Sopas

Cocido de Habichuelas con Chorizo
3 Beans and Chorizo Soup

Consome de Langosta 809

restaurant

Lobster broth and Plantains stuffed Lobster Dumpling 8

Ensaladas

Aguacate & Berro
watercress, tomatoes, avocado, white cheese
green leaf & lemon garlic vinaigrette

Ensalada 809
baby greens, spanish blue cheese, menbrillo,
Pistachios, Serrano Ham chicharron

Caesar Classica
hearts of romaine, manchego cheese,
boquerones dressing, olives, plantain croutons

Pa’Picar

Guacamole
traditional guacamole, with caribbean chips

Pulpo a la Parrilla
grilled octopus, potatoes, peppers,
spanish spicy paprika, extra virgin olive oil

Torta de Cangrejo
crab cake with corn salsa and
cilantro chipotle-lime aioli

Camarones en mojo Verde
pan seared shrimp in extra virgin olive oil, garlic,
parsley, cilantro red pepper flakes & chardonnay

Tamal de Marisco
steamed sweet corn tamal with shrimp, crab meat
& lobster in a avocado and albarino wine sauce

Tostones Rellenos
twice cooked plantain cups, stuffed with
bacalao, octopus, shrimps

10

10

12

10

Executive Chef: Ricardo Cardona

Ceviche

Camarones & Aguacate
tomatoes and sour orange mojo

Ceviche Sosua
lobster, shrimp, calamari, scallops, octopus,
mussels, clams, green mojo, crispy serrano ham

Frito del Mar

crispy calamari, clams and shrimp with
smoked paprika-lime crema

Pinchos
bamboo skewers of beef, chicken and
chorizo accompanied with 2 sauces

Duo de Empanada
empanadas of shrimp creole and
manchego cheese with spinach

Arepa de Maiz

corn & cheese cakes topped with ropa vieja

809 Picadera
assorted appetizers for 2: torta de crangrejo,
empanadas, arepa & pinchos, tostones, churrasco

Bollito de Platanos Amarillo
sweet plantains stuffed with chicken,
balsamic vinegar glazed
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In New York City it is recommended to tip your server with 18%, Thank you. There will be a 18% service charge for parties of 6 or more.



Platos Fuertes

Filete de Pescado
herbs crusted with coconut enchilado sauce
over green lentil & sweet plantain rice

Salmon Al Grill

over 3 bean soupy rice topped with
chorizo, tomato, onions & salsa

Camarones Rellenos de Cangrejo
over arepas & sautéed spinach with
saffron lobster butter sauce

La Paella Valenciana
saffron rice sautéed with clams, mussels,
calamaris, chicken, chorizo, shrimp & lobster

Linguini Punta Cana
Jjumbo shrimp, lobster, clams, mussels,
manchego cheese cream sauce & asparagus

Churrascarria (all items get a choice of a $3 side and sauce)

Grilled half Chicken
Churrasco

Filet Mignon

Parrillada de Carne Para Dos
a sampling of sirloin, churrasco, pork,
chicken & chorizo.

(Add filet mignon for an extra $10)
Churrasco de Ternera

Chuleta de Puerco

Sirloin Steak
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Pollito Cubano

chicken breast stuffed w/ sofrito, spanish chorizo
& maduros served with black bean rice

& avocado salsa

Churrasco
grilled skirt steak with crispy yucca fries tossed
with cheese and parsley & three chimichurris

Bistec al Grill con Chimichurrie
sirloin with onions escabeche, cheese garlic fries
& sour orange

Chivo de la Linea

braised lamb shank, sweet plantains fufu
with rioja red wine

Filete Mignon a la Plancha
wild mushroom, lobster, sundried tomatoes salsa
served with manchego truffle mash potatoes

Sauces: roasted peppers chimichurri « mushroom chimichurri * sun dried tomato chimichurri * 809 red wine au jus *
corn salsa * wild mushroom lobster salsa * sour orange chimichurri

Sides

Arroz y Habichuelas Negras

rice & black beans

Tostones
fried green plantains

Maduros
fried sweet plantains

Papas Bravas
yukon gold potatoes with goat cheese gratin

Vegetales a la Grilla
grilled vegetables

Pure de Papa

manchego truffle mash potatoes

Vegetales al Vapor

steamed vegetables

Yuca Frita
fried cassava

Papa Frita con Ajo & Queso

garlic flavored cheese fries

Espinaca al Ajillo

garlic sautéed spinach

Arroz Amarillo
saffron rice

Arroz Moro Negro
mixed black beans & rice, w/ chorizo & vegetables

18

20

24

30

32



