
OCT 2025 BHM — ALA

SMALL PLATES

FROM THE FARM

ENTREES

BEEF PICADILLO EMPANADAS	 15  
Pico de Gallo • Lime Crema • Pickled Red 
Onion

SMOKED FISH FRITTERS			  15    
Avocado Puree • Pickled Okra 

TAMARIND CAESAR				   15  
Anchovies • Croutons • 1605 Manchego

BLACKENED RED SNAPPER		  39  
Sauce Creole • Fingerlings • Lemon  
Zest   
Txakolina Ameztoi Getariako 2024			    14

JERK CHICKEN					    29  
Farro Risotto • Cherry Tomato • 
Jerk BBQ • Pineapple Salsa 
Red Stripe Jamaican Lager				     5

CUBANO SANDWICH			   18 
Yucca Fries • Calypso
Imperial Costa Rican Lager	              		   5

TOSTONES	 		  		  10  
Cheese Dip • Chili Oil

SNAPPER CEVICHE	 			   20 
Coconut-Lime • Salsa Criolla • Sweet 
Potato 

MACARONI PIE		  		  15  
Smoked Cheddar • Bacon Leek Jam • Nori 

PORK CHOP	  				    29  
Grilled Corn • Jimmy Nardellos •  
Oil Down     
Riesling Pierre Sparr Alasce 2022		           15 

 

BISTRO FILET		  			   32 
Gruyere Mash • Shishito Au Poivre • Fried 
Onions 
Malbec Domaine Bousquet Mendoza Argentina 2022    	  16 
 

OXTAIL CAVATELLI	         		  29  
Butternut Squash • Scotch Bonnet • Pepitas  
Domaine de la Charbonniere Vacqueyras 2022              18

CAYOCOCORUMBAR.COM / FOLLOW US @CAYOCOCOBHAM / 2015 1ST AVE N. BHM, AL

Dishes may include items not listed.
Substitutions are politely declined. We are happy to omit any items for dietary restrictions.

Parties of 6+ are subject to automatic gratuity. 
*** Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness

Executive Chef Chris Ippolito   Owner Andrew Collins   Managing Partner Josh Schaff 

Suggested wine or beer pairings listed below each entree.

COLLARD GREEN CORNBREAD	 14  
Eastaboga Hot Honey • Rum Butter

SWEET POTATO FIRECRACKERS	 10  
Lime Leaf • Bitter Orange Sweet Chili • 
Sesame        

TYPHOON BRUSSEL SPROUTS	 12  
Ginger • Crispy Garlic • Lime

MARZEN BRAISED BEETS	 	 10  
Granny Smith Apple • Creme Fraiche • 
Popped Sorghum • Caraway



CAFÉ

Domestique Coffee Roasted in Alabama from 
the Dominican Republic Ethically Sourced 

Cafe Cubano				              5

Cortadito				              6

Cafe con Leche			             6

Americano				              5

TEA
Hot Tea: Harney & Sons Paris, Chamomile,
Cinnamon, Rishi Sencha Green		     5

DESSERT

AFFAGATO				      	 11 
Espresso, Vanilla Ice Cream	 
Rum Cream					     9

SOPAPILLAS				     	 10  
Guava-Banana, Vanilla Ice Cream

RUM CAKE					     12 
English Style Rum, Carmalized 
Pineapple Vanilla Ice Cream
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