
    

    

    

 

    

Crispy Calamari 
Marinated Calamari, dusted with seasoned flour, served 

golden brown with crispy Fresno and Jalapeno peppers; 

accompanied with our creamy salsa remoulade. │7.99 

 

Empanadas 
Palate inviting fresh everyday homemade empanadas, 

served with Ecuadorian aji costeno salsa. │7.99 

(Beef, Chicken or Cheese) 
 

Crab Cakes 
Handmade Crab Cake Patties baked and served with fresh 

mango and pineapple salsa. │12.95 

Shrimp Ceviche 
Pre-cooked shrimps, marinated in our homemade 

citrus sauce, served with green fried plantains. │9.99 
 

Guacamole & Chips 
Fresh avocado, topped with pico de gallo and 

accompanied with three color tortilla chips. │7.99 

*Creole Ahi Tuna 
Seared seasoned tuna topped with creole mojo, 

served over spring mix in our house dressing. │10.99 

 

Latin Dipper 
Crispy thin sliced yuca, tossed with LC 21 seasoning 

mix and served with spinach dip. │7.99 

 

Cuban Avocado Salad House salad mix, diced avocado and fresh roasted corn, 

in a guava curry vinaigrette topped with wonton strips. │6.99 

Andean Corn Salad House cabbage mix, roasted corn, diced tomatoes, 

garnished with tortilla strips & queso fresco; topped with chipotle sherry 

vinaigrette. │6.99 

LC 21 Bistro Salad Sliced red & yellow tomatoes on a spring mix bed; topped 

with sliced red onion, queso freso and garnished with fried basil in a roasted 

tomato vinaigrette. │6.99 

Spinach Salad Fresh baby spinach, boiled eggs, sliced mushroom and red onion 

topped with queso fresco and diced tomatoes in balsamic vinaigrette. │6.99 

ADD TO ANY SALAD 

Grilled Chicken │3.95        Seared Ahi Tuna │7.95      

Grilled Shrimp │5.95            Grilled Salmon │5.50 

 

Quito Potato and Cheese Soup │2.95/4.95 

Salvadorian Tortilla Soup │2.95/4.95 
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Plantains 

Fried Yuca 

White Rice 

French Fries 

Arroz Congris 

Sautéed Spinach 

Stir Fried Vegetables 

Tostones 

Mash Potatoes 

Black Beans 

Creamed Spinach 

San Pellegrino │3.25 

Voss Water │3.25 

Coca Cola Products │2.50 

Mango Shake │2.99 

Pasion Fruit Shake │2.99 

 

STARTERSSTARTERSSTARTERSSTARTERS    

SOUPS & SALADSSOUPS & SALADSSOUPS & SALADSSOUPS & SALADS    SIDESSIDESSIDESSIDES    

BEVERAGESBEVERAGESBEVERAGESBEVERAGES    
SSSSANDWICHES & BURGERSANDWICHES & BURGERSANDWICHES & BURGERSANDWICHES & BURGERS    

ffff    Like us Follow us Visit us for special offers and more @ LC21bistro.com 

Try our “hand crafted” 

Mojitos 

& 

Specialty drinks 

If you have food allergies or other dietary needs, please ask to see a Manager. 

*These items may be served undercooked, consuming raw or undercooked meats, poultry, seafood shellfish or eggs may increase your 

risk, of foodborne illness. 

 

Served with French Fries 
Bacon and your cheese choice (Swiss, Cheddar & Monterrey Jack) can be added to your burger 

for 50 cents each 

*LC 21 Burger Handmade hamburger patty, seasoned with our home made 

seasoning, sliced tomatoes, raw onion rings, and iceberg lettuce, pickle and aji 

panca aioli. │8.50 

*Citrus Burger Our LC 21 Burger glazed with our citrus sauce. │8.99 

LC 21 Chicken Sandwich Marinated grilled chicken breast, sliced 

tomatoes, raw onion rings, iceberg lettuce, pickle, aji panca aioli. │8.25 

Cuban sandwich Pressed hoagie bread, Dijon mustard, mayo, roasted pork, 

ham, Swiss cheese and pickles. │8.25 

Steak Sandwich Hand cut skirt steak in a hoagie bread, sliced tomatoes, raw 

onions, iceberg lettuce, aji panca, topped with our signature chimichurri 

sauce. │9.95 

 
 



    

    

    

    

 

 

    

     

Angel Hair with Curry Tamarind Sauce 

Cabbage mix, grape tomatoes, angel hair pasta, tossed 

in a tamarind curry sauce, garnished with fresh cilantro. 

│8.99 

 

Spaghetti with Creamy Tomatillo Sauce 

Grape tomatoes, julienne green pepper, and fresh 

roasted corn, tossed with our fresh homemade 

tomatillo creamy sauce, garnish with cotija cheese, 

diced tomatoes and chopped cilantro. │8.99 

 

 

 

    Penne Pasta with Sofrito Sauce 

Grilled Chicken, fresh roasted corn, red & green bell 

pepper, penne pasta tossed with our home made 

sofrito sauce, garnish with cotija cheese and cilantro. 

│8.99/12.99 

Every LC 21 Latin Fusion steak is hand cut daily 

Steaks are served with your choice of two sides and either green 

Argentinean chimichurri or red Uruguayan chimichurri 

     *Steak a la Casa 

Grilled rib eye steak & glazed with pachamanca style 

marinate. 8Oz/12Oz -│12.99/16.95 
 

     *Bistro Steak 

Classic New York strip steak. 8Oz/12Oz - │11.95/15.95 

 

     *Churrasco 

Grilled skirt steak, marinated in a Tampico marinated 

and topped with fresh pico de gallo. 8Oz/12Oz - 

│9.99/14.99 
 

Served with your choice of two sides 

Camarones al Ajillo Pan roasted shrimps in olive oil, natural garlic, chili flakes, white 

cooking wine, cherry tomatoes, butter, and lime juice topped with cilantro. 16.95 

Grouper a la Veracruz Garlic/parsley marinated grouper fillet, sauté and topped 

with our Veracruz sauce. │16.25 

Mahi-Mahi Tacos Blackened Mahi-Mahi fillet, served in two flour soft tortillas over 

our guacamole and house slaw, topped with red Uruguayan chimichurri. │13.99 

    *Pan Seared Salmon Garlic/parsley marinated, dusted with crispy flour and pan 

seared; topped with panca aioli. │9.99/16.99 

Chilean Sea Bass Marinated Sea Bass, pan seared & topped with lemon Beurre 

Blanc. │20.99 

    *Grilled Salmon Marinated salmon, grilled and glazed with our citrus sauce, 

garnished with dice tomatoes and scallions. │9.99/16.99 

Crab Cakes Handmade crab cake patties and baked, served with remoulade sauce, 

accompanied with mango and pineapple sauce and garnished with pea sprouts. │19.95 

5.50 

Tres Leches 

Cheese Cake 

Chocolate Cake 

PASTASPASTASPASTASPASTAS    

SSSSEAFOODEAFOODEAFOODEAFOOD    DESSERTSDESSERTSDESSERTSDESSERTS    

LC 21 SPECIALTIESLC 21 SPECIALTIESLC 21 SPECIALTIESLC 21 SPECIALTIES…........    

Like us Follow us Visit us for special offers and more @ LC21bistro.com 

STEAKSSTEAKSSTEAKSSTEAKS    

Served with your choice of two sides 

    Pollo with Estofado Sauce Garlic marinated chicken breast, grilled and sliced, 

topped with our estofado sauce. │8.99/13.95 

     Peruvian Lomo Saltado Tampico marinated skirt steak, sliced & sauté with 

julienne potatoes, tomatoes and onions in our soy glaze. │9.99/14.99 

    Chicken Parmesan Chicken breast, breaded with parmesan crust, topped with 

lemon sauce, garnish with diced tomatoes, cotija cheese and capers. │8.99/13.95 

    Tropical Chicken Grilled chicken breast, garlic marinated, glazed with our citrus 

sauce, garnished with dice tomatoes and scallions. │8.99/13.95 

    LC 21 Classic Ribs Baby back ribs, wrapped in banana leafs and slow cooked for 

24hrs, glazed & grill with pachamanca style marinate. │9.99/19.99 

    Roasted Chicken Marinated bone in chicken, roasted and served with 

chimichurri and aji panca aioli. │7.99/12.99 

     Roasted Pork Overnight marinated, slow cooked and topped with pearl onions 

and creole mojo. │8.99/13.99 

LLLL        
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COFFEECOFFEECOFFEECOFFEE    
Bistro Blend Regular & 

Decaf │2.75 

Espresso Regular & 

Decaf │2.95 

Cappuccino │ 3.50 

Denotes item is 

available for lunch. 

Monday –Friday  

11 AM – 4:00 PM 
Lunch items are 

accompanied with a 

house salad or a soup 

and one side. 
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ADD 

Grilled Chicken │3.95, Grilled Salmon│5.50, Grilled Shrimp│5.95 


