A TASTE OF LATIN AMERICA
* DINNER MENU *



SANGRIA

house infused wine, fruit, liqueurs, spices and brandy

WHITE e RED ¢ SPARKLING
PASSION-GINGER ¢ MANGO-LIME

glass ..o 9.00  pitcher - serves 6 ........ 27.00
27 ounces of fun - a giant sangria for two ............ 17.00
BUBBLES

sparkling - sparkling elegance, gruet, metodo tradicional, alburguerque, NM, NV................ 9.95
rosé - sparkling malbec - alma negra, mendoza, 2008 .......ooooiiii ‘ 10.95

WHITE WINE

sauvignon blanc - seafood’s soul mate - matetic “eq”, chile 2008................ccocoo. 8.95
torrontes - fruity & floral - crios de susana balbo, argentina, 2009 ..., 9.95
chardonnay - fresh & bright - llai llai, bio bio valley, chile 2008 ..................ccoocoi. 9.95
verdejo - ceviche's soul mate - naia, do rueda, spain, 2009 ..., 10.95
pinot grigio - we could have a gass of this on its own - albino armani corvara, valdadige, italy 2009 | 11.95
blend - a sweet throwback to summer - gramona gessami, penedes, spain, 2009............ 12.95
RED WINE

bonarda - not for the faint of heart - colonia les liebras, mendoza, argentina 2009 ............. 7.95
cabernet sauvignon - bold, beautiful - copa del rey, colchagua valley, chile 2008............. 7.95
carmenere - mucho macho - vifia peralillo "arenal", colchagua valley, chile 2009................ 8.95
garnacha - juicy & aromatic - altovinum evodia old vine garnacha, calatayud, spain 2008 .. 8.95
malbec - bursting with berries - ruta 22, patagonia, argentina 2009 ..........cccccoiiiiiiiiiinnnn, 9.95
mencia - discreet, yet intense - castro ventosa "el castro de valtuille", do bierza, spain 2007 .... | 10.95
garnacha - clean, fresh & bright - a nice surprise - bodega bermabeleva

‘camino de navaherreros" san martin de valdeglesias, do madrid, spain 2009 ................... 10.95
pinot noir - braised meats best friend - ritual, casablanca valley, chile 2008 ...................... 12.95
ICY BREWS

corona - mexico, needs No introduction, IMe? NO IMEe? ... 5.00
corona light - mexiCo, DEST AIET BVEN ... 5.00
pacifico - mexico, light-bodied, refreshingly sweet lager. ..o, 5.00
imperial - costa rican, medium bodied lager with just the right NOPS ..o, 5.00
quilmes - argentina, crisp, lightly-Nopped PISNEr ... ..o 5.95
dos equis amber - mexico, earthy lager, what the most interesting man in the world chooses. 5.00
negra modelo - mexico, dark, rich, full-bodied ale..........ooooooo 5.95
goose island sophie - chicago, belgium style, a touch of Citrus ... 5,95
DRAUGHT

goose island seasonal - chicago, a hometown ale, tart, dry and sparkiing .........cooooovvvviiiiinin, 6.95
victoria - mexico, vienna lager, be one of the 1st in chicago to drink mexico’s oldest brew. 6.95
michelada - ancho-chipotle-lime, passion, kosher salt, cracked pepper, victoria................ 7.95
pitchers - goose island, victoria or miCheleda... ... 27.00

11-24-10




NACIONAL 27 MOJITOS
over 1/4 million bacardi mojitos muddled and counting

N27 N0 0. 111ttt e
our bacardi light signature

CRAAWICK ..o
10 cane rum, mint, lime, pomegranate, ginger, habafiero

PasSION COlAAA MOJILO ...
malibu rum, fresh pineapple, passion fruit, mint

12 MANZANA MOJITO ...
bacardi light, grand marmier, sherry, apples & passion fruit

MARGARITAS

house margarita - el jimador reposado, bacardi afiejo, grand mamier, Ime ..o,
add a smokey float ...

el corazon - el jjmador blanco, pomegranate, passion, blood orange, salt & pepper rim ...
lookbetternaked margarita - herradura reposado, chicha-agave-rosemary-egg white ...

COCKTAILS

the chicagoan - irish whiskey sour, goose island float, SPort PEPPET ... ..vvvvvvviviiiiiiiiiiii,
latin manhattan - cigar-infused woodford, hum, bitters, hum chermy..............c.ooeeiiiiiiin,
sidecar 27 - zacapa 23, flor de cana 4, grand marnier, passion, lIMe ...........cccccceiiinn

caipirinha - cachaga, muddled lime, house lime syrup, Crushed iCe...........ooovvvvviiiiiiinn
MAKE T IUXE ..

pisco sour - the frothy, icy classic finished With DITTErS.....vovviii e
dark and extra stormy - spicy muddled ginger, fresh lime, gosling's black seal.................
humingway daiquiri - hand-shaken, bacardi light, hum, fresh lme ..............ooocociinn,
mojito martini - Delvedere, IMeE, MINT. ... .
spice & ice - 10 cane, mango, ginger, NADANErO, 7 SPICE .. ....viiieieiiii e

27 OUNCES OF FUN

served in a 27 ounce cocktail glass, perfect for sharing
tiki punch - exotiC JUICES, SPICES, GIN wvviviiiiiiiiiiiiiiii i

latin long island - bacardi, cazadores, grey goose, cachaca, passion fruit..............ooooove,

FOR THE WHOLE FAMILIA
64 ounce pitcher of our most popular cocktails. serves 6.

D27 N0 0. . i ittt e e et
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OPENING BITES

for the table to share

guacamole - tortilla & taro chips - 8.95
crispy steak nachos - spicy jack, salsa, grilled jalapenos - 4.95
"caliente" shrimp & scallop nachos - habanero salsa, avocado - 5.95

fundido - creamy blend of roasted com, queso, lime and cilantro - 6.95

PLATTERS

n27 combination platter - smoked chicken empanada,
boniato and plantain crogueta, bbg'd lamb taco, shrimp skewer - 9.95 per person

taco flight - shrimp and scallop, bbg lamb, grilled steak - 9.95 per person

SMALL PLATES

TINY TACOS

shrimp, scallops, lettuce wrapped - avocado, IMe ... 4.95
bbqg’d lamb - guava, organic agave, avoCado SAISA ... ....vivvviiiiii 4,95
grilled beef tenderloin - spicy ToMAtillo SAISA.........ooviiiiiiii 4,95
CROQUETAS

boniato and sweet plantain - roasted garliC aioli ... 4.95
caribbean pumpkin and goat cheese - pepitas, orange aioli...........ccooovviiiiiin, ‘ 5.95 ‘
BAMBOO SKEWERS

marinated chicken - Cilantro SOfItO ... 4.95
grilled beef tenderloin - adobo three-Chile SalSa..........ooooviiiiii ) 5.95
shrimp adobado - pineapple-vanilla SalSa ..............cccci 5.95
LATIN FAVORITES

smoked chicken empanadas - roasted corn salsa, ancho Crema..........cooooovvvveieiin, 6.95
grilled vegetable empanadas - squash, chayote, chilicrema...........cccocooiiiin, 5.95
steak arepa “quesadilla” - cremini MUSNIOOMS ... . ..vvviiiii 7.95
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CEVICHES

a tasting of four ceviches.

shrimp & scallop - citrus, sweet peppers, avocado - 9.95
“smoked” salmon - smoked pequillo pepper, jicama, roasted com - 9.95
rainbow coctel - salmon, shrimp, tuna, avocado, tomato - 8.95

ahi tuna & watermelon - spicy rice wine vinaigrette - 9.95

pacific ocean oyster shooters - spicy bloody maria - 2.95 ea
spike with vodka for 1.00 supplement

CEVICHE SAMPLING PLATTER

a tasting of all the ceviches above
add an oyster shooter - 2.95 supplement per person

10.95 per person
for two or more




GAUCHO BBQ-‘GRILLING THE BRAZILIAN WAY’

grilled on 30" skewers, served with coco rice, black beans, three salsas
minimum two guests/priced per person

chimichurri vegetables ....................ccooo 13.95 per person
SKIrt StEaK. ..o 16.95 per person
Shrimp & SCAllOP......coooiiiiii 17.95 per person
beeftenderloin ... 19.95 per person

N27 LATIN "PAELLAS"

minimum two guests/priced per person
seafood - shrimp, scallops, mussels, calamari, piquillo peppers - 17.95 per person
pork - pulled pork, roast chicken, spanish chorizo, tomato-cilantro-jicama - 16.95 per person

vegetable - roasted corn, peppers, chayote, orzo, calabaza - 12.95 per person

SEAFOOD & STEAK

grilled salmon - spinach, chayote, yellow pepper salsa - 19.95
pacific blue nose grouper "huachinango" - tomatillo salsa, spicy green rice - 22.95
center cut ahi tuna - fire roasted com, avocado, cilantro salsa - 22.95
grilled marinated skirt steak - crispy costa rican potatoes, salsa criolla - 17.95
chimichurri crusted filet - three potato-chorizo hash, malbec reduction - 25.95

beef tenderloin "medallions" - spanish cheese-potato gratin, red wine jus - 26.95
add chimichurri, blue cheese and truffle crust - 3.00 supplement

mole negro ribeye - 200z. bone-in prime beef, chayote, pepitas - 32.95

LATIN COMFORT FOODS

farm raised chicken mole verde - winter squash, cilantro, caramelized onions - 15.95
shredded chicken "enchiladas" - slow-braised chicken, mole negro, pepper jack, rice & beans - 16.95

smoked pork tenderloin adobado - caramelized onions, mashed cuban sweet potatoes, chicharron - 19.95

(r )
N27 ROAST SUCKLING PIG “CUBANO”
10th anniversary of Nacional 27's roast suckling pig.

“‘cubano” accompanied by caramelized onion mashed cuban sweet potatoes,
eggplant with spicy tomatoes, coconut rice, black beans, chicharrdnes, ancho pork jus

$21.95
& /)
SIDES
mashed boniato.......................... 3.95 SPICY GreeN FiCe ..., 3.95
spinach and chayote .......................... 4.95 COCONUL MICE ..o 3.95
spanish cheese potato gratin................. 4.95 three potato-chorizo hash ...................... 3.95
roasted plantains....................... 4.95 grilled latin vegetables........................ 4.95
e
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4-COURSE PARTY MENU

a celebratory sharing menu available for tables of four or more guests, served family style.

WELCOME
verdito shooters
guacamole - tortilla and taro chips

TAPAS
shrimp adobado - pineapple-vanilla salsa
boniato and sweet plantain croquetas - black bean salsa, roasted garlic aioli
smoked chicken empanadas - roasted corn salsa, ancho crema

ENSALADA
ensalada verde - pomegranate vinaigrette
costa rican hearts of palm (32 per person supplement)

PLATTERS

- choose 3 for the table to share -

grilled seafood "paella”
grilled south pacific salmon
pacific blue nose grouper "huachinango”
farm raised chicken mole verde
gaucho marinated bbq skirt steak
vegetable "paella”

gaucho shrimp and scallop bbq
n27 roasted suckling pig "cubano"
chimichurri crusted beef tenderloin "medallions”
($5 per person supplement)

SIDES

mashed boniato and grilled latin vegetables
36.95 pp

N27 EVENTS

NIGHTLY: LATE LATIN LUNCH

3 courses of your choice including wine and sangria until 6:15pm for $27.00

MONDAY: BIG RED

featuring a $5 per glass luxe red wine

TUESDAY: DINNER AND A SHOW

a celebration of latin american culture: eat. drink. dance.

WEDNESDAY: WINE DOWN WEDNESDAY

4-course family style dinner party menu includes beverage pairings $36.95pp

THURSDAY: SALSA LESSONS

complimentary salsa lessons followed by open dance starting at 7pm

FRIDAY: NEARLY FREE FRIDAY
5-7pm paella and tapas buffet in the lounge. $2.27 per person

FRIDAY & SATURDAY: CLUB N27
high energy music & dancing starting at 11pm



ARGENTINA * ECUADOR * PARAGUAY * EL SALVADOR

URUGUAY * MALVINAS * PUERTO RICO * CHILE * BRAZIL

GUATEMALA * FRENCH GUINEAS * CUBA * NICARAGUA

COLOMBIA * PERU * GUYANA * HONDURAS * COSTA RICA

BARBADOS * BOLIVIA * DOMINICAN REPUBLIC * PANAMA

TRINIDAD * MEXICO * VENEZUELA * SURINAME * BELIZE

ARGENTINA * ECUADOR * PARAGUAY * EL SALVADOR

URUGUAY * MALVINAS * PUERTO RICO * CHILE * BRAZIL

GUATEMALA * FRENCH GUINEAS * CUBA * NICARAGUA

COLOMBIA * PERU * G ONDURAS * COSTA RICA

BARBADOS % BOLIV, PUBLIC * PANAMA

TRINIDAD * MEXIC RINAME * BELIZE
ARGENTINA x E * EL SALVADOR
URUGUAY * MALVIN * CHILE * BRAZIL
GUATEMALA * FRE UBA * NICARAGUA
COLOMBIA * PERU * GUYA * HONDURAS * COSTA RICA
BARBADOS * BOLIVIA * DOMINICAN REPUBLIC * PANAMA
TRINIDAD * MEXICO * VENEZUELA * SURINAME * BELIZE
ARGENTINA * ECUADOR * PARAGUAY * EL SALVADOR
URUGUAY * MALVINAS * PUERTO RICO * CHILE * BRAZIL
GUATEMALA * FRENCH GUINEAS * CUBA * NICARAGUA
COLOMBIA * PERU * GUYANA * HONDURAS * COSTA RICA
BARBADOS * BOLIVIA * DOMINICAN REPUBLIC * PANAMA

TRINIDAD * MEXICO * VENEZUELA * SURINAME * BELIZE





