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Posuere ac ut consequat semper viverra nam libero. Phasellus egestas 
tellus rutrum tellus pellentesque eu tincidunt. In fermentum posuere 
urna nec tincidunt. Enim diam vulputate ut pharetra sit amet aliquam 
id. Molestie ac feugiat sed lectus vestibulum mattis ullamcorper velit 
sed. Sagittis eu volutpat odio facilisis mauris. Nam at lectus urna duis 
convallis convallis tellus.

ABOut

Nisl nunc mi ipsum faucibus vitae aliquet nec ullamcorper. Ut 
faucibus pulvinar elementum integer enim neque volutpat ac. Ipsum 
nunc aliquet bibendum enim. Odio pellentesque diam volutpat 
commodo sed. Vel eros
donec ac odio.

OrDer ONliNE

ORDeR NOW

In fermentum et sollicitudin ac orci phasellus egestas tellus rutrum. 
Lobortis scelerisque fermentum dui faucibus in. Ut tristique et egestas 
quis ipsum suspendisse ultrices gravida. Sed risus ultricies tristique 
nulla. Sapien pellentesque habitant morbi tristique senectus et netus 
et. Lorem ipsum dolor sit amet consectetur adipiscing elit 
pellentesque. Et netus et malesuada fames ac turpis egestas sed.
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CONtaCt

(720) 269-4695
admin@supermegabien.com

HOurs

Tuesday-Thursday: 5-9
Friday-Saturday: 5-10
Closed Sunday

lOCatiON

In the Ramble Hotel
1260 25th St. 

Denver, CO 80205



FOOD MeNu DRiNK MeNU

Inspired by his Mexican heritage, Chef Mena's menu changes seasonally to support the freshest of our 
local Mexican ingredients and Chef’s passion for fostering a sense of community through food.
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Gluten Free Dairy Free Vegetarian Nuts

Not all ingredients are listed. Please communicate with your server about any allergy concerns you may have.

* These items may be served raw or undercooked, or contain raw or undercooked ingredients. Consuming raw or undercooked 
meat, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Coconut Flan
Toasted Coconut, Caramel

$7

Media Luna
Chocolate Half Sphere, Coconut Cream, Orange, 
Saffron, Almond Crumble

$8

Mexican Bread Pudding Capirotada
Coconut, Cherries, Seasonal Ice Cream

$9

Desserts

Pão De Queijo With Chimichurri

$9

Plantains With Pineapple Salsa 

$8

Arroz Con Frijoles

$6

Tortillas (4)

$5

Breads & Sides

Puerco Negro
(Yucatán, Mexico)

Avocado Sauce, Tortillas, House Made Salsa Macha

$34

Bacalao
(Puerto Rico)

Oil-Poached Octopus, Adobo- Marinated Cod Fish, Ajo 
Negro Sauce, Yuca, Hearts Of Palm, Roasted Tri-Colored 
Carrots, Tomatoes

$38

*Churrasco
(Brasil)

Flat Iron Steak 8Oz, Fingerling Potatoes, Chorizo 
Sausage, Garlic-Rosemary Bread, Pickled Red Onions, 
Baby Heirloom Tomatoes, Chimichurri Sauce (Sub 
Tortillas For Gluten Free)

$39

Large PLATES

Roasted Remolacha
(Centro América)

Jamaican Jerk Marinated Beets, Goat Cheese, Ginger 
Pickled Cherries, Toasted Sunflower Seeds, Chives

$13

Ensalada De Calabaza
(Centro América)

Roasted Butternut And Acorn Squash, Chipotle 
Vinaigrette, Spiced Pumpkin Seeds, Panela Cheese, Sage

$13

*Leche De Tigre Ceviche
(Peru) 
Albacore Tuna, Habanero-Coconut Milk Sauce, Pico De 
Gallo, Tomatoes, Apples, Avocado Salsa, Tortilla Chips

$15

Alcachofas A La Parrilla
(Mexico City, Mexico) 
Grilled Artichokes, Red Pepper Romesco, Coconut-Lime 
Dressing, Toasted Almonds

$13

Croquetas
(Centro América)
Arborio Rice, Poblano Peppers, Leeks, Parmesan, 
Poblano Crema

$12

Arepas De Queso
(Venezuela)
Griddled Corn And Cheese Cakes, Poblano-Pepita Pesto, 
Achiote Crema

$12

Patatas Bravas
(Spain)
Potatoes, Chorizo, Tomato Aioli, Parmesan, Chive

$13

Pork Wings
(Northern Mexico)
Crispy Pork Shank, Cholula Bbq Sauce

$14

Ropa Vieja
(Cuba)
Cuban Slow-Braised Beef, White Rice, Plantains, Olive 
Tapenade

$13

SMALL PLATES

Roasted Remolacha
Jamaican Jerk marinated beets, goat cheese, ginger 
pickled cherries, toasted sunflower seeds, chives

$13

Today’s Special

FOOD
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Inspired by his Mexican heritage, Chef Mena's menu changes seasonally to support the freshest of our 
local Mexican ingredients and Chef’s passion for fostering a sense of community through food.
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