
“CASA DE ABUNDANCIA”

CANTINERO: Justin Levaughn HEAD CHEF: Handsome Jake

O T T O S H D . C O M @ O T T O S H I G H D I V E*Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.

OYSTERS

PLATOS DEL MAR

Pastelitos

N E IGH B OR HO OD  RU M  BA R

PAN CON TIMBA .......................................6

CROQUETAS DE Jamon ...........................6

PASTEL DE CARNE ...................................6

HEART OF PALM .......................................6

White Rice..............................................6

Black Beans ...........................................6

PLANTAIN CHIPS ......................................6

CHICHARRONES ........................................6

AVOCADO ....................................................6

Abundance! This set exemplifies 
the heart of our bar’s philosophy 
and is exactly how Otto’s family 
would have greeted you at his home. 
We take care of everything while 
you enjoy each other’s company.

· Daiquiris
· Seafood Tower
· Pastelitos
· Ropa Vieja
· Rice & Beans
· Cuban Bread
· Dessert$289

CEVICHE* .................................................18
Yellow Fin Tuna. Avocado. Watermelon. Leche 
De Tigre. Mustard Seed. Basil-Chili Oil. Mezcal.

CRUDO* ................................................... 20
Citrus Cured Kingfish. Mojo Aioli. Mango Salsa. 
Chicharrón. Cilantro.

SHRIMP COCKTAIL .................................18
Argentinian Red Shrimp. Bloody Mary Sauce. 
Lime. Tajin.

CRAB SALAD .......................................... 20
Pineapple. Lime. Avocado. Plantain  Chips.

Dozen Oysters - Crudo
Crab Salad - Ceviche

Shrimp Cocktail 
 

ADD CAVIAR (MP) 

$110

RAW ................................................... mp
Ginger Lime Mignonette.

BAKED ................................................ mp
Lime Butter. Chicharrón Crumb.

hearts of palm ....................................................15
Artichoke. Tomato. Cucumber. Lemon Dill Vinaigrette. 
(V) / Add Chicken +8

Squash & Burrata ............................................. 21
Coffee Spiced Kabocha Squash. Roasted Beets. Frisée. 
Burrata. Spiced Pepitas. Honey Vinaigrette.

ROPA VIEJA....................................................................... 24
Braised Short Rib. Ropa Vieja Sauce. White Rice.  
Black Beans. Cuban Bread.  

MEDIA NOCHE .................................................................... 16
Slow Roasted Mojo Pork. Sliced Ham. Swiss Cheese. 
Pickle. Mustard. Sweet Bread. Plantain Chips.

Lechon Asado ................................................................. 24
Roasted Pork. White Rice. Black Beans. Cuban Bread.

MOJO CHICKEN ................................................................ 22
Roasted Chicken. Braised Onion. Chimichurri.  
White Rice. Black Beans. Cuban Bread.

PULPO ................................................................................ 32
Charred Octopus. Bacon Fufu. Sofrito Chimmy.  
Candied Fresno Peppers. 

Ribeye ............................................................................... 44
USDA Prime. Duck Fat. Spiced Coffee Rub. Red Wine 
Bordelaise. White Rice. Black Beans. Cuban Bread. 

LOBSTER ESCABECHE ...................................................... 34
Miso-poached Lobster Tail. Corn Purée. Avocado. 
Pickled Peppers. Plantain Cornbread.

guayaba y queso..........................................4 Quesito...........................................................4

$110


