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Empanadillas (1)
(Homemade turnovers)

(Beef, Chicken, Pizza, Shrimp)
   Carne..................$4.50      Pizza .......................$4.50
   Pollo....................$4.50     Camarones..............$6.50     

Pan con Ajo
(Garlic Bread)..............................................................$3.25

Arañitas (6)
(Arañitas).................................................................... $5.50

Alcapurrias de Carne (1)
(Green plantain dough filled with beef)...........................$5.00

Sorullitos De Maiz (6)
(Sweet corn meal stick).................................................$5.00

Croquetas (6)
(Homemade Croquettes)

(Ham, Beef, Fish)
Jamon..............................................................$5.00
Carne...............................................................$6.00
Pescado...........................................................$7.00

Mozzarella Sticks 
(Palitos de Mozzarella)........................................…..$5.99

Queso Frito con Salsa de Guayaba
(Fried Cheese).........................................................$7.25

Morcilla 1 Lb
(Puerto Rican Sausage)...........................................$14.99

Papas Locas
(Crazy Loaded Fries)............................................. $10.99

Picadera/Appetizers

Asopao de Pollo
(Chicken)..............................................................$16.99

Asopao de Camarones
(Shrimp)..............................................................$22.99

Asopao de Mariscos
(Mixed Seafood)...................................................$25.99

Asopao/Soups

Chicharron de Pollo, Carne de Cerdo Frita, Yuca, Tostones
(Fried chicken parts, Fried Pork, Cassava & Fried Plantains)

el taino platter

$19.99

Chicharron de Pollo, Carne de Cerdo,   Croquetas
de Jamón, Yuca Frita, Papas Fritas, Tostones

(Fried Chicken, Fried Pork, Ham Croquettes, Fried Yuca, French
Fries, Tostones)

taino special platter

$25.00

taino SAMPLER

Queso Frito, Mozzarella, Croquetas, Yuca Frita y Sorullitos 
(Fried Cheese, Mozzarella Sticks, Ham Croquettes, Fried Cassava & Sweet Corn Meal Stick)

$25.00



Mofongos Rellenos
Sustituye/Replace

  Bifongo (Platano Verde con Maduro o Yuca ): $3.00 (Adicional)
 Bifongo (Green Plantain with Sweet Plantain or Yuca): $3.00 (Additional)

Trifongo (Platano, Yuca y Maduros): $3.50 (Adicional)
Trifongo (Green Plantain, Yuca and Sweet Plantain): $3.50 (Additional)

 

Sandwiches 

Dupleta(2)- $13.99, Tripleta(3)- $15.99 o Cuarteta(4) -$17.99

Crea Tu propio SAndwich
(Build Your Own Sandwich)

Pollo (Chicken) 
Pernil (Roast Pork)

Biftec (Beef Steak)
Jamon (Ham)

Pastrami

Selection:

Jamon y Queso
(Ham & Cheese).......................................$7.99

Biftec Encebollado 
(Marinated Beef Steak)..........................$14.50

Pastrami                    ............................................$13.99

Pernil
(Roast Pork)...........................................$13.99

Acompañado con Papas Fritas : (Served w/Fries)
Sustituye por Tostones: $1.25

Todo sale con Lechuga, Tomate, Mayoketchup y Queso Blanco
 Jamon, Queso y Huevo

(Ham, Cheese & Egg)............................................$8.99

Pollo - Parrilla/Empanado
(Grilled or breaded Chicken).............................$14.50

Cubano
(Jamon, Pernil, Mostaza, Pepinillo)
(Ham, Roast Pork, Pickles & Mustard)..............$13.99

Bistec A La Criolla 
(Cube steak in creole sauce).............................$21.99

Camarones Al Ajillo o a la Criolla 
(Shrimps in garlic sauce or Creole Sauce).........$23.99

Pulpo Al Ajillo o a la Criolla
(Octopus in garlic sauce or Creole Sauce).........$23.99

Mariscos Mixtos 
(Seafood Mix)............…………………………….....…..$28.99

Mar y Tierra 
(Surf & Turf).................................................$36.99

Pernil
(Roast pork)........................................................$19.99

Carne Frita
(Fried Pork)…………….............................…………......$19.99

Pollo Al Ajillo
(Chicken breast in garlic sauce)...........................$20.99

Pollo A La Criolla
(Chicken breast in creole sauce)...........................$21.99 

Churrasco 8 Oz
(Skirt Steak)......................................................$26.99
 
 

Pollo Al Ajillo o Criolla
(Chicken breast in garlic sauce or creole sauce)...........$11.99

Pernil
(Roast Pork).............................................................$12.99

Biftec Encebollado o Criolla
(Cube steak in creole sauce).......................................$13.99

Tostones Rellenos (4)

Churrasco
(Skirt Steak)...........................................................................$14.99

Pulpo Al Ajillo o Criolla
(Octopus in garlic sauce or creole sauce).............................$15.99

Camarones Al Ajillo o Criolla
(Shrimp in garlic sauce or creole sauce)..............................$16.99

(Churrasco & Marsicos Mixtos)



Chicharrones de Pollo 
(Fried Chicken) ....................................................$15.99

Pechuga Empanada 
(Breaded Chicken Breast) .....................................$19.99

Pechuga a la Parrilla 
(Grilled Chicken w/Onions) ...................................$19.99

Pechuga Salteada
(Grilled Chicken Breast w/ Onions & Peppers)........$20.99

Pechuga Salsa Agridulce Tropical
(Grilled Chicken Breast w/ Sweat & Sour Sause)....$20.99

Cerdo / pork carne / beef

Biftec Encebollado
(Marinated Cube Steak Sautéed)............................$23.99

Biftec a la Criolla
(Cube Steak in Creole Sauce)...................................$23.99

Biftec Salteado 
(Cube  Steak with Sautéed onions and Peppers).......$24.99

Churrasco a la Parilla 
(Skirt Steak)..........................................................$26.99

Pernil
(Roast Pork Marinated in our House Mojo)..........................$18.99

Chuleta Frita
(Fried Pork Chop) …………...................................................$16.99

Carne Frita Encebollada
(Marinated Pork Chunks with Onions)................................$17.99

Kan-Kan
(Big Pork Chop) ...............................................................$38.99

Pollo/Chicken

Pechuga al Ajillo o Criolla 
(Chicken Breast in Garlic Sauce or Creole Sauce)....$19.99

Pechuga Milanesa 
(Milanese Chicken)..........................................….. $20.99

Arroz Chino +$3.00
Arroz Mamposteado +$3.00
Arroz con Cilantro + $3.00
Arroz con Camarones + $5.00
Arroz Paella Mariscos + 6.00

Mofongo + $2.00
Bifongo + $3.00
Trifongo + 3.50

SustituyeTodo plato incluye Dos (2) Maduros o Dos (2) Tostones                                                                                 
            y UNO (1) de los siguientes acompañantes:

Arroz blanco y Habichuelas 
Arroz con Gandules
Yuca
Papas Fritas

Pechuga Rellena de Amarillo 
(Chicken Breast filled w/Sweet Plantains .............$22.99

Pechuga Rellena de Jamon Y Queso
(Gordon Blue)......................................................$23.99

 

Elija una Salsa
Agridulce Tropical (Sweat & Sour), Ajillo (Garlic) or Salsa

seta (Mushroom Sauce)



Combo Familiar

El Jibarito (Arroz con Gandules, Pernil y Pastel)
(Pigeon with Rice, Roast pork and Puerto Rican Tamale).$19.99

Ensalada de Pulpo
(Octopus Salad).........................................................$24.99 

Mar y Tierra (Churrasco con Marisco Mixto) 
(Skirt Steak with Seafood)..........................................$36.99

(House Speciality)

Especialidad de La Casa

Pollo al Ajillo, Camarones y Ensalada
(Chicken breast in Garlic Sauce, Shrimp & Salad)

$18.99

Pollo, Churrasco, Camarones y Ensalada
(Salteado)

(Chicken, Skirt Steak, Shrimp & Salad)
$20.99

Churrasco, Camarones y Ensalada
(Skirt Steak, Shrimp & Salad) 

$19.99

Mariscos Mixtos, Pollo y Ensalada 
(Salteado) 

(Seafood, Chicken & Salad)
$20.99

Mariscos Mixtos, Churrasco y
Ensalada

(Seafood, Skirt Steak & Salad)
$21.99

Canoa
Toston gigante

4-6 personas
Cuatro (4) Mofongos
Carne Frita
Camarones al Ajillo ó Salsa Criolla
Pollo al Ajillo ó Salsa Criolla

Arroz Blanco
Arroz Con Gandules
Habichuelas Rosadas o Negras

El Cacique

Chicharrones de Pollo
Biftec Encebollado
Pernil

6-8 Personas

$95.99$69.99

El Bohío



Camarones a la Criolla o Al Ajillo
(Shrimp in Creole Sauce or Garlic Sauce).. $22.99

Pulpo al Ajillo o Criolla
(Octopus in Garlic Sauce)..........................$23.99

Salmón a la Parilla
Grilled Salmon.........................................$24.99

Chillo Frito 
(Fried Whole Red Snapper........................$MKP

Mariscos Mixtos
Seafood ..................................................$26.99

Pollo
(Chicken) - $15.99

Pernil
(Roast Pork) - $16.99

Contienen: Arroz Blanco o Gandules, Ensalada, Queso, Sour cream y con unas de las siguientes proteinas.
Contains: White Rice or Pigeon, Salad, Cheese, Sour Cream, & one of the following proteins.

burrito

Mariscos / Seafood

Papas Fritas
(French Fries) ………………….……………………………….......$4.00

Yuca Frita
(Fried Cassava) ………………………………………………........$4.50

Pastel
(Puerto Rican Tamale) ……………………….………….…….....$4.99

Tostones (6 pcs)
(Fried Green Plantains) ……………………………..……….....$5.00

Amarillos (6 pcs)
(Sweet Plantains) ………………………….………….………….....$5.00

Mofongo Solo                            .………………......…...........................$6.99

Bifongo Solo                             .........…......................................$7.99
            
Trifongo Solo                            .……………....….……………….....…….......$8.99

Arroz con Habichuelas
(Rice and Beans).................................................$4.99

Arroz con Gandules
(Green Pigeon Peas and Rice)..............................$5.99

Arroz Chino
(Chinese Rice Puerto Rican Style).........................$7.99

Arroz junto con Pollo
(Rice mixed with chicken)....................................$7.99

Arroz Mamposteado
(Mamposteado Rice)...........................................$8.99

Arroz con Cilantro
(Cilantro Rice)....................................................$7.99

Arroz con Camarones
(Rice with shrimp)...............................................$9.99

Paella de Mariscos 
(Seafood Paella).................................................$12.99

acompañantes / Sides

Churrasco
(Skirt Steak) - $18.99

Biftec
(Cube Steak) - $17.99

Todo plato incluye Dos (2) Maduros o Dos (2) Tostones                                                                                 
            y UNO (1) de los siguientes acompañantes:

Arroz blanco y Habichuelas  
Arroz con Gandules
Yuca
Papas Fritas

Arroz Chino +$3.00
Arroz Mamposteado +$3.00
Arroz con Cilantro + $3.00
Arroz con Camarones + $5.00
Arroz Paella Mariscos + 6.00

Mofongo + $2.00
Bifongo + $3.00
Trifongo + 3.50

Sustituye



Menu de niños/Kids menu

Chicken Tenders ...……………………….......... $8.99

Chicharron pollo................................... $7.99

Frappé

Fruta Mixta
Fresa

Cheesecake
Ferrero
Nutella

$6.50

Bebidas/Beverages

Refrescos..................................................$2.00

Café........................................................ $2.25

Malta........................................................$3.00

Cafe Con Leche......................................... $3.75

Jugos Naturales.........................................$4.50
(Parcha, Lemonade & Tamarindo)

Frozen Frappuccino ...................................$7.00

Piña Colada.........Virgen - $8.50 / Alcohol - $11.50

Sangria/Cerveza 

Sangria Frozen
 Pequeño - $8.00
 Grande - $13.00

Sangria
Pequeño - $7.00 
Grande - $11.00

Postres/Desserts

Hechos en casa – Homemade

Flan de Queso
Flan de Vainilla 

Flan de Coco
Flan de Pistachio 

$4.50 c/u

Modelo
Corona
Heineken
Michelob Ultra

Presidente
Bud Light
Medalla

Cerveza Botellas - $5.00



FOLLOW US:

@restauranteltaino

@El Taino Restaurant Jax

@eltainorestaurant2023

Horarios/Hours:

Monday: CLOSED
Tue-Thu: 11:00 am – 7:00 pm
Fri-Sat.: 11:00 am – 9:00 pm
Sunday: 12:00 am –  6:00 pm

Pregunte por nuestro especial del dia
Martes a Viernes: 11:00 am - 3:00pm


