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Confusion Empanadas                     $12.00
A sample platter of three Cuban pastechis: 
flaky little pastry pies filled with savory 
beef, chicken or potatoes.
Or in any combination you want. 
 
Chips with Guacamole -Chips with Guacamole -
Chicharritas con Guacamole  V     $11.00 
Deep-fried plantains with our 2 dips: gua-
camole dip made with chunky chopped 
onions, tomatoes and avocados AND Pico 
de Gallo made with onions, tomatoes, 
cilantro, vinegar and olive oil. 
 
Shrimp Cocktail                                  $18.50
In every restaurant in Cuba they have 
this dish on the menu. Traditional shrimp 
cocktail made with a mayonnaise, lemon 
and tomato salsa giving it a tangy 
rose-colored dressing.
  
Ceviche of the Day - 
Ceviche del Dia  GF                             $17.00
Fresh local white fish in a lemon mari-
nade, served with a touch of our 
Caribbean seasonings. 
 
Garlic Pork Bites - 
Masitas de Puerco                              $16.00
Crisp, garlicky morsels of pork – a true 
staple of Cuban cookery. 
 
Fried Calamari - 
Calamari Frito                                     $18.00
Crispy outside and tender inside. A Crispy outside and tender inside. A 
classic.
 
 Cuban Snack Platter
(For 2 people)                                     $34.00                                             
Garlic Garlic Pork Bites, BBQ chicken wings, ce-
viche, grilled shrimp & tostones with 
mojo.

Cuban Chicken Soup - 
Sopa de Pollo                                    $12.00 
Our famous Cuban chutzpa soul soup! It 
will delight your taste buds, go straight 
to your soul and add more passion to 
your blood. We guarantee it!            
  
Black Bean Soup  V GF                 $10.00
From the heart of Old Havana – creamy 
and chunky with a dash of sour cream 
on the side and a tomato-onion relish 
(pico de gallo).   

Seafood Soup  GF                            $16.00
A heaA hearty seafood tomato broth filled 
with grouper, calamari, shrimp and 
mussels.           

Mixed Green Salad  -    
Ensalada Mixta V GF                   $12.00
So what if Cubans don’t eat rSo what if Cubans don’t eat raw vegeta-
bles – they are still extremely tasty and 
good for you! Try our salad with our 
Cuban balsamic vinaigrette or our 
other choice of dressings.
  
 
Avocado Salad -                                        
Ensalada de Aguacates V GF    $12.00
Nutty avocado and red onion with a 
tangy lemon vinaigrette – a Cuban 
classic. In season only.  
Cuban Rice Bowl  GF                    $16.50
Our mish mash Cuban classic consistOur mish mash Cuban classic consist-
ing of a bowl of yellow rice topped with 
black beans,a fried egg over easy and a 
‘pico de gallo’ salsa on the side.

 

Caesar Salad - 
Ensalada Caesar                            $12.00
Our Classica Cuban Caesar salad, made 
with romaine lettuce, crisp croutons, 
parmesan cheese and a light ceasar 
dressing. If you really enjoy salads, 
you’ll find our best kept secret in our 
dressing and our croutons! A great way 
to open up your taste buds and start 
your meal.  your meal.  

soups - sopas

salads - ensaladas

Can be topped with:
Grilled Shrimp $8.00     Grilled Chicken $6.00
Grilled Fish $7.00            Garlic Pork Bites $6.00

Can be topped with:
Grilled Shrimp $8.00     Grilled Chicken $6.00
Grilled Fish $7.00            Garlic Pork Bites $6.00

Can be topped with:
Grilled Chicken  $6.00     Grilled Shrimp $8.00
Grilled Fish $7.00            






