
• black beans $4.99
• tostones  $5.99
• fried plantain $5.99

• french fries  $6.99
• mashed potatoes $5.99
• coleslaw  $5.99
• house salad $4.99
• rice $4.99

• patacon de carne - shredded beef, lettuce, tomato,
avocado, white shredded cheese and our
doggi’s sauces $14.99

• patacon de churrasco - marinated churrasco, lettuce,
tomato, avocado, white shredded cheese and our
doggi’s sauces $15.99

• patacon de pollo - shredded chicken, lettuce, tomato,
avocado, white shredded cheese and our
doggi’s sauces $13.99

THIS VENEZUELAN SPECIALTY IS SANDWICHED BETWEEN
TWO SLICES OF CRISPY FRIED PLANTAIN (TOSTONES)

• marinated grilled chicken thigh - perfectly
grilled chicken thigh served with
house salad and mashed potatoes $15.99

• chicken milanesa - golden-brown deep fried
breaded chicken breast served with rice and
coleslaw salad $16.99

• tequeños (5) - venezuelan spear of bread dough
with cheese in the middle $8.99

• marinated octopus ceviche  - with aji amarillo (mild)

served with crispy tostones $17.99

• chicharron y arepa - fried pork belly  $10.99

• arepitas con nata y queso - $8.50

• tajadas by “The Arepa Guru” - fried plantain
with grilled cheese in between, topped with

nata and white shredded cheese $11.99

• la nuestra salad - lettuce, heart of palm, tomato and 
avocado, chopped cilantro and oil vinaigrette $12.99

ADD CHICKEN THIGH $6.99 / ADD CHURRASCO OR MAHI MAHI - $9.99

COULD BE SERVED WITH “SWEET PLANTAIN”
(PLÁTANO MADURO) ASK YOUR SERVER

• yoli salad - spinach, cranberries, toasted walnuts, 
tomatoes, red onions, goat cheese and honey 
mustard vinaigrette $12.99

• doggi’s parrilla - grilled marinated churrasco,
chicken thigh and grilled argentinian chorizo served 
with half cachapa and yuka fries topped with white 
shredded cheese - (Market Price)

• mahi-mahi - perfectly pan seared mahi-mahi served
with house salad and homemade tostones - $16.00

• pabellón criollo - traditional Venezuelan dish!
choose your protein: shredded beef, shredded chicken
or cazón (wild caught sword fish from Ecuador) served
with white rice, black beans and fried plantain $16.99

• marinated churrasco (8oz) - served with coleslaw salad
and french fries $24.99

• asado negro - marinated eye round, cooked with raw brown
sugar, green pepper and onion for the perfect stew.
served with mashed potatoes and fried plantain $18.99

• fried snapper (parguito frito) - the classic venezuelan
island food! whole fried snapper served with
two sides - (Market Price)

• carne $3.99    • pollo $3.99    • queso $3.99    • pabellón $3.99

saladssaladssalads

sidessidessides
AVAILABLE ONLY AT OUR HALLANDALE LOCATION

*FOR GROUPS OF 6 PEOPLE OR MORE A 20% SERVICE CHARGE WILL BE INCLUDED
*FOR CHECK OVER $90 A 20% SERVICE CHARGE WILL BE INCLUDED

• yuka fries $4.99

• caesar salad - romaine lettuce, croutons, shaved
parmesan cheese and homemade dressing $13.99



traditional corn pancake semi-sweet, with “queso de mano”
inside and topped with cream and white shredded cheese - $12.99

• doggi’s burger - smashed beef patty, american
cheese, thick-cut bacon, lettuce, tomato, potato
sticks and doggi’s sauces served
with fries $17.50

ALL PEPITOS ARE SERVED WITH DOGGI’S SAUCES, MUSTARD & KETCHUP

VENEZUELAN SANDWICH (STREET VERSION)

*FOR GROUPS OF 6 PEOPLE OR MORE A 20% SERVICE CHARGE WILL BE INCLUDED

VEGETARIAN SIGNATURE

•bliss burger - smashed beef patty, caramelized
onion, swiss cheese, thick-cut bacon and 
chipotle-mayo sauce served with fries $15.99

• double cheeseburger - two smashed beef patties, 
melted american cheese, sweet pickles, dized
onion and “doggi’s secret sauce” $15.50

• pepito mixto - marinated steak and chicken thigh, 
bacon, potato sticks, parmesan cheese and doggi’s 
sauces served with fries $17.99

• pepito de churrasco - marinated churrasco, potato 
sticks, parmesan cheese and doggi’s sauces 
served with fries $18.99

• perrito caliente - chopped onion, cabbage, potato
sticks, parmesan cheese and doggi’s sauces $7.50

• soda  $2.99
• chicha (vzlan milkshake) $5.99
• coffee  (coffee menu)

• beer  $5.50
• wine  $6.99
• bottle of wine  $19.99

served with arepa
regular size $17.99 / small $13.99

• fresh squeezed orange juice (naranja natural)  $5.99
• papelón con limón  $4.99
• passion fruit (maracuyá)  $4.99

• blackberry (mora)  $4.99
• nestea (sweet tea)  $4.99

• ADD SHREDDED BEEF OR CHICKEN - $6.99

• ADD MARINATED CHURRASCO - $9.99

• ADD ASADO NEGRO - $6.99

• ADD CHICHARRON (FRIED PORK BELLY) - $6.99

drinksdrinksdrinks

• arepa santa bárbara - marinated churrasco, tomato, 
avocado & white shredded cheese $14.50

• arepa la 10 - marinated churrasco, grilled “paisa”
cheese and homemade chimichurri $15.99

• arepa de pabellón - shredded beef, fried plantain,
black beans & white shredded cheese $13.99

• arepa chicharron y queso - fried pork belly &
shredded gouda cheese $12.50

• arepa mexicana - marinated churrasco, avocado and
pico de gallo $13.50

• arepa tripleta - combination of any protein of your
choice with gouda cheese & reina pepiada $13.50

• arepa pelua - shredded beef & gouda $11.99

• arepa catira - shredded chicken & gouda $11.99

• arepa sifrina - reina pepiada & gouda $11.99

• arepa dominó - black beans & white cheese $10.50

•  arepa la caraqueña - asado negro with venezuelan
“queso de mano” $13.99

•  arepa criolla - fried plantain, venezuelan “queso de
mano” & avocado $13.50

• arepa plátano y queso - fried plantain & white
shreddded cheese $11.50

• arepa la santa - fish stew (wild caught sword fish
from ecuador) fried plantain and queso de mano $13.99

        shredded beef, black beans, avocado,
                                 fried plantain with white shredded
  cheese and  scrambled or fried eggs, served with arepa - $15.99

*FOR CHECK OVER $90 A 20% SERVICE CHARGE WILL BE INCLUDED


