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Postres  8    
 

Pastel  de Chocolate Mexicano 
mo lt e n me xi c an cho co l at e  c ake 

 

Flan de Coco 
co co nut f l an , sp ic y m ango  s als a 

 
as k ab ou t  o ur  ot h er  de s ser t s 

 

 
 

Cotidiano 
 

sp eci al  di s he s –  pl ea se  i nq ui re 
 

 
 

Bebidas 
 

Fij i  o r  Pe lle gr ino  w at e r ( l ar ge  bo t t le )  6 

Ce nt r ico  M a rg ar it a  M i x (with fresh-squeezed 
lime and agave nectar; just add ice and tequila) 

f o r two   6 
f o r f o ur  1 2 

f o r e ight  2 4 
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F REE  DELIVERY  IN 
TRIBECA*  WITH 

$15  MINIMUM  ORDER 
 

CREDIT  CARDS  ACCEPTED 
 

* d e l i v e r y  z o n e  
Bro adw ay t o  t he 

We st Si de  Hi gh w ay 
be twe e n C an al &  C ha mbe r s 

 
ta ke o ut ho ur s 

M o nday – Sund ay  5 to  10  pm 
 
 

Ce nt r ico  ho st s l ar ge  p art ie s a nd  
c ate re d e ve nt s.   P le a se  c a ll  to  inqu ire .  

 
 
 

Chef Aarón Sánchez 
 

211 West Broadway  NY, NY 
10013 

212-431-0700 
subway 1 franklin 

 

www.myriadrestaurantgroup.com 
owner of Nobu, Tribeca Grill & Corton 
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