
*This item may be served raw or undercooked. The consumption of raw or undercooked meat, seafood, and eggs increases the risk of 
foodborne illness. Please notify manager of any food allergies, we are unable to guarantee against all possible cross-contamination. 
18% service charge will be added to parties of six or more. Bulla Gastrobar reserves the right to stop serving alcohol in compliance with 

state laws and company policies if necessary to prioritize a safe and enjoyable environment. 

08/26 

MIAMI SPICE DINNER 
$50 PER PERSON 

BEVERAGES 
(Select one) 

SANGRÍA ROJA 
Red wine, brandy, triple sec, 

lemon-lime soda, chopped orange 

SANGRÍA BLANCA 
Sparkling wine, peach schnapps, triple sec, 

strawberries, blueberries 

MANGO MULE Non-alcoholic 
Mango purée, lime juice, simple syrup, 

 Fever-Tree ginger beer 

SANGRÍA DE CERVEZA 
Mahou, Elderflower, 

lemon juice, pear purée 

LAVENDER MARGARITA 
Tequila, lime juice, triple sec, lavender syrup 

BULLA MULE 
Vodka, Fever-Tree ginger beer, fresh lime, 

cardamom & currant infused syrup, 

candied ginger 

FIRST COURSE 
(Select one) 

TARTAR DE ATÚN* 
Ahi tuna, mango, avocado, 

soy sesame vinaigrette, Sriracha aioli, 

CHISTORRA CON PATATAS* 
Basque style sausage, brava sauce, aioli 

HUEVOS ‘BULLA’* 
Eggs, homemade potato chips, 

Serrano ham, potato foam, truffle oil 

CROQUETAS DE JAMÓN 
Serrano ham croquettes, fig jelly 

ENSALADA MEDITERRÁNEA 
Tomatoes, cucumber, chickpeas, olives, 

croutons, lemon, EVOO 

GAMBAS AL AJILLO 
Sautéed shrimp, garlic, 

brandy, pepper flakes 

second COURSE 
(Select one) 

BISTEC A LA PARRILLA* +8 (Additional) 
Cumin marinated bistro steak, 

truffled potato & mushroom foam,salsa criolla 

TRUFFLE CARBONARA* 
Linguini, wild mushrooms, bacon, 

garlic cream, green peas, poached egg 

SOLOMILLO CON QUESO AZUL* 
Pork tenderloin, blue cheese sauce, 

shishito peppers, piquillo confit, French fries 

POLLO AL CHILINDRÓN 
Pan seared chicken, Serrano ham, 

red pepper stew, steamed rice 

SALMÓN* 
Baby spinach, chickpeas, lemon cream 

ARROZ CALDOSO +5 (Additional) 
 (minimum 15 minutes) 

Shrimp, clams, calamari, chicken, 
red sofrito, saffron 

third COURSE 
(Select one) 

CHURROS CON CHOCOLATE 
Traditional fried dough, chocolate sauce, 

dulce de leche 

FLAN DE COCO 
Coconut flan, 

passion fruit sorbet 




