
APPETIZER
Mojo Pork Tostones

Mojo pork, fried tostones, aji verde, pique hot sauce

Chicken Empanada   
Chihuahua cheese, poblanos & caramelized onions, pico de gallo, 
aji verde

CHOP Guac 
Roasted corn, pickled red onions, queso fresco, bacon, 
smoked honey

ENTREE
Pineapple Pique Chicken     

Roasted half chicken with paladar spice blend & pineapple glaze 

Rum Pork     
Black beans, coconut mango rice, pico de gallo

Adobo Tenderloin  
Sous vide beef tenderloin, paladar signature seasoning blend,
cauliflower-potato mash

Portabella Mushroom Grill 
Marinated portobello mushrooms, ancient grains, garlic kale, 
chimichurri, crispy hearts of palm

DESSERT
Sopapilla’s    

Tossed in cinnamon sugar and served with a blackberry compote

King of Prussia Restaurant Week

April 4-10
Benefiting Children's Hospital of Pennsylvania (CHOP)

Dinner Menu  $30
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