mushroom croquettes | 12
shroom gravy, jalapeno jam,
proscuitto

pork belly chicharron | 9
crispy, crunchy, lime

market green salad | 10
herby cilantro dressing, feta.
winter radish, crispy
shallots

grilled mushrooms | 12
yeasted butter, leeks,
brown butter crumbs

SMALL PLATES

butiuelos | 7
fried cassava fritters

chicken wangs | 14
smoked, crispy, fermented
fresno sauce, cilantro dressing

duck confit stuffed squash
(cap6én de ahuyama) | 11
hogao sofrito, rice,
queso

market ceviche | 16

aji amarillo, avocado,
citrus, plantain chips

mojicones (milk buns) | 9
whipped caramelized
onion butter

anticuchos | 14
skewered grilled meats

charred brassicas | 9

queso, parmigiano reggiano,
shallots, nooch

proteins

market fish | 23/42

hogao sofrito, caper berries,
charred lime, fennel
(1 or R fillets)

pork chop| 24

pork jus, baby onions,
bee pollen

smoked bird | /32

aji panca, lime

FAMILY STYLE

sides
(small or large)

corn arepa | 6/9
queso fresco, corn,
smoked salt

sweet plantains | 9/12
agave, sea salt

market braised greens | 9/12

collards & cabbage with
smoked pork bone broth

yucca fries | 5/8
cumin, garlic, cilantro

grains & legumes | 9/12

rice pilaf, stewed smoky beans,

avocado, marigolds,
housemade sour cream

(1/2 or full) plantain chips | 4/6
beef | MP sea salt
baby onions, aji

DULCE

coconut panna cotta | 10

embered strawberries in
elderflower, passionfruit

pudin de pan | 10
rum, nutty chocolate,
cinnamon crema

4137 E. Anaheim St. | Long Beach, CA | 90804
Phone: (562) 343-5630 | Web: selvalbc.com

® ® ®

oblea | 6

caramelized condensed milk,
crispy wafer, seasonal jam



BEERS
draft | 8
ipa
beachwood amalgamator, 7.1%
amber
boont, 5.8%
pilsner
1lil bo pils, 4.4%
cervesa
stone buenacerveza, 4.7%
white ale
allagash, 5.1%

black lager
xingu, 4.6%

bottles

bitburger drive | 6
coors light | 5

lager, 4.2%

stem | 8

hibiscus apple cider, 4.3%
chimay triple white | 8
belgium ale, 6.9%
guinness | 8

dry stout, 4.2%

especial
refajo colombiano | 5/16

cerveza, & colombian lager
pitcher or pint

COCKTAILS
14

pisco mel
pisco, fresh lime, pineapple
syrup, apricot liqueur,
apricot & bitters
burro de pifia
colombian vodka, pineapple
juice, fresh lime, ginger syrup,
soda water
batida
cachaca, fresh lime,
house-made coconut cream
la, frambuesa
tequila, fresh lemon, passoa,
vanilla, passion juice,
fresh raspberries
mezcal paloma
mezcal, fresh grapefruit juice,
grapefruit soda
the bev
empress gin, fresh lemon,
elderflower, prosecco
honey bee
cachaca, aperol, honey syrup,
blood orange juice,
aromajtic bitters
colombian punch
colombian rum, fresh house
juices, passion
selva old fashioned

whiskey, demerara
aromatic biters

wednesday-friday |

BITES
market ceviche | 12

chicken wangs | 9

pork belly chicharron | 7
mushroom croquettes | 6
beef empanadas | 3
arepa | 8

sweet plantains | 7

4-6pm

SIPS
$5 well spirits w/mixer

$5 house wine
$2 off specialty cocktails
$2 off beers

WINES
red
house red| 7/22
wente | 11/38
cab, livermore valley, ca
serial | 13/46
cab, paso robles, ca

altos del plata| 10/34
malbec, mendoza, argentina

termes tinto de toro | 12/42
tempernillo, valdefinaja, spain

haras | 10/34
red blend, maipo valley, chile

white

house white| 7/22

gerard cote des roses | 9/30
chardonay, south of france
terlato | 9/30

pinot grigio, friuli italy

fableist | 9/30

albarino, central coast

farrari-carano | 10/34
fume blanc, sonoma, ca,

rosa | 9/30

rosado de malbec, argentina

sparkling
house sparkling| 7

arte of the andes | 12
extra brut, mendoza argentina

chandon splits | 9
brut or rosé

BEVERAGES

4
colombiana soda

jarritos lime or mandarin
agua de minerale
sparkling

still moongoat

electrolyte water



