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APPETILERS

CAODSETAE CUBARAS B30
Crispy fried potato croquetas; serrano ham and Habana sauce

GHERTEE £X GACA CRITLLA a0
Grilled charizo de puerco, garlic, onions, scallions and plam tomato

GAMARERER DE GOGD 1150
Handmade coconut crusted jumbo shrimp, maduros mash and
Cuba Libre glaze,

BALEA OF AGUAEATE 1¢S8
Stuffed avocado, lump erab salad: Served with plantain chips
and tostores.

GHIGEARRONES L POLLD 930
Lemon, marinated chicken thighs in mojo, deep fried topped
with cilantro.

MARIDUITAS 1030

Crispy fried plantain chips, salsa de agnacate and picadillo

EL CYANE WIKTO T550

A sampling of yuca frita, chicharrones de pollo, croqueta, chorizo en
salsa criolla (serves twal,

DUEER & LA PARRILLA 1550

Open flame grilled slightly charred spanish octopus; baby greens,
tomatoe, onians and radishes drizzled with balsamic dessing and
grill sauce.

WILLIG DOAGAYALE 030

Freshly made-a la vista with avocado, jalapefio, cilantro, tomato,
onions, garlic, oregano, lime, served with freshly made corn tortilla
chips,

0fF CHIEN 1050
Chicken lollipop, ssutéed onions, aji, garlic and vinegar

ODEGALILLA CUBANA Tea0
Grilled chicken, sweet plantains, flour tortilla, mozzaretla cheese,
pguacamole and sour cream,

CL TRANGIORAL Fad

White fish ceviche, red ontons, ajl Guajilla; avocado, cherry
tomatoes, cilantro, rocoto peppers, maiz blarco, jugo lima
with leche de tigre, served in chilled cocktail glass,

GAMAREK GEEKTAIL 13E0

Poach shrimp, cherry tomatoss, cilantro, red onions, maiz
blanco, rocoto peppers, aji Guajilla, evoo, served in chilled
cocktail glass,

MITTD GEVIGHE F530

Baby shrimp, calamari, octopus, peppers, red oniorns, maiz
blanco, mango, freshly squeezes lime juice, served in chilled
il glass.
a0PS - SOPAS
SOPA AL FRL0L NERD G0

Classic of classics black beans, mojo, crema, vegetarian

AJIRGD OC POLLD 750

Hearty chicken soup, chicken chunk pieces. garden
vegetables, avocado, cilantro and lime.

ENTRADAS

L FAMILIA GAMPLER Y660
Served with ceab cakes, coconut shrimp, empanadas, chorizo
en salsa criolla, fish ceviche and croquetas {serves six people).

EAMERS AL RuILLE %50

Sautéed shrimp cooked in garlic butter, white wine, Evoo and
smnked paprika.

BAGALAITEE 250
Crispy cod cakes with lemon and Habana sauce

PABTELTTIG OF EANGREND 1350
Lump crab cakes topped with sweet and spicy pineapple salsa
served with Habana sauce.

FRIED CALAMAR [0
Batler-coated, deep fried squid, fiied until golden brown, served
with Cuban marinara and Saratoga sauce.

UELEORED [0
Saugéed mussels in garic white wine, coconut milk, curry,
topped with cilantro,

INSTARES RELLEAGG [
Stuffed green plantaing cups, 1 shrimp, 1 pollo and 1 picadillo
{ground beei).

A0 AOELED EMPARABAS 1130

Crisp. flaky wedges of pastry surround a trio empanada,
Chaoice of ropa vieja, La Cubana, shrimp, chicken, picadilio,
served with Habana sauce.

MAGITAD IT PAEOEE 1NS8
Bite sized crispy pork, tossed in mojo sauce, lime juice and
cilantro, topped with pickled ontons.

GIBANITEE 1050

Twin Cuban sliders, layer of roasted pernil, smoked ham, swiss
cheese, pickles, brioche buns, mustard sauce, mojo dipping and
yusquitas fritas,

W=l DILADS ENSALADAS
FRICL REGRD EOTRIARD™ IFol

&dd Chicken .50 Steak 5.50 Shrimp 6.50
Black bean, roasted corn salad, cherry lomatoes, cotija cheese,
over bib leaf lettace with avocado, cherry vinaigrette.

TIPIEA TRAPICAL 450

Add: Chicken 4.50 Steak 5.50 Shrimp 6.50

leeberg lettuce; pineapple, mango; avocada, red radishes, red
onions, cherry tomato, lemon and mint vinaigrette.

PEPIND AVOGADG BALAD- T0aD

Add: Chicken 4.50 Stealc 5,50 Shrimp .50

Served with iceburg lettuce, avocado, cucumber, garnished with
red onions and cilanteo. Served with Santiage dressing and tri
colored tortilla chips,

EXGALAD GE SAKTA BLARA S0

Add: Chicken 4.50 Steak 5.50 Shrimp 6.50

Spinach, red onions, mango, tomatoes, olive oil, lime juice, sea
salt. avocado, red peppers, cilantro and fresh mandarina,




SUEOMILLO BE CEROD 1650

Beer braised pork tenderloin served with garlic spinach, yuca
mash and sofrito.

LELARSEITD 168l

Cuhan roasted pork shoulder, yuea frita, pickled anions, moros ¥
cristianos,

THE FAMEUS CUERS 1950

Traditional Cuban sandwich, layver of roasted pernil, smoked
ham, swiss cheeses, pickles, mustard sawce, mojo dipping and
yuquitas fritas,

RHIEETA LA I6LA 758

Pork chop marinated, garlic, oregano, cumin, sour orange mojo,
caramelized onions and drizzled with honey, maduros and
COTIEEL

PUERED FRITD 1540
Twice cooked crispy podk shoulder, Cuban oregano wpped with
pickled onions. Served with black beans stew and white rice.

&8 BEEF GARNES S
A0PA YUK 18350
“Willy's special recipe” crock pot slow braised flank steak,
tomatoes, peppers, onions, green olives. Served with white rice
anel black beans,

EHIRRASEE CORANI 2030
Black angus open flamed grilled CAB skirl steal, chimichurri,
arroz moro and maduros topped with pickled onions,

(G FRITR GUBART- 50

Twined cooked crispy skirt steak, with onions, grilled jalapefios,
oregano. Served with black beans and white rice with fried egg
an tap,

ROBTILLA OF VAGA A LA 10 FUERE-- 2130

Bucanero braised boneless short ribs, saffron yucs, cauliflower
purée and spinach_

PLATE ILLERAL €7 :
Pork chop, chorizo, chicken, C.A B skirt steal.
‘Served with black beans, white rice and maduros,

PIGABILLI SLARI (750

Black Angus gmund beef, onions, garlic, oregano, white wine,
pimento green olives: served with black beans, white rice and
maduros,

lf EIT STEAR EX GAFE~ 2830
Colfee rubbed rib eye steak C.AB, orange mojo over mushrooms,
served with white rice and black beans,

PALOILEA £R CERRLA 1850

Thinly sliced prime beef marinated in garlic, lime, juice, topped
with caramelized onfons, cilaniro, served white rice and black
beans.

SR80 CHEESDI0-- 1950
Slow braised oxtail, chorizo in tomato broth, white rice and black
beans,

GHIGEEN POLLD
LD BOFRATE f5i0

Marinated grilled chicken breast, tossed in house sofrite, served
with white rice and black beans.

MELD AL RAIELD 6ol
Chicken hreast, sautéed in salsa de aja, served with white rice and
black beans,

PECHURA.0F PILED A L4 BLANERL AYERA 1650 [REST GRLIGE)

Lemon heérb grilled chicken breast, mix greens, smoked roasted
corn and avocado with balsamic dressing,

LT RAVTERD 1650

Chicken on the bane, apple wood smoked bacom, toaped with

salsa de ajo; spinach and yuca cauliflower purée.

ARRIT GS PACLD A LA CATUELA 1650
Boneless chicken sautéed in sofrito sauce crushed tomato with
chorizo, peas, olives, braised ina caldera saffron riee.

CANEICHD 1L WARIGG0E Eﬁ.ﬁl

Lobster tail, shrimp, sea scallops, tomatoes, coconut milk rice,
curry broth, served with white rice,

GAMARTAER MALTENY 1958
Grilled shrimp on a sugarcane skewer, mango lime salsa over
quinoa, mixed greens drizeled with balsamic dessing.

SALMOY RUNER 21
Pan Seared Atlantic Salmon, chareed pineapple salsa, white rice,
vegetable of the day.

SALNEN N MIEL LIMOAEILLDS 2080 est choice)
Fan Seared Atlantic Salmon fillet, brushed with a honey lemon
glaze, toasted almonds, grilled figs minted quinoa with mix salad.

GAMARDNED ENBULLD 208

Santeed jumbo shrimp sofrite; olive oil, garlic, omon, red peppers,
green olives, vine blanco, crushed lomatoes with white rice,

PRELLA CURASA 2030

Laobster tail, shrimp, chorizo, scallops, elams; mussels, red
peppers, gardic, onions, green pea softito and crushed tomatoes
served in o caldera with satfron rice.

PAELLA ARIAERR 9130

Mix seafood with shrimp, scallops, calamari, salmon, lobster tail,
green peas, simmered in a seafood broth crushed tomato and
salfron rice.

VERETARIAR PAELLY £00

Served with carrots, cauliflower, green peas, red and green
peppers. crushed tomatoes and softito sauce with Saffron rice,

W CAMPICHARA €780

Whole Lobster. shrimp, scallops, clams, saffron, mussels, crushed
tomato, seafood broth, Served with white rice,

c” ALBD WS § B

Tostones Moros rice Black beans
Maduros White rice: Saffron yuca cauliflower purée
Espinacaendjn  Avocado Seasonal vegetables
Mashed maduros Yuquita frita




