
SOUP, SALADS & APPETIZERS 
SOPA, ENSALADAS Y APERITIVOS

HAND HELD / SÁNDWICHES

Seafood Soup $12 
Sopon Marinero

House Salad $7 
Ensalada de la Casa
Lettuce, Onion, Tomatoes

Caesar Salad $8
Ensalada César
Add Chicken/Agregue Pollo $5
Add Shrimp/Agregue Camarones $8

Macaroni Salad $7
Ensalada de Macarrones
Ham, Cheese, Mayo, Mixed Fruits, Onions

Chicken Wings $12
Alitas de Pollo
Ranch/BBQ/Hot Sauce w/ French Fries

Coconut Shrimp $12
Camarones al Coco 
Sweet Chili Sauce

Fried Calamari $10
Calamares Fritos
Marinara Sauce

Mozzarella Sticks $11
Palitos de Mozzarella
Marinara Sauce

Hot Dog $6
Perro Caliente
1’ Long Hoagie Bun with Potato Chips

Tuna Sandwich $13
Sándwich de Atún
White Bread, Lettuce, Onion, 
Tomato w/ French Fries

Cuban Sandwich $14
Sándwich Cubano
Cuban Bread, Ham, Swiss Cheese, 
Roasted Pork Leg w/ French Fries

Turkey Club $14
Club Sandwich de Pavo
White Bread, Turkey, American Cheese, 
Lettuce, Tomato, Bacon 
w/French Fries

Midnight Sandwich $13
Sándwich Media Noche
Ham, Swiss Cheese, Roasted Pork Leg 
w/ French Fries

Tomato & Mozzarella Sandwich $10
Sándwich de Tomate y Mozzarella
Baguette, Tomato, Mozzarella, 
Pesto Sauce w/ French Fries

Grilled Chicken Sandwich $13
Sándwich de Pollo a la Parilla
Baguette, Tomato, Swiss Cheese, Bacon, 
Guacamole

Steak Sandwich $14
Pan con Bistec
Cuban Bread, Palomilla Steak, Lettuce, 
Tomato, Onion w/ Shoestring Fries

Cheeseburger $15
Hamburguesa con Queso
Brioche Bun, Grilled Beef Patty, Onion, 
Lettuce, Tomato w/ French Fries

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne, especially if 
you have certain medical conditions



ENTRÉES / ENTRADAS

SIDES / GUARNICIÓN

DESSERTS / POSTRES

Shrimp “Al Ajillo” $18
Camarones al Ajillo
Garlic, Olive Oil, Fresh Parsley

Grilled Salmon Fillet $28 
Salmon a la Parrilla

Fettuccine Alfredo $13
Fettuccine Alfredo
Add Chicken/Agregue Pollo $5
Add Shrimp/Agregue Camarones $8

Grilled Chicken Breast $14
Pollo a la Parrilla
Sautéed Onions

Chicken Milanese $16
Milanesa de Pollo
Lightly Breaded & Fried Chicken Breast

Chicken Marsala $15
Pollo en Salsa Marsala
Chicken Breast Simmered in 
Marsala Wine Sauce

Grilled Churrasco $28
Churrasco a la Parrilla
8oz Churrasco w/ Chimichurri Sauce

NY Steak $28
Bistec de NY
8oz

Surf & Turf $32
Bistec con Camarones
8oz NY Steak w/ 6 Shrimp

Fried Green Plantains $4
Tostones

Fried Sweet Plantains $4
Maduros

Mixed Vegetables $4
Vegetales Mixtos

Mashed Potatoes $4
Pure de Papas

White Rice $4
Arroz Blanco

Beans $4
Frijoles

Moro Rice $4
Arroz Moro

Flan $4

Brownie $7

Gelato $5

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne, especially if 
you have certain medical conditions



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne, especially if 
you have certain medical conditions

WINES BY THE GLASS

BEERS

COCKTAILS

Whites $8 
Chardonnay & Pinto Grigio

Rose $8 
White Zinfandel

Reds $8 
Pinot Noir, Merlot & Cabernet Sauvignon

Domestic $5.50 
Budweiser, Bud Light, Miller Light

Imported $6.50 
Heineken, Corona, Stella Artois, Modelo

Mule $12 
Tito’s Vodka, Ginger Beer, Lime Juice & Simple Syrup

Old Fashion $12 
Maker’s Mark, Angostura Bitter, Sugar, Lime Juice

Classic Margarita $12 
Espolon Blanco Tequila, Triple Sec, Sweet & Sour, Lime

Cuba Libre $10 
Bacardi Superior Rum, Coke, Lime

Tequila Sunrise $12 
Espolon Blanco Tequila, Orange Juice, Grenadine


