Carnes (Beef)

Palomilla Steak

Grilled, thinly sliced Top Sirloin,
] topped with grilled onions.

8 Served with rice, black beans,

and sweet plantains. $14.50

& Steak Chimichurri
Grilled skirt steak with red and
green chimichurri sauce on the side for
dipping. Served with rice, black beans,
and sweet plantains. $15.99

ﬁ Ropa Vieja

Originally introduced in Cuba by the Spanish
sailors, the name means “old clothes” because
the choice beef is shredded. Shredded beef,
cooked with bell peppers, onions, and olives in
a wine and tomato Creole sauce. Served with
rice, black beans, and sweet plantains. $11.50

Vaca Frita
Our famous shredded beef, grilled until crispy

with bell peppers, onions, garlic, and lime juice.

Served with rice, black beans,
and sweet plantains. $11.75

Vegetarianos (Vegetarian)

¥ Pinchos Vegetarianos

Mariscos (Seafood)

§§ Camarones al Ajillo

Shrimp sautéed in olive oil with garlic and
lime juice. Served with saffron rice and
sweet plantains. $13.99

Pescado Empanizado

Swai Fillet, lightly breaded and fried.
Served with saffron rice, aioli and
sweet plantains. $13.99

Pescado a la Parrilla

Grilled Swai Fillet with cilantro, parsley, and
a garlic rub. Served with rice, black beans,
aioli and sweet plantains. $13.99

Enchilado de Camarones

Plump shrimp cooked in a wine and tomato
Creole sauce. Served with rice, black beans,
and sweet plantains. $13.99

House Specialties

Parrilla Habanera

Palomilla steak, roasted chicken, grilled
Spanish chorizo. Served with tostones, rice,
black beans, and sweet plantains.

For two people. $30.99

We also serve daily specials.
Please ask your server.

18% Gratuity for parties of 6 or more will be
added to the check. No split checks for tables
of 8 or more. We appreciate your cooperation,
and your understanding.

To preserve the freshness and quality of our food
we may limit the availability of certain items.
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Vegetable skewers, grilled and brushed with - AN
mojo criollo sauce. Served with rice, \ 2 AN ﬁ\

black beans, and sweet plantains. $10.99

¥ Cubano Vegetariano

Spinach and cheese empanada, yuca with
mojo criollo sauce, white rice, black beans,
and sweet plantains. $10.99
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