
LUNCH AND DINNER

L a  D U N I  L A T I N  C A F E



creamy 3 cheese queso verde dip, roasted corn, roasted poblanos
served with chips, spicy or regular     cup 6 . 2 5    bowl  1 2 . 0 0    add gucamole  1 7. 7 5

P A N C H O S  ( g r o w n  u p  N A C H O)  | Crispy corn tortillas, four cheeses, lime roasted 
serranos, black beans, mashed avocado, tomatoes, citrus lettuce, mexican 
cream, cilantro, raddish and choice of topping:  
c h e e s e  &  b e a n s  8 . 0 0 ,   p o r k  1 1 . 0 0 ,  b e e f  a s a d a  1 2 . 7 5 ,  c h i c k e n  1 1 . 0 0 ,  s h r i m p  1 3 . 7 5  o r  m i x e d  1 4 . 7 5

P L AT O N  C A M P E R O  | Sweet plantains, queso fresco, patacones, empanada, yucca 
fries, cheese arepitas, duni onions and salsa  1 1 . 9 5

P R O V O L E TA  | Melted provolone with fine herbs and chimichurri mojo, roasted 
red bell peppers   for two  7. 5 0      for four   1 2 . 0 0

G A M B A S  A L  A J I L L O  |  6 Sauteed shrimp, with a butter - olive oil - crush red 
pepper - garlic - lemon - parsley - wine sauce, patacon, basmati rice   1 0 . 9 5 

C H O R I Q U E S O  | Melted provolone with grilled Argentinian sausage, fine herbs 
and chimichurri mojo, roasted red bell peppers   for two 9 . 7 5  for four 1 8 . 0 0

G U A C A M O L E  B O W L  &  C H I P S  | Mashed avocados, cilantro, lime juice, serranos, 
onions, cucumber, diced tomatoes  6 . 7 5

A R E P A S  C R I O L L A S  |  Grilled white corn masa patties, one each of avocado & 
roasted chicken, ham & cheese, pork loin & tomato,   9 . 7 5   only one 3 . 7 5

E sparragos          con    P imientos         M orrones        |   Grilled asparagus and roasted red 
peppers, marinated in balsamic vinaigrette, crispy baby spinach   7. 5 0 

E mpanadas          C riollas         |   3 Latin cheese crispy white corn masa turnovers  5 . 7 5

Para  Compartir     A P P E T I Z E R S  t o  S H A R E

Famous
Q U E S O  V E R D E
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C O N G R I  C O N  M A D U R O S  | Black beans, Basmati 

rice and plantains  4 . 9 5

P A P A S  F R I TA S  | Garlic and sea salt frittes  3 . 7 5

F R I J O L  N E G R O  D E  O L L A  O  A R R O Z  B L A N C O  | Side 

order of black beans or Basmati rice  3 . 2 5

PA N  S E A R E D  G A R L I C  B R O C C O L I  &  A S PA R A G U S | 5 . 5 0

Y U C C A  F R I E S  O R  S W E E T  P L A N TA I N S  |  4 . 2 5

H O U S E  S A L A D  |  Mixed greens with 
sherry vinaigrette  5 . 2 5

S I D E S

C R I S P Y  P ATA C O N E S  P L A N TA I N S  |  3 . 2 5

S W E E T  P L A N TA I N S  &  G R I L L E D  P R O V O L O N E  |   7. 7 5

C H I L E S  T O R E A D O S  | Pan seared serrano peppers, 
onions, lime & cilantro 3 . 7 5

S W E E T  P O TAT O E S  F R I E S  o r  P A M P A S  P O TAT O E S  |  3 . 7 5

M A S H E D  P O TAT O E S  W I T H  G R U Y E R E  C H E E S E  |  3 . 7 5

E S P A R R A G O S  A S A D O S  grilled asparagus |  6 . 9 5

M A S H E D  AV O C A D O  C U P  with lime juice |  3 . 5 0

“We make our drink s and food with true love, 
unfortunatel y true love takes time”.  M a m i  D u n i

Salt  Shakers     O n e  2 . 7 5   -  F o u r  &  w o o d  b o x  1 8 . 5 0



Tortas
S A N D W I C H E S

Home-roasted and hand-carved meats made to order with bakery-fresh pop over or Peruvian 
Pan de Yema, unless bread is specified. S er v ed  with  choice  of  yucca  f r i ta ,  potato 

f r i t te s ,  sw eet  potatoes  (camote)  or  house  sa lad.

S L O W  R O A S T E D  L O M O  | Citrus-
marinated pork loin with mojo, 
greens, avocado, tomato, manchego 
cheese and mayo, bread choice  9.95

G A U C H O  C H I C K E N  B R E A S T  | Citrus-
Oregano marinated, grilled skinless 
chicken breast with greens, avocado, 
tomato, mayo and manchego cheese, 
bread choice  9.95

R A J A S  C O N  Q U E S O  Y  C A R N E  A S A D A  | Pan 
de yema bread, sliced prime skirt 
steak, melted manchego cheese sauce, 
roasted poblanos, pimento peppers 
and grilled onions  10.95

L AT I N  G R I L L E D  C L U B  | Roasted 
turkey, sliced tomato, baby swiss, 
lettuce, bacon, ham, gruyere chese, 
mashed avocado, mustard, mayo, 
chimichurri, homemade bread of the 
day  9.75

T O R TA  C U B A N A  | Grilled french 
baguette with sliced tomato, gruyere 
cheese, baby swiss, honey ham, roasted 
pork loin, pickles, mayo and dijon 
mustard  9. 4 5

F R E N C H  P R E S S  | Grilled french 
baguette with sliced tomato, gruyere 
cheese, baby swiss, honey ham, mayo 
and mustard  9.95     add chicken  12. 4 5

C H I C K E N  G R I N G A  | Grilled flour tortilla 
wrap, grilled chicken breast, goat 
cheese, spinach, caramelized onions, 
mozzarella cheese, crusted with crispy 
reggianito cheese, mash avocado, 
salsas 9.75

D E  L A  R O S A  E G G  T O R TA  | 2 eggs french 
omelette, greens, avocado mash, latin 
manchego cheese, mayo, bread choice  
9 . 2 5

W E  U S E  A  C A N O L A - P E A N U T  O I L  B L E N D  F O R  A L L  C R I S P Y  I T E M S ,  I N C L U D I N G  O U R  A W A R D  W I N N I N G  C O R N  C H I P S .
I F  Y O U  H A V E  A N Y  F O O D  A L L E R G I E S  O R  S P E C I A L  D I E T A R Y  R E Q U E S T S  P L E A S E  L E T  U S  K N O W  B E F O R E  O R D E R I N G

R I C E  S A L A D ,  C R I S P Y  P O R K  O R  C H I C K E N  B R E A S T  | Warm basmati rice tossed with diced 
crispy pork loin or grilled chicken, cilantro and sherry vinagrette, plantains, 
mashed avocado, served with mixed greens, diced tomatoes and queso fresco  
1 2 . 9 5     with  shr imp  1 3 . 9 5

H O U S E  S A L A D  | mixed greens with sherry vinaigrette and cheese arepita 5 . 2 5

T O M AT E  C O N  P O L L O  A N D  P A L M I T O S  | Tomato, avocado, heart of palm, grilled chicken, 
queso fresco and balsamic vinaigrette  1 3 . 9 5    without chicken  10 .7 5    with beef  1 4 . 9 5

E S P A R R A G O S  | Grilled asparagus, spinach, watercress and red leaf, balsamic 
vinaigrette tomatoes, queso fresco, hearts of palm and cheese arepitas  11 . 9 5
with chicken or beef   1 5 . 9 5

P O L L O  A S A D O  A  L A  M E N TA  -  L I M O N  | Mixed greens, grilled chicken and balsamic 
mint-vinaigrette 1 3 . 9 5   with beef  16 . 9 5

S A L A D  T R I O  W I T H  C R I S P Y  P O R K  O R  C H I C K E N  B R E A S T  | Combination salad of rice salad 
choice, tomato & palmito salad and mixed greens   1 3 . 9 5    with  shr imp  1 4 . 9 5

Ensaladas S A L A D S
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C A R N E  A S A D A  A R R A C H E R A  | Lime-garlic marinated and grilled 10 oz prime skirt steak, served 
with garlic Basmati rice, sweet plantains, black beans, duni onions, roasted poblano red bell 
pepper cheese rajas, fire roasted tomato salsa and mashed avocado 2 2 . 9 5

S T R E E T  TA C O S  | 3 tacos served with iron skillet tomato-onion-serrano salsa, mashed avocados, 
lime vegetables, latin cheese (not with fish), corn or flour tortillas   
b e e f  t e n d e r l o i n ,  f i s h  o f  d a y  or g r i l l e d  s h r i m p ,  p l e a s e  choose only one type, n o  m i x i n g      19 . 9 5

P E C H U G A  D E  P O L L O  C O N  B R O C C O L I  | Grilled boneless skinless chicken breast with lime-oregano 
mojo, pan seared garlic-chili flakes broccoli-asparagus, mashed potatoes and roasted 
tomato   16 . 9 5

P O L L O   A L J I B E  | Roasted half chicken, champagne, green orange-citrus and pan jus mojo, 
garlic basmati white rice, pampero black beans and plantains   1 7. 9 5

A S A D O  V E R D E  | Seared 6oz Picanha beef loin (hanger steak)  tomatillo green rice, chimichurri 
mojo, watercress, roma tomatoes, sherry vinaigrette, pampas potatoes  19 . 9 5

E nchiladas          de   P ollo     C on   Q ueso     | Corn tortilla rolled roasted chicken  with  latin cheese, 
topped with chiltomate salsa, tomatillo salsa, gruyere cheese, mexican cream, basmati rice & 
black beans  1 3 . 9 5

F L A U TA S  D E  P O L L O  C O N  E N S A L A D A  | Four crisped thin corn tortillas filled with hand pulled 
roasted chicken, tossed with cilantro and tomatoes, served with roasted salsas, mashed 
avocado, mixed greens salad with sherry vinaigrette  1 2 . 9 5

P E S C A D O  D E L  D I A  | Pan roasted fish of the day, basmati white rice, patacon, roma tomatoes, 
grilled asparagus, balsamic vinaigrette and aji amarillo escabeche  M A R K E T  P R I C E

F R I J O L  C O N  P U E R C O  | White long grain basmati rice and pampero black beans, topped with 
grilled pork tenderloin, dressed with raddish lime picadillo, arepas or tortillas   18 . 9 5

P ollo     al   O reganato        Italian parsley, oregano, lime and garlic marinated and grilled breast 
of chicken, served with a watercress, spinach and red leaf salad tossed in sherry vinaigrette 
with a side of garlic-parsley crispy pampas potatoes  1 5 . 9 5

P abellon        C riollo       Salsa stewed, and hand pulled flank steak, served  with garlic rice, pampero 
black beans, plantains, queso fresco and arepa 1 5 .7 5

Q uesadillas            de    P escado        3 Crisped, guajillo dipped and grilled handmade corn tortillas, 
filled with today’s sauteed fresh fish picadillo  and latin cheese, molcajete salsas and mashed 
avocado, basmati rice & black beans  18 . 9 5

Entradas E N T R E E S

C O N S U M I N G  R A W  U N D E R C O O K E D  M E A T S ,  P O U LT R Y,  S E A F O O D ,  S H E L L F I S H ,  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S .

 

Special s
A R G E N T I N I A N   Parrillada

Serves 2 to 3
prime 16 oz bone-in rib eye, grilled pork 

tenderloin, argentinian sausage, chimichurri, 
black beans, basmati rice, plantains, yucca 

fries, pampas potatoes, green salad, 
vine ripen tomato,   m a r k e t  p r i c e

A S A D O   Argentino  D E  B I F E

Chimichurri marinated beef cut of 
the day, served with mashed potato, 

pampas potato and tomato salad with 
sherry vinaigrette   m a r k e t  p r i c e
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““Food is life,  great food is great life”  C h e f  J u l i a



H O S T E S S  | Diana, Natalia, Luz Elena

S E R V E R S  | Kata, Mango, Sergio, Cesar, 
Gerardo, Nicole, Chad, Cesar 2

B A R  C H I E F  | Ivan“Bye bye The Quiter”

B A R  C H E F S  | Grettel, Amandine, Sra. Ley

B A R  P I T  | Alma

S E R V I C E  A S S I S TA N T S  | Nicolas

F O O D  P I L O T S  | Mario, Trever

C H I E F  C U L I N A R Y  O F F I C E R  | Julia Lopez

L A  D U N I  C A S T     1 2 . 2 0 . 11

F R O Z E N  A d e s  &  B E V E R A G E S

L I M O N A D A  S U I Z A  | Fresh hand-crushed lemons 
and limes with cane sugar, water or soda and 
crushed ice  regular or frozen  3 . 5 0

L I M O N A D A  C O N  M E N TA  | Fresh hand-crushed 
mint and limes with cane sugar, soda and 
crushed ice  regular or frozen  3 . 5 0

L I M O N A D A  M A N G O  | Fresh hand-crushed lemons 
and limes with cane sugar, mango, water or soda 
and crushed ice  regular or frozen   3 . 5 0

L I M O N A D A  B E R R I E S  | Fresh hand-crushed lemons 
and limes with cane sugar, berries, water or soda 
and crushed ice  regular or frozen  3 . 5 0

L I M O N A D A  M E X I C A N A  | Freshly pressed lime juice 
and grated peel, syrup crushed ice water or soda  
regular or frozen  3 . 5 0

N A R A N J A D A  | Fresh orange and citrus juices, 
simple syrup, soda water and crushed ice  
regular or frozen  3 . 5 0

I C E D  T E A  | House blend of apricot, kiwi and 
decaf black tea leaves  2 . 5 0

S O D A S  | Coca Cola, Sprite, Dr. Pepper, Diet 
Coke, Ginger Ale  2 . 5 0

C O F F E E  O R  T E A  | See our menu of 22 Espresso 
Drinks and Teas

We gladly accept Cash, Visa, MasterCard, Dinners, Amex and Discover. Please, no personal checks, 
nor more than 5 credit cards per table/party. 20% gratuity for parties of 7 or more. 

We reserve the right to refuse service to anyone. Thank you.

J E F E C I T O S  | Taide “Ariel”; Costa 
‘The Beast”

I N G E N I E R O S  P A R R I L L E R O S  | Martin ”Profe 

2”

A R C H I .  P A N T R Y  | All new

A R E P E R A S  | Coco, Lily

L I C E N C I A D O  F R E G A D E R O  | Christian, 
Miguel

P A S T R Y  A N G E L S  | Marta & Lupe

P R O D U C T I O N  S U P E R V I S O R |  Jesus “I will 
Survive Prada”

B E A N  C O U N T I N G  &  A D M .  | Samantha

P R O D U C E D  &  D I R E C T E D  B Y  | Duni, Taco 
& Brandon Borga

F O O D  P I C S  B Y  | Sir Ian Cole

FA M I LY  P I C S  B Y  | Kimberly Wylie

F R U I T  A R T  | Sylvia Angeli  
(Original Art for Sale)

Split Charge  3.50
Substitutions Charge  3.50

Non Duni Dessert Charge  3.50 pr.  gs t

Private dining at La DUNI
ask manager, 25 to 140 guests

H A P P Y  H O U R  A L L  9 . 7 5  D R I N K S  F O R  5 . 0 0  &  A L L  4 . 7 5  B E E R  F O R  3 . 0 0 

O  N  L  Y     A  T    T  H  E    B  A  R 
daily from 4pm to 7pm

Must be ordered & consumed at the Bar

O P E N  7  D a y s       4620 McKinney Ave. Dallas, Texas   75205    ph: 214.520.7300  fax: 214.520.7390      online ordering:  laduni.com

1    M O J I T O  o n  t h e  R O C K S  o r  F R O Z E N  | Criollo, Orange or Berry, 
muddled limes, cane sugar, mint, soda,ice and Bacardi 
Silver Rum,  B A B Y  5 . 7 5   (baby no HH discount)
2    M O J I T O  C R I O L L O  M A R T I N I  | Muddled, shaken & strained
3    C A I P I R I N H A  | Muddled limes, ice, sugar & Cachaca
4    M A R G A R I N H A  | Muddled limes, ice, cane sugar, crushed ice, 
Cazadores Silver Tequila, Orange Citronge
5    M A R G A R I TA  o n  t h e  R O C K S  o r  F R O Z E N  | Handmade sweet and 
sour syrup, Cazadores Silver Tequila, Orange Citronge
6  J A R R A  d e  R E FA J O  8 . 7 5  |  12 oz Pitcher of Colombiana soda, 
Limes and Pilsner beer
7    S H A K E N  M A R I A N A  | Hand pressed fresh orange juice, muddled 
limes, cane sugar, Soho Lychee Liquor
8    L E M O N  4 3  | Muddled lemmons, cane sugar, crushed ice, 
Liquor 43, Bacardi Silver Rum
9    L A  D U N I  P A S S I O N  | Hand pressed fresh orange juice, passion 
fruit puree, Coco Lopez, Bacardi CoCo
1 0   P I S C O  S O U R  | HPisco Peru, hand pressed fresh lime juice, 
handmade simple syrup, egg whites, bitters
11   H O U S E  S A N G R I A  G l a s s  8 . 7 5  J u g  2 5  | Hand pressed fresh citrus 
juices, red wine blend, 42 Below Vodka, Orange Citronge
1 2   T O R O N J A D A  | Hand pressed fresh grapefruit juice, muddled 
limes & oranges, Gray Goose L’Orange Vodka
1 3   G R E E N  A P P L E  M A R T I N I  | Green Apple Puree, Sour Apple 
Pucker, Smirnoff Apple Vodka
1 4   D O N A  M A R G A R I TA  | Hand pressed fresh orange juice, cane 
sugar, Cazadores Silver Tequila, Liquor 43
1 5   L A  D U N I  C O L L I N S  g i n  O R  v o d k a  | Muddled limes, cane sugar, 
crushed ice, Bombay Sapphire Gin or 42 Below Vodka
1 6   C O S M O P O L I TA N  | Cranberry juice, Grey Goose L’Orange 
Vodka, Cointreau, shaken & strained
1 7   L A  D U N I  M A R Y  | Hand made  lime - peppers - roasted tomato 
mix, 42 Below Vodka or Lager Beer (Bloodychela)
1 8    C H U P I T O  | Hand pressed fresh grapefruit and lime 
juices,homemade chile de arbol syrup, Bombay Sapphire Gin

Award
C O C K T A I L S  9 . 7 5

award winner

award winner

B E E R  S E L E C T I O N   4 . 7 5

Corona, XX Green Lager, XX Amber Dark, 

Carta Blanca, Cerveza Sol, Modelo Especial, 

Tecate, Pacifico, Bohemia, Negra Modelo, 

Cusquena, Cristal, Suprema, Famosa, 

O’Douls, Amstel Light
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