
SOUP & HOUSE SALADS SPECIALTIES
sopas y ensaladas de la casa

Fogón Burger* 22
8 oz house blend burger with house pickles 

white cheddar, horseradish sauce

La Sopa de Doña Gertrudis 21 
earthy broth of chicken, beef, pork and root vegetables 

served with avocado, cilantro, house pique, steamed rice

Arroz "al carbón" bowl* 12  GF  V
Wood Fire Slow Cooked Spanish Rice with Stewed Beans, Ripe Plantains

choose your wood fire protein for your bowl
Adobo grilled Chicken breast...7       Avocado...4        Fried Egg...3        chili glazed Shrimp...10      
rum glazed grilled Salmon...9*      grilled skirt Steak...14*       pork belly "chicharron"...10

"El Pepito"* 19
skirt steak, grilled onions, piparra peppers,horseradish sauce

Grilled Chicken Poblano* 18
woodfire roasted poblano crema, avocado,white cheddar, arugula

pork belly cuban 18
house pickles, swiss cheese, cured ham, mustard

Almuerzo Rapido | Fast Lunch

tapas
To Share For the table

GF: Gluten-Free V: Vegan         
VEG: Vegetarian          NTS: Contains Nuts

Checks can be split a maximum of 5 ways. 
Debit or credit cards only 

BOCADILLOS | SANDWICHES
All sandwiches are served with your choice of: 

french fries, gazpacho soup or caesar salad

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF
FOOD-BORNE ILLNESS. PLEASE NOTIFY US OF ANY DIETARY RESTRICTIONS AND/OR ALLERGIES.

Mexican Style Caesar*  9|14
grilled corn,  tomatoes, radish, avocado, crispy tortillas, 

cotija cheese, pickled onions, lime-cilantro caesar dressing

Apple and spanish Blue Cheese Salad 9|14
arugula, bibb lettuce, serrano ham, marcona almonds, lemon dressing

Tomato Gazpacho 7|9
chilled tomato, cucumber and pepper soup with basil oil

HOLA! 
YOU’RE HERE! LET’S 

EAT!

CEVICHE
Fresh-Catch Coconut Ceviche* 18

Leche de Tigre, shaved onions,  
red chiles, cilantro, plantain chips GF 

Ahi Tuna Tiradito* 18
aji amarillo, lime,

 sweet potato, cilantro GF 

FOGÓN SPECIALTIES

Corn Meal “Sorullos” � 12 
Chipotle Aioli Spicy Buttermilk Syrup 
Puerto Rican corn fritters that are crispy on the 
outside, with a soft and buttery inside GF 

PROVOLETA “al Fogón” 16
Provolone grilled on our wood-fire ovens VEG
add: mushrooms, marinated olives 3 
chicharróns|chorizo 4, chili shrimp 10

Guacamole 15
Pickled mango salsa, corn tortillas GF V 

Delgado’s Beef Empanadas 
Pickled Aji Pepper � 13
Chef Delgado's traditional family gathering 
empanada recipe GF

Pan de Bono Valluno� 12
Artisanal bread from “El Valle del Cauca” GF VEG

Croquetas de Pollo 12
traditional creamy chicken fritters, romesco

albóndigas guisadas 14
Spanish style stewed pork meatballs GF

tortilla española GF 11
potato-onion omelette, garlic aioli, sea salt 
top it: jamón ibérico 18, grilled chorizo 4, 
wood-fire mushrooms 3, chili shrimp 10

Olives “al Fogón” 9
Blend of olives and piparra peppers  
fire-roasted on our wood-fire oven GF V

shrimp "al ajillo"� 22 
garlic, olive oil, parsley,chili peppers GF

Salad add Ons: 
rum glazed grilled Salmon...9*   grilled skirt Steak...14* Pork belly Chicharron....10

 Adobo grilled Chicken breast...7*    chili glazed Shrimp...10* 

Ahi Tuna crudo “Taquitos” 17 
ginger lime marinade, avocado crema,

 "Crispy shell", radish salad GF

 "Cochinita Pibil" Tacos 16
Yucatan style pulled pork, corn tortillas, 

habanero pickled onions GF

¡TA
COS Y El MUNDO!



Si
gn

ature Margaritas

Un Traguito COCKTAILS

¡Una COPITA!

TITO EL LOCO 14 
Titos, Guava, Lime

PALOMITA CIEGA 16  
Bozal Mezcal, Sparkling Grapefruit Soda, Lime

FOGÓN GRAND FASHION 16 
Don Q Añejo XO, Grand Marnier, Orange Bitters

MOJITO 14 
Don Q Cristal Rum, Lime, Mint

"los kojones de Quijote"� 15 
Bourbon, Spanish Vermouth,Lemon, Orange 

SANGRIAS RED or white
 HomeMade SANGRIA

14 Glass/58 Pitcher
Wine macerated for several weeks with citrus and seasonal fruit

Cava Sangria
14 Glass/58 Jarra

 Cava, Apple Brandy Vermouth, Seasonal Fruits

GIN & TONICS 
The National Spanish Drink

Skye Eclipse 16 
Scapegrace Gin, Nixta, Fever Tree Premium 

tonic, blood orange, lime
De Corazón 16 

Dry Gin Roots, Fever Tree Premium Tonic, 
fresh grapefruit, grapefruit bitters, 

cilantro, black peppercorn

café solo....4 
2 oz shot of espresso

cortado....5
2 oz of espresso + 2 oz milk

café con leche....6
2 oz of espresso + 4 oz milk

UN CAFECITO

 Basque-style CheeseCake GF 
guava conserva 

Tres Leches 
tropical fruits

Flan a mi estilo GF
whipped catalan cream, orange-mint salad

POSTRES 12

beers 
ask your server for our selections

Avocado Margarita 15 
Lunazul, Cointreau, Avocado, Jalapeño, Tajin Rim

"Rosa Caliente" 15 
Tanteo Habanero, Watermelon, Passion Fruit, Lime, 

Tajin Syrup

Sangririta 14 
House Frozen Sangria & Margarita

"Flakarita" 14 
Lunazul, Fresh Orange Juice, Agave, Lime

"Un Abrazo" 14
Lunazul, Triple Sec, Lime

Frozen or on the  Rocks

¡MAKE IT A 32 OZ ABRAZOTE STYLE! 
ask your server

WHITE WINES
Albillo Real, ArrayÁn 2022� 17|74
Castilla la Mancha, Spain 

Pinot Grigio, terlato 2022� 12|54
Napa, California 

chardonnay, house of brown 2022  12|54
Murcia, Spain

Sauvignon Blanc, Saint Clair 2023 13|58
Malborough, New Zealand

Chardonnay, PANTHERA  2021	� 17|74 
Russian River Valley, California

Albariño, abadia de san campio 2022 13|58
Galicia, Spain

gaintza txakolina 2021� 15|68
Basque Country, Spain

Castell D'Age 100% Xarel.lo xarell 2018� 15|68
Catalonia, Spain

RED WINES 
Tempranillo Blend, Carro, Yecla 2019  13|58
Murcia, Spain 

Garnacha, Ludovicus 2020  13|58
Terra Alta, Catalonia, Spain 

Pinot Noir, Ritual 2017� 14|63
Casablanca, Chile

Melbec, A Lisa, Bodega Noemia 2022� 13|58
Patagonia, Argentina

Cabernet Sauvignon, zaha, toko vineyard 2018� 14|63
Mendoza, Argentina 

Cabernet Sauvignon,The Charmer, Bourbon Barrel Aged 2020�17|76 
Central Valley, Chile

Rioja, Corriente, Bodega lanzaga 2021� 15|65 
Rioja, Spain 

Tempranillo, bodegas Áster 2017� 21|90 
Ribera del Duero, Spain

Rioja reserva, marques de murrieta 2017� 19|80 
Rioja, Spain


