
“*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness**

CEVICHE TASTING*
One of Each

34

CEVICHES

SALMON

Pickled Eggplant, Avocado, Cucumber, Orange, Pickled Garlic Aioli, Mango-Jalapeño Sauce
19

SHRIMP*
Avocado, Cilantro, Red Onion, Pickled Peppers, Charred Tomato Sauce

19

TUNA
Honeydew, Pomegranate, Red Onion, Avocado, Aji Amarillo Aioli, Serrano Pepper-Ginger Sauce

19

YUCATAN STYLE HAMACHI
Dragon Fruit, Red Onion, Cucumber, Yuca Crisps Achiote Aguachile

19

GF

GF

GF

GF

GF

SENATOR’S CHICKEN 

Amish Chicken Breast, French Fries, Organic Greens, Citrus Butter Sauce

MILANESA A CABALLO 

Argentinian Style Breaded Chicken Breast, Preserved Lemon Aioli, 
Chimichurri Fries, Fried Egg *

32HALAL

ENTRADAS 

CHICKEN CAESAR SALAD 

Semi-Boneless Chicken, Organic Romaine, Sourdough Croutons, 
Parmesan Cheese, Housemade Caesar Dressing

24

BRAZILIAN PICANA*

12 oz Kuro American Wagyu Top Sirloin Cap, Yuca Rellena, 
Roasted Vegetables, Bacon Farofa, Mojo Lambao

42HALAL OPTIONALGF

32HALALGF

CARNE ASADA*

12 oz. Prime New York Strip, Rice and Beans, Avocado, Guajlllo Sauce 
42HALALGF

LECHÓN ASADO

Cuban Style Roasted Pork, Summer Cream of Corn, 
Jalapeno-Bacon Jam, Chicharron

32GF

BRAISED SHORT RIB 

Hazzard Free Farm Rainbow Grits, Pickled Enoki Mushrooms, 
Fresno Peppers, Crispy Sweet Potatoes

39GF

FAROE ISLAND SALMON*

Quinoa, Zucchini, Roasted Mushrooms, Snap Peas, 
Pickled Carrots, Green Pea-Curry

36GF

ARRACHERA*

10 oz. Grass-Fed Skirt Steak, Cherry Bacon Rice, Sweet Onions, Chimichurri
39GF

SEAFOOD PAELLA
Saffron Bomba Rice, Shrimp, Mussels, Scallops, Clams, Octopus, Tomato Sofrito

42GF

VEGAN PAELLA

Forbidden Rice, Butternut Squash, Roasted Cauliflower, Snap Peas, Spinach,
Zucchini, Padron Peppers, King Trumpet Mushrooms, Garlic Chips, Saffron Broth 

32GF V VGN

GAUCHO STEAK*

12 oz. 45-Day Dry-Aged Ribeye, Roasted Garlic Mashed Potatoes, Chimichurri
48HALALGF

GF  gluten free  vegetarian       V VGN vegan         

SAMPLER PLATTER  

One of Each
24

BEEF 

Cuban Picadillo, Roasted Tomato, Bell Pepper, Garlic
16

CHICKEN 

Chicken Tinga, Chipotle, Onion, Roasted Tomato
15

CORN 

Roasted Corn, Poblano Peppers, Chihuahua Cheese
14

LAMB 

Chickpeas, Potatoes, Thyme
17HALAL

EMPANADAS 

GF

V

BEEF CHURRASCO

Black Angus Beef, Roasted Potatoes, Cherry Tomato, Spinach, Chimichurri
32HALALGF

CHICKEN CHURRASCO

Chicken Breast and Thigh, Roasted Pepper, Tomato Relish, Potato Puree
26HALALGF

36HALALGFLAMB RACK CHURRASCO

Grass-Fed New Zealand Lamb Rack, Carrots, Piquillo Peppers, 
Roasted Eggplant, Pistachios, Lamb Chorizo

COCONUT SHRIMP

Aji Panca Glaze, Pineapple Chutney, Lola Rosa Lettuce, Pickled Fresno Peppers 
16

SHRIMP QUESADILLAS

Wild-Caught Shrimp, Oaxaca Cheese, Greens, Chipotle Aioli
16

PERUVIAN JALEA

Crispy Calamari, Crispy Shrimp, Crispy Fish, Yuca, Mango-Aji Rocoto Aioli
16

ROPA VIEJA

Braised Beef, Pickled Onions, Aji Amarillo Aioli, Queso Fresco, Sweet Plantains
14

CARNIVALE GUACAMOLE

Avocado, Cilantro, Chilies, Onion, Garlic, Lime, Organic Blue Corn Tortilla Chips
14 | 18

SMOKED MUSHROOM CROQUETTES

Winter Black Truffles, Preserved Lemon Aioli, Garlic Chips
16

APERITIVOS 

GF

GF V VGN

V

PLANTAINS 9GF V

MASHED POTATOES 9GF V

MEXICAN STREET CORN 9GF V

FRIES 8GF VGN

TORTILLAS 5GF V

YUCA FRIES 8GF V

MAC & CHEESE 10V

To help offset the rising costs associated with the restaurant (food, beverage, labor, benefits, supplies),
we have added a 3% surcharge to all checks. We do this in lieu of increased menu prices.

 
20% service charge is added to tables of 5 or more. One check per table.

ALGO MAS

ARGENTINIAN PARRILLADA* (SERVES 2)

Argentinian-Style Grilled Meat Platter: Churrasco, Amish Chicken, Morcilla, Short Rib, 
Chorizo, Top Sirloin, Bone Marrow, Crispy Potatoes, Roasted Peppers, Chimichurri

89

CHURRASCOS



pINA Y AGAVE
Weber Ranch Agave Vodka, Del Amigo Mezcal, Pineapple Amaro,
Pineapple Juice, Coconut Puree, Lime Juice, Grenadine

18

fLORAL SPRITZ
Strawberry Aperitif, Elderflower Liqueur, Lemon Juice, 
Avinyo Cava Brut Reserva 

17

eL MATADOR
Union Mezcal, Lime Juice, Maple Syrup, Hellfire Bitters, Lime, Black Salt Rim

16

JuLEP RANCHERO
Casamigos Blanco, Lemon Juice, Watermelon Puree, Mint, Lime

16

PAPELON CON LIMON

BOTTLE

CORONA CERO ALCOHOL FREE 8

10

CERVEZA Y MÁS 
PACIFICO PILSNER
CORONA LIGHT
CORONA FAMILIAR LAGER
SALVA VIDA HONDURAN PILSNER
MODELO ESPECIAL
NEGRA MODELO DARK LAGER
LAGUINITAS IPA
HARD SELTZERS
RECESS CBD

8

8

8

7

8

8

8

9

8

COCTELES 
CLÁSICOS
mARGARITA
Milagro Reposado Tequila, Citrus Liquor, Lime Juice, Agave

13

VINO 

mOJITO
Planteray 3 Star Rum, Lime, Mint, Sparkling Water

13

CaIPIRINHA
Cachaca, Lime, Piloncillo

13

sANGRIA
Red Wine, Brandy, Triple Sec, Pressed Berries

13

dAIQUIRI
Planteray 3-Star Rum, Lime Juice

13

gIMLET
Provincia Gin, lime Juice, Lime 

15

wHISKEY HIGHBALL
Bulleit Bourbon, Lemon Juice, Soda, Lime 

15

pISCO SOUR*
Catan Pisco, Lemon Juice, Egg White

16

EXCLUSIVOS
cARNIVALE OLD FASHIONED
Good Trouble Bourbon, Roasted Oranges, Piloncillo,
Angostura Bitters, Citrus Mist, Luxardo Cherry

18

cOTTON CANDY COSMO
Ketel One Vodka, Coconut Rum, Lime Juice, Cranberry Juice, Spun Sugar

14

BLANCO

LEITZ “DRAGONSTONE” RIESLING — RHEINGAU, GERMANY

BODEGA GARZÓN ALBARIÑO RESERVA — URUGUAY

KIM CRAWFORD SAUVIGNON BLANC — MARLBOROUGH, NEW ZEALAND

BRUNO VERDI PINOT GRIGIO — LOMBARDY, ITALY

BODEGA CATENA ZAPATA CHARDONNAY — MENDOZA, ARGENTINA

GLASS BOTTLE

14

14

12

14

14

56

56

48

56

48

ROJO 

ZORAL ‘GRAN TERROIR’ ORGANIC PINOT NOIR — MENDOZA, ARGENTINA

MONTE XANIC “CALIXA” — VALLE DE GUADALUPE, MEXICO

LAPOSTOLLE “GRAND SELECTION” MERLOT — COLCHAGUA VALLEY, CHILE

FAUSTINO V RESERVA DOC — RIOJA, SPAIN

BODEGA CATENA ZAPATA “VISTA FLORES” MALBEC — MENDOZA, ARGENTINA

AUSTIN CABERNET SAUVIGNON — PASO ROBLES, CALIFORNIA

ÁLVARO PALACIOS “CAMINS DEL PRIORAT” — PRIORAT, SPAIN

GLASS BOTTLE

13

17

12

14

15

18

20

52

68

48

56

60

72

80

ROSADO

GAIA ROSE OF PINOT NOIR — TUPUNGATO, ARGENTINA

GLASS BOTTLE

12 48

GLASS BOTTLEESPUMOS0 

DOMAINE BOUSQUET ORGANIC BRUT — TUPUNGATO, ARGENTINA, NV

AVINYO CAVA BRUT RESERVA — CATALONIA, SPAIN

ALTA VISTA SPARKLING MALBEC — MENDOZA, ARGENTINA

44

48

52

11

12

13

MOCK-A-RITA

Ritual Zero Proof Tequila, Orange Juice, Lime Juice, Lime

NO-JITO

House-Made Limonada, Mint, Sparkling Water
RELAX 108

Seedlip Garden 108, Grapefruit, Lemon, Pineapple
12

9

10

Piloncillo Limeade

ZERO

OPIA NON-ALCHOLIC SPARKLING (HALAL) 9 | 36

GLASS 

BE SOCIAL WITH US
CARNIVALECHI
#CARNIVALECHICAGO
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	ENTRADAS
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