\
WTIO LUCH o3\l

Hepry Howr all

VR4
e OYSTERS o
selection from the Gulf and Southeast
Naked 2

aji limo“Louisiana Style” hot sauce and lime

Tio Oysters 3

leche de tigre, sweet yellow corn chalaca

Roasted 3

aji amarillo bechamel, aji limo hot sauce, lime
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Pollo Causitas 13
chicken salad, whipped potato, giji

Fried Yuca 10

huancaina and ocopa

Side of Sweet Potato Fries 6

served with crema de qiji

Chifles con Cancha 4
housemade plantain chips and

fried Peruvian corn nuts
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OYSTER SHOOTERS

shucked to order, michelada, A
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Old Fashioned 8

Four Roses bourbon, angostura, orange peel
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Tio's Sangria 8/24
wine, rum, triplum, lime (RED or WHITE)

Daiquiri 8

rum, lime juice, simple

Margarita 6
tequila, lime, triplum (SPICY or REGULAR)

Martini 8
gin or vodka, choice of dirty, twist, dry or up
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Yeramonte Chardonnay 8 Chile 2022

Arrayan Red Blend 8 Spain 2019
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Zestos Rose 8 Spain 2022
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=) Ritual Pinot Noir 8 Chile 2019
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with a shot of tequila

Tecate 6/8
as a michalada or with a shot of tequila

05

N\



