FOOD MENU

ACEITUNAS VERDES | RD$ 350
Frescas, acidas, marinadas en hierbas aromaticas.

Fresh, tangy, marinated in aromatic herbs.

BRUSCHETTA CLASICA |RD$ 350
Pan tostado con tomate y albahaca.
Crispy toast with tomato-basil topping.

BRUSCHETTA GUACAMOLE | RD$ 375
Pan tostado con aguacate, limon, cebollas y cilantro.
Crispy toast with fresh avocado, lime, onion and cilantro.

MOZZARELLA FRITTERS | RD$ 350
4 crujientes de mozzarella con su salsa.
4 crispy mozzarella fritters with its dip.

EMPANADAS DE RES O DE POLLO | RD$ 500
4 empanadas con relleno de res o pollo con su salsa.
4 empanadas with a beef or chicken filling and its dip.

FISH FINGERS | RD$ 500
Crispy fried Mahi Mahi strips in tempura dough with dip.
Dedos de Dorado en tempura con sus salsa.

CHICKEN WINGS | RD$ 500
Marinated chicken wings. Devil (Spicy) or BBQ-style.
Alitas de pollo marinadas. Devil (Picante) o BBQ.

CHICKEN NUGGETS | RD$ 500
Golden, crispy chicken nuggets with savory seasoning.
Nuggets de pollo crujientes y dorados con sazoén.

TRIO DE CROQUETAS | RD$ 550
Croquetas de pollo, pescado y mozzarella con sus salsas.

Chicken, fish, and mozzarella croquettes with their sauces.

CHICKEN SKEWERS | RD$ 450
SPICY SHRIMPS SKEWERS | RD$ 500

CHURRASCO SKEWERS | RD$ 550

TACOS CONCHINITO | RD$ 600
Sabroso cerdo marinado y cocido a fuego lento en tortillas de maiz suaves.
Tasty slow-cooked marinated pork shoulder in soft corn tortillas.

VEGETABLE LUMPIA | RD$ 450

Rollos de hojaldre, rellenos de verduras con menta fresca y salsa soya.

Vegetables rolls filled with lettuce, with fresh mint and soy-dip.

ETNO NACHOS | RD$ 900
Nachos caseros con queso , crema agria, guacamole, salsa chunky.
Home-made nachos with cheese, sour-cream, guacamole, chunky salsa.

ITIBS (18%) y Propina legal (10%) ya incluidos | Sales Taxes/VAT (18%) & Service Charge (10%) already included.



FOOD MIEN

TABLA DEL MAR | $RD 1,200
Tempura mixta de camarones, pulpo, y calamares sus salsas.

Mixed tempura of shrimps, octopus, and squids with dips.

TABLA DE CARNE AL GRILL | RD$ 1,100
Brochetas de pollo marinado, churrasco, y costillitas de cerdo sus salsas.
Marinated chicken skewers, churrasco, baby back spare-ribs with dips.

TABLA DE VEGETALES | RD$ 900
Zanahorias, pepinos y tomates cherry, nachos con dip de hummus.
Fresh carrots, cucumbers, cherry tomatoes and nachos with hummus dip.

CHORIZO AL VINO | RD$ 600
Chorizo cocinado en vino rico y aromatico.
Chorizo cooked in rich, aromatic wine.

MARISCADA A LA CRIOLLA | RD$ 650
Small bowl with mixed seafood in a Creole dressing with bread sticks.
Tazén pequeiio con mariscada mixta en salsa Criolla.

Tuna Tataki | RD$ 750
Atun sellado con salsa delicada y acida.

Seared tuna with a delicate, tangy sauce.
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CLASSIC | RD$ 750
Hamburgesa de res con lechuga, tomate, mayo y ketchup.
Homemade beef-patty, lettuce, tomato, house mayo & ketchup.

SUPREME | RD$ 800
Nuestro classica con queso, tocineta y cebolla caramelizada.
Our Classic Burger with cheese, bacon and caramelized onions.

CRISPY CHICKEN | RD$ 750
Pechuga de Pollo empanizada, lechuga, tomate y cebolla caramelizada.
Crispy breaded chicken breast, lettuce, tomato, caramelized onions.

CLUB-SANDWICH | RD$ 700
El club sandwich classico.

The classic club-sandwich.

ELIGE SU ACOMPANAMIENTO | CHOOSE YOUR SIDE DISH
Papas salteadas, fritas, chips, palitos de Yuca frita.
Sautéed potatoes, french fries, fried yuca sticks.

CARBONARA | RD$ 750

ALFREDO | RD$ 750
CAMARONES | RD$ 850 Elige entre | Choose between
MARISCADA | RD$ 650 Penne o Spaghettis

ITIBS (18%) y Propina legal (10%) ya incluidos | Sales Taxes/VAT (18%) & Service Charge (10%) already included.



FOOD M

GRILLED CHICKEN SALAD | RD$ 700
Tiras de pollo a la plancha, ensalada, crutones, y su vinagreta.

Strips of grilled chicken, greens, tomatoes, croutons, and tasty dressing.

GRILLED SHRIMP SALAD | RD$ 750
Camarones a la plancha, ensalada, aguacate, tomate, aguacate y su vinagreta.
Strips of fresh shrimp, greens, tomatoes, avocado, and tasty dressing.

TUNA POKE | RD$ 750
Poke de atun marinado, Aguacate, rabano, pepinos, gengibre, y platanos.
Marinated diced tuna, rice, avocado, radish, cucumber, ginger, and plantains.

DORADO AL COCO |RD$ 950
Filete de Dorado, salsa de coco-curry, con arroz blanco.
Fresh Mahi Mahi filet in a coconut-curry sauce, with white rice.

DORADO A LA CRIOLLA | RD$ 950
Dorado frito o a la plancha, con salsa criolla.
Local Mahi fried or seared, with flavorful, tomato-based sauce.

PULPO A LA PARILLA | RD$ 1,050
Pulpo al gjillo braseado, a la parilla con chimichurri.

Garlic-braised, grilled octopus with chimichurri.

Arroz salteado RES PICANTE | RD$ 900
Arroz salteado con condimentos sabrosos.
Stir-fried rice with savory seasonings.

VEGETARIAN STIR FRY | RD$ 800
Stir-Fried Vegetables & Mushrooms, Scallions, Steamed Broccoli, Cashew.

Verduras y Champifiones salteados, Cebolletas, Brécoli al vapor, Nueces.

BBQ SPARE-RIBS | RD$ 750
Baby-back ribs marinadas en salsa BBQ.
Marinated baby-back ribs with BBQ-sauce.

FILETE DE RES 8 OZ | RD$ 950
Filete de res con salsa de gorgonzola o reduccion de vino tinto.
Local beef with gorgonzola sauce or red wine reduction.

CHURRASCO 12 OZ | RD$ 1,150
Churrasco Angus importado con Chimichurri picante.
Imported Angus churrasco with a spicy Chimichurri.

SPICY CHICKEN CURRY | RD$ 950
Spicy chicken curry with vegetables.
Pollo al curry picante con verduras.

ELIGE SU ACOMPANAMIENTO | CHOOSE YOUR SIDE DISH

Sautéed potatoes, french fries, fried yuca, White rice or fried, grilled vegetables, green
Salad.

Papas salteadas, papas fritas, yuca frita, Arroz blanco o frito, vegetales a la parrilla,
ensalada verde.

ITIBS (18%) y Propina legal (10%) ya incluidos | Sales Taxes/VAT (18%) & Service Charge (10%) already included.



ETNO Beach Club te ofrece una experiencia
culinaria relajada junto a la playa con un toque
Unico.

Aqui, disfruta de nuestra cocina diversa donde
los sabores locales se fusionan perfectamente
con nuestro toque internacional, ideal para
compartir. Nuestro menu presenta una variedad
de platos al estilo tapas, invitandote a conectar
mientras disfrutas de deliciosas bocanadas con
los pies en la arena, rodeado de un ambiente
vibrante y relajante.

Conforme el dia se convierte en noche, ETNO
cobra vida con una variedad de ritmos
musicales, desde la enérgica salsa hasta
melodias internacionales contempordaneas,
creando la banda sonora perfecta para una
aventura inolvidable frente al mar. No se trata
solo de saborear cada bocado o disfrutar de las
melodias, sino de compartir estos momentos
juntos.

En ETNO, cada comida es una oportunidad para
reunirse, relajarse y crear recuerdos
compartidos frente al hermoso paisaje de la
playa de Las Terrenas. Aqui, cada bocado, ritmo
y experiencia compartida se unen para crear un
viaje culinario verdaderamente Unico y

comunitario.

EVENTOS SEMANALES | WEEKLY EVENTS

LATIN NIGHT
LIVE MUSIC

MIERCOLES
WEDNESDAY

JUEVES
THURSDAY

VIERNES
FRIDAY

FIN DE SEMANA
WEEKENDS

RESERVA TU ESPACIO O MESA
RESERVE YOUR SPACE OR TABLE

Cel: +1849 267 3608

contact@etnobeachclub.com

etnobeachclub.com/reserve-your-table

RESIDENT DlJs
GUEST DJs
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ETNO Beach Club offers you a laidback
beachside dining experience with a unique
twist.

Here, indulge in our diverse cuisine where
local flavors blend seamlessly with our
international flair, perfect for sharing. Our
menu features an array of tapas-style
dishes, inviting you to connect over
delectable bites with your feet in the sand,
surrounded by a vibrant yet soothing
atmosphere.

As the day fades into night, ETNO comes
alive with a variety of musical rhythms,
from the energetic salsa to contemporary
international tunes, creating the perfect
soundtrack for an unforgettable
beachfront adventure. It's not just about
savoring each bite or enjoying the tunes,
but about sharing these moments together.

At ETNO, every meal is a chance to
gather, relax, and create shared memories
against the backdrop of Las Terrenas'
picturesque beachside. Here, every bite,
beat, and shared experience come
together to craft a truly unique and
communal dining journey.

Empieza
a 20.30

Starting
at 20.30

VENUE &
ALL EVENTS
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