
LUNCH AND DINNER

L A T I N  K I T C H E N  A N D  C O F F E E  S T U D I O



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

P E C H U G A  D E  P O L L O  C O N  U VA S  | Boneless, skinless, grilled chicken breast, creamy fine herbs 
dressing, vegetables, toasted pecans, reggianito crouton and red grape salad  1 0 . 9 5

P U L L E D  R O A S T E D  T U R K E Y  | green apple, tart cherries, toasted pecans, white cheddar, evoo 
& lime-mustard vinagrette  1 2 . 5 0

G A L I N H A  A S S A D A  A  B R A S I L E I R A  | Brazilian style pulled roasted chicken salad, vegetables, 
creamy lime dressing, crispy pampas potatoes, cilantro  11 . 9 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  1 0 .7 5    with cuadril  1 4 . 9 5

D U N I  C A E S A R  C O N  C A L A M A R  O  P O L L O| Romaine chop salad, reggianito crouton, caesar 
dressing and arepa crusted calamari or grilled  chicken  1 2 . 9 5
    

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  11 . 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 cuadril beef loin instead of chicken 1 6 . 9 5

A R U G U L A  M O Z Z A R E L L A  | Arugula salad with fresh buffalo mozzarella, vine ripen roma 
tomatoes, fresh basil and balsamic vinaigrette  11 . 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 2 . 9 5

P L AT O N  C A M P E R O  | Sweet plantains, queso fresco, patacones, empanada, yucca fries, yucca 

balls, duni onions and salsa  1 1 . 9 5

Q U E S O  V E R D 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

P R O V O L E TA  | Melted provolone with fine herbs and chimichurri mojo  for two 7.50 

for four 1 2 . 0 0

C H O R I Q U E S O  | Melted provolone with grilled Argentinian sausage, fine herbs and 

chimichurri mojo  for two 9 . 7 5  for four 1 8 . 0 0

C H I C H A R R O N  D E  P O L L O  I P A N E M A  | Brazilian style 6 fried chicken wing pieces, special sauces 

and pampas potatoes  1 1 . 9 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 ,   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

Para  Compartir    T O  S H A R E

Ensaladas S A L A D S

Todays
E M P A N A D A S

Menu 0 3 . 0 2 . 0 9

Classic Argentinian turnover with homemade flaky crust and 
today’s chef’s choice of fillings  5.50          with side of greens  8.75



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, Cibatta roll, or Peruvian Pan de Yema. S er v ed  wi th 
Yucca  f r ie s ,  f r i t te s ,  sw eet  potatoes  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

P E P P E R E D  C U A D R I L  | Marinated and 
grilled pepper-crusted beef culotte loin 
with watercress, tomato, chimichurri 
mojo and Manchego cheese. 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

B U E N O S  A I R E S  P R E S S  | Oven roasted 
tomato, basil and brie on pan de yema, 
grilled  9.50

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 with sliced prime skirt steak, 
melted Manchego cheese sauce, roasted 
poblanos, pimento peppers and grilled 
onions  10.95

T O M AT O  M O Z Z A R E L L A  B LTA  | Vine ripen 
tomato, buffalo mozzarella, crispy 
bacon, lettuce & avocado on pressed 
ciabatta roll 9 . 9 5

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

C H O R I  B U R G E R  | Angus ground beef  & 
Argentinean pork sausage patties with 
pecans, caramelized onions, sharp white 
cheddar, lettuce, tomato, avocado, mayo, 
horseradish pickles on pan de yema 
bread  9 . 9 5    with bacon  1 0 . 9 5

R O A S T E D  T U R K E Y  O N  W H E AT  | Green apple, 
tart cherries, toasted pecans, white 
cheddar, evoo & lime-mustard 
vinagrette on wheat bread  9 . 5 0

B LTA  P O P  O V E R  | Home baked pop over, 
mayo, avocado mash, bacon strips, vine 
ripe tomato and mixed greens  8 . 9 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. 4 5 

with chicken  12 . 4 5
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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

C O N G R I  C O N  M A D U R O S  | Black beans, Basmati
rice and sweet 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

B U T T E R M I L K  C R I S P Y  O N I O N S  |  4 . 0 0

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

S I D E S

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

C R I S P Y  T O S T 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  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  |  3 . 7 5



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

A S A D O  A R G E N T I N O  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

T E Q U I L A  -  G U AVA  B A B Y  B A C K  P O R K  R I B S  | twice cooked baby pork ribs, guava, lime, 
silver tequila glaze, side choice of salad, sweet potato fries, yucca fries, frittes 
or pampas potatoes        half slab  1 4 . 5 0   &   full slab  2 6 . 5 0     (Julia’s Favorite)

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   1 6 . 9 5

E N C H I L A D A S  D E  Q U E S O ,  C U A D R I L  Y  C A M A R O N  | Rolled corn tortillas with grilled 
shrimp, Manchego, Gruyere, mozzarella cheeses topped with chiltomate salsa, 
grilled cuadril steak and chipotle mojo, Basmati rice and black beans   2 3 . 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

C U A D R I L  TA C O S  | 3 Seared Cuadril steak strip tacos, iron skillet tomato-onion-
serrano salsa, mashed avocados, lime vegetables, corn or flour tortillas   19 .7 5

E N C H I L A D A S  S U I Z A S  D E  P O L L O  C O N  Q U E S O  G R U Y E R E  | Rolled corn tortillas with 
roasted chicken, Manchego cheese topped with chiltomate salsa, gratinated 
with Gruyere cheese and Mexican crema. Served with a side of Basmati rice 
and 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

M I L A N E S A  D E  P O L L O  | Pan fried, pounded and crusted  chicken breast steak, 
potatoes, fresh green beans and mojo   1 6 . 9 5

P E S C A D O  D E L  D I A  | Pan roasted fish of the day  M A R K E T  P R I C E

L O M I T O  C U B A N O  | White long grain Basmati rice and pampero black beans, 
topped with roasted then grilled pork tenderloin, dressed with Cuban mojo 
criollo, sweet plantains and yucca frita   1 7. 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 .

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

0 1 . 3 0 . 0 9



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 caramelized peach, 
mango 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

L A  D U N I  S TA F F

We gladly accept cash, Visa, MasterCard, Dinners, Amex and Discover. Please, no personal checks, 

nor more than 5 credit cards per party. 20% gratuity for parties of 7 or more. 

We reserve the right to refuse service to anyone. Thank you.
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Split Charge  3.50
Substitutions Charge  3.00

Non Duni Cake Charge  18.00

Private dinning at La DUNI
ask the manager, 12 to 180 guests

1  M O J I T O S  o n  t h e  R O C K S  o r  F R O Z E N   | C r i o l l o ,  O r a n g e  o r 
B e r r y ,  m u d d l e d  l i m e s ,  c a n e  s u g a r ,  m i n t , 
s o d a ,  i c e  a n d  B a c a r d i  S i l v e r  R u m

2  M O J I T O  C R I O L L O  M A R T I N I  | S h a k e n  &  s t r a i n e d

3  C A I P I R I N H A  | C a c h a c a ,  m u d d l e d  l i m e s , i c e  & 
s u g a r

4  M A R G A R I N H A  | M u d d l e d  l i m e s ,  c a n e  s u g a r , 
i c e ,  J i m a d o r  S i l v e r ,  t e q u i l a ,  C i t r o n g e

5  M A R G A R I T A  o n  t h e  R O C K S  o r  F R O Z E N  | H a n d m a d e  s w e e t 
&  s o u r ,  J i m a d o r  S i l v e r  t e q u i l a , C i t r o n g e

6  C H U P I T O  | H a n d  p r e s s e d  g r a p e f r u i t 
a n d  l i m e  j u i c e ,  c h i l e  d e  a r b o l  s y r u p , 
B o m b a y  S a p p h i r e  g i n

7  S H A K E N  M A R I A N A  | H a n d  p r e s s e d  o r a n g e  j u i c e , 
m u d d l e d  l i m e s ,  c a n e  s u g a r ,  S o h o  L y c h e e

8  L E M O N  4 3  | M u d d l e d  l e m o n s ,  c a n e  s u g a r , 
c r u s h e d  i c e ,  L i q u o r  4 3 ,  B a c a r d i  S i l v e r 
r u m

9  L A  D U N I  P A S S I O N  | H a n d  p r e s s e d  o r a n g e 
j u i c e , p a s s i o n  f r u i t  p u r e e ,  c o c o  l o p e z , 
B a c a r d i  C o C o

1 0  P I S C O  S O U R  | Pisco Peru, H a n d  p r e s s e d  l i m e 
j u i c e ,  h a n d m a d e  s i m p l e  s y r u p ,  e g g 
w h i t e s ,  b i t t e r s

1 1  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  | H a n d  p r e s s e d 
c i t r u s  j u i c e s ,  r e d  w i n e  b l e n d ,  4 2  B e l o w 
v o d k a ,  C i t r o n g e

1 2  T O R O N J A D A  | H a n d  p r e s s e d  g r a p e f r u i t  j u i c e , 
m u d d l e d  l i m e s  &  o r a n g e s ,  G r e y  G o o s e 
L’ O r a n g e  v o d k a

1 3  G R E E N  A P P L E  M A R T I N I  | G r e e n  a p p l e  p u r e e , 
a p p l e  P u c k e r ,  S m i r n o f f  a p p l e  v o d k a

1 4  D O N A  M A R G A R I T A  | H a n d  p r e s s e d  o r a n g e  j u i c e , 
c a n e  s u g a r ,  C a z a d o r e s  S i l v e r  t e q u i l a , 
L i q u o r  4 3

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  | M u d d l e d  l i m e s ,  c a n e 
s u g a r ,  c r u s h e d  i c e ,  B o m b a y  S a p p h i r e  g i n 
o r  4 2  B e l o w  v o d k a

1 6  C O S M O P O L I T A N  | C r a n b e r r y  j u i c e ,  G r e y  G o o s e 
L’ O r a n g e  v o d k a ,  C i t r o n g e ,  s h a k e n  & 
s t r a i n e d

1 7  L A  D U N I  M A R Y  | H a n d m a d e  l i m e ,  p e p p e r s  & 
r o a s t e d  t o m a t o  m i x ,  4 2  B e l o w  v o d k a

Award  winning

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

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

X X  G r e e n  L a g e r,  C e r v e z a  S o l ,  M o d e l o  E s p e c i a l ,  C o r o n a ,
P a c i f i c o ,  B o h e m i a ,  N e g r a  M o d e l o ,  C u s q u e n a ,  C r i s t a l ,

 X X  A m b e r  D a r k ,  Te c a t e ,  M i l l e r  L i t e ,  A m s t e l  L i g h t ,  O d o u l ’s

H O S T E S S  | Maria, Jordiana

S E R V E R S  | Ruben M., Cesar, Wilson, 
Andres,  Jose, Christopher, Chris 
G., Autum, Rene, Elizabeth, Andrea, 
Fernando, Juan

B A R  C H I E F  | Ivan“The Master”

B A R  C H E F S  | Lydia, Amandine, Daniel

B A R  P I T  | Jorge, Martin

S E R V I C E  A S S I S TA N T S  | Giovani, Santana

F O O D  P I L O T S  | Oswaldo, Fabiola, Luis

“ B A D  B O Y ”  | Jesse J. Verghese

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

J E F E C I T O S  | Chhun Guillaume, Marcus

I N G E N I E R O S  P A R R I L L E R O S  | Rene, Jesus, 
Jose R, Jose M., Jaime, Mario, Noel, 
Gregorio

A R C H I .  P A N T R Y  | Jose, Rosio, Maria

L I C E N C I A D O  F R E G A D E R O  | Delia, 
Francisco,Eric, Daniel

P A S T R Y  A N G E L S  | Carolina, Jimena, Sally

C O F F E E  S T U D I O  | Victor, Fabrizio, Balbi

P R O D U C T I O N  S U P E R V I S O R  | Still looking

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

A R T  D I R E C T I O N  | Sr. Mark

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

A S S E M B L E D  B Y  | Goyne Barbarin LLC.

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

B R A N D O N  P I C S  B Y  | Kimberly Wylie



Where there is cake , there is love .
laduni.com

E A R LY  C O F F E E /  B R E A K FA S T 
M–F, 9–11am

B R U N C H 
Sat & Sun, 11 am–3 pm 

L U N C H 
M–Sun, 11am–5pm 

D I N N E R                                                       
Sun–Th, 5–10 pm 
Fri & Sat 5–11 pm

T E A  S E R V I C E /  M E R I E N D A 
Daily, 3:30–5 pm

C O F F E E  S T U D I O 
M–F, 9am–9- pm 
Sat 10 am–10 pm
Sun 10 am–7 pm

S E R V I C E  H O U R S

8687 North Central Expressway  Suite 1516 Dallas, Texas   75225
ph: 214.987.2260  fax: 214.987.2249  online ordering:  laduni.com

cake & coffee
whenever 

we are open


