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SJOUPS

Cup / Boul

trijoles Negros $3.50/ $4.25
uc,lt. E)ecm%oup

Frijoles Colorados $3.50 / $4.25

Red Bean Soup

Caldo Gallego $3.50 / $4.25

White Bean Slew

Sopa De Pollo $3.50 / $4.25

Chicken Soup

Aperitivo Para Dos $13.95

Chels Appetizer for Two: Empanadas, Croquettes,

Tamal and Mariquitar.

Tamal Preparado $8.95
Tamal, Bolo Ham, Imported Cheese, Roast Pork.
Croquela Preparada $8.95
Crogueltes, Bolo Ham, Imported Cheese, Roast Pork.
Tostones Con Mojito $4.95
Green Plantains with Mojilo Sauce.

Yuca Con Mojito $5.25
Yuca with Mojito fﬂuw

Chorizo Espanol $6.95
Spanish Sausage with Peppers & Oniony.
Empanada $2.50
Meal Pie.

Tamal Cubano $3.95
Corn Meal with Pork.

Yuca Frita $5.25
Fried Yuca Wedges.

Mariquitas $4.95
Plantain Chips,

Croquelas $1.95

Ham Croqueltes.

CUBAN CAFL SAMPLERS

lipico $18.95
Ham Croquetle, Tamal, Moros Rice, Shredded Roast Pork,
Boiled Yucca, Sweel Plantains and Plantain Chips.

Padron $18.95
Ham Croquelle, Tamal, Saffron Rice, Pork Chunks,
Shredded Beel in Creole Jauce. Sweel Plantains

and Plantain Chips.
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VEGLTARIAN

Vegetariano $9.95/$11.95
Mived Vegetables, White Rice, fweel Plantains and
Black Beans.

Lunch/Dinner

e

SANDWICHLS

Lunch/Dinner

Cubano $8.95 / $9.95
Ham, Shredded Pork, Cheese & Plantain Chips.
Pan Con Bistec $8.95 / $9.95

Sleak Sandwich & French Fries.

Pan Con Pechuga $8.95 / $9.95
Chicken Breast fandwich & French Fries.

Pan Con Lechon $8.95 / $9.95
Shredded Pork Sandwich & French Fries,

Pan Con Chorizo $8.95/ $9.95
Jpanish Sausage Sandwich & french Fries,




SALADS

Ensalada De Cena $4.95
Lettuce, Oniony, lomatoes, Carrols & Red Cabbage.

Ensalada De Pescado $16.95
Grilled Fish Filel falad.
Ensalada De Pechuga $13.95

Grilled Chicken Breast falad.
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BELF

Picadillo Habana $9.95 / $12.95
Freshly Ground Jirloin Cooked with Olivesin a
Delicale Tomalo Jauce.

Lunch/Dinner

Ro[m Vieja $1095/ $1495

Skirt Steak Shredded and Braised in fresh
Tomalo Paste.

Boliche $11.95/$1595
Pol Roast Cuban Style - Slowly Roasted in a Blend
of Herbs and Spices, with Home-Made Gravy

Bistec De Palomilla $10.95/ $14.95
"The Cuban Traditional’ Juicy, Tender Top Round
Marinated in a Tangy Citrus Sauce.

Bistec Empanizado $11.95/$1595
Marinated lop Round Steak Breaded in a Mivlure
of Herbs and Jpices.

Bistec Milanesa [DNNER ONLY]  $17.95
Breaded Steak Topped with Bolo Ham
and Melted Imported Cheese in Creole Sauce.

Churrasco $1295/ 81795

Skirt Steak Marinated in Spices and Olive Ol
Chargrilled and Served with Chimichurr Sauce.

Lamb in Red Wine Sauce $11.95/$1895
Lamb shank cooked in Red Wine Sauce & Herbs.

Vaca Frita $10.957 $1495
Shredded Skirk Steak, Seasoned with Majito Sauce
Grilled to Perfection, Topped With Onions.

SEAFOOD

Camarones Al Ajillo $1695
Sauleed § hrimpina fponuh White Wine and

Garlic Sauce.

Lunch/Dinner

Camarones Enchilados $16.95
Sauteed Shrimp in a Delicate Red Creole Sauce.

filete De Pescado $1095 / $16.95

Boneless Fish Filel Seasoned and Grilled lo Perfection

filete De Pescado Al Ajillo
Boneles:s Fish fillel in Garlic Sauce.

$10957/ %1695

Pescado A La Cubana $1095/ $16.95
Fish Filet Seasoned with Cuban Light Breading

and fried lo Perfeclion

Frutos Del Mar $18.95
A Melange of Scallops, Snapper. Shrimp. Calamari
in Cuban Sealood Garlic Sauce.

Mariscada Al Aﬂillo $23.95
AMelange of Lobster, Shrimp.Calamar, Scallops
and Fish in Garlic Sauce.

Larzuela De Mariscos $23.95
A Jea Bounly of Lobster, Shrimp, Scallops. Calaman

and Fish in Crecle Sauce.

Arroz Marinero $23.95
Saffron Rice Mived With a Sea Bounly of Lobster,
Shrimp. Scallops, Calamar, and Fish.




pORIA Lunch/Dinner SlDE ORDERS

Bistec De Puerco $9.95 / $14.95 .

Pork Steak Marinated in Mojito Sauce, White Rice )
Gamished With Shaved Onions. Moros Ric.e $3.05
Masas De Puerco $9.95/314.95 Yellow R $3.95
Large, Juicy Pork Chunks Garnished with Onions R

and Mojito Sauce. Sweel Plantains $4.50
Lechon Asado $9.95 / $14.95 Mived Vegelables $4.50
Holiday Fare from Cuba: Tender Roast Pork

Marinated in a Gilrus and Garlic Sauce. French Fries $3.95
CH'CI%EN Lunch/Dinner

Arroz Con Pollo $895/ %1195
Famous Cuban "Chicken & Yellow Rice' Dark Meal

Fricassee De Pollo $895/ %1195
Chicken Fricasseed in Red Sauce with Blend of
Herbs and Spices Dark Meat

Pollo Milanesa DINNERONLY]  $17.95
Breaded Chicken Breast Topped with Bolo Ham,

Imported Cheese in aDelicate Red Creole Sauce.

Pechuga A La Plancha $1095/ $14.95 DES-S-EF\)TS
Tender h?arrnai.sd Boneless Breast of Chicken,
Grilled to Perfeclion, Topped with Sauteed Onions. Tios ot hior $4.05

p&GhUgG Empantzuda $11.95 / $1595 Three Milks Cake

Marinated Chicken Breast, Lightly Breaded

in a Mixture of Herbs and Spices. lan #5490
Eqg Custard

Chicharon e ERIG IR IC25 /81495 Ny ConCocoRialine 5395

Juicy Marinated Chicken Breast Chunks, Deep
Fred, Topped with Sauteed Onions.

Egg Custard with Shaved Coconul
Pechuoa Cien fuegos $1195/51495

Grilled Chicken Breast lopped with fresh Bell
Peppers, Onions and Melted Cheese.

There is a risk associated with consuming raw oysters. If you have chronic iliness of the liver, stomach or blood, or have immune disorder, yol
are at a greater risk of serious iliness from raw oysters and should eat oysters fully cooked. If unsure of your risk consult a Physician. There isa
risk associated with consuming raw or undercooked animal food. If unsure of your own risk, consult a Physician. Consuming raw or under cooked
meats, poultry, shelifish or eggs may increase your risk of foodbourne iliness, especially if you have certain medical conditions.
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RED WINE

Marques De Carceres, Rioja, Spain 31

Brilliant, dark ruby color. Alirackive, complex bouguel with pleasant combination of fruit and oak.
An elegant wine wilh characler.

Sea Ridge Merlot, California 18

Fragrance of black chermes and plums. Deep flavor and velvel finith.

Santa Ema / Merlot / Chile (8

Well- balanced aromas thal recall red fruits such p{umf and dried cherries, accompanied by a light touch of loast

Montes / Pinol Noir / Chile 28
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Bodega Norton Privada, Argentina 38

Superb blend of Cabemel, Merlol and Malbec. A smooth and stylish wine, displaying
ripe currant, cherry and spicy aromas and flavors balanced with round tanning

Monltes Classic. Series / Cabernel Sauvignon / Chile 25
Sweel odk and loast are the lead aromar, you will lind regular cassis and berry noles. A spicy full-flavored
wine, with good body fruit and firm kannins,

Santa Ema, Cabernet Sauvignon, Chile I8

Intense ruby-red, with red and black fruils such ar plums, blackbemes, and raspberrier.
Well-rounded with very good balance and perﬁrﬁancﬁ.

Errazuriz, Carmenere, Chile 18
An exolic and spicy full bodied stule with damson and blackberry fruik

Ecco Domani, Pinot Grigio, ltaly 24
Ltghl and Refreshing. Greal with salads and lighler disher.

Calina Chardonnay, Chile 22
Rich, full bodied, malure tropical fruit. Oulstandingl

Martin Coday, Albarino, Spain 25
Aromalic and full-bodied with flavors of pear, melon and lemon zest Ideal complement to any seafood dish.

Alamos, Torrontes, Argentina I8
Medium-bodied with layers of peach, flowers, acidity and a'crisp finish

Cono Sur / Sauvignon Blanc / Chile 25

Refreshingly crip and elegant Full of citrus aromas and flavors of gooseberry and lime.



WHITE ZINFANDEL

Felzer / Whilte Zinfandel / California 18
Coral pink color lo aromar of srawbermies & chermers, refreshing as an aperibif that can be enjoyed any lime.

Home Made Sangria Red or White 6
Relreshing, served with bils of real fruil

Che Gaucho / Cabernet Sauvignon / Argentina é
Ruby red. medium body, silky finih dislinclive black currant lavors with wild chermes.

Che Gaucho / Chardonnay / Argentina 3
Very brilliant yellow green. frul-bearing. Very delicate aromars of green apples, pineapple & mango.

Santa Ema / Merlol / Chile é
Well balanced aromas thal recall red fruils such as plums & dried chermer Accompanied by a light louch of loast

Montes / Pinol Noir / Chile 6.5
Interye flavor of strawbermies and cranbemes with floral noles, smocth and compley, well balanced Fredh, bBuk nol light

Felzer / White Zinfandel / California 4.5
Coral pink color lo aromas of srawberrier and chermies, refreshing as an apenlif that can be enjoyed any lime.

Sangria Half Carafe 14 | HRllCarafe 20
House Wine / Che Gaucho HalfCarafe 14 | FullCarafe 20
Beer Domestic 3.45 | Imported 3.95
Fountain Soft Drinks $2.20 Hol Tea $2.05
Malerva $1.95 Re qulnr Colffee $1.50
Jupifa $1.95 Cuban Colfee $1.75
lron Beer $195 Colada $2.50
Malla $1.95 Cortadito $2.00
lced Tea $2.20 Cale Con leche $3.00
Milk $1.95 Cappuccino $3.50
Lemonade $2.20 Perrier $255
Orange Juice $2.20 Spring Water $1.95

Succesiully Serving for 19 Years
Llunch Specials Unbil 4pm | Early Bird Specials 4pm-6pm
Prices Subject To Change Withoul Nolice | We Reserve The Right To Add a Sharing Charge
Hall For Social Celebralions and Corporate Events Reservalions and Take-Out Availiable

You Don't Have To Go To Miami To Gel The Best Cuban Food



