry

$4 


