
MOJO CHICKEN  16.00
Marinated grilled chicken, cuban rice, grilled lime,
avocado, served with sweet plantains.

CHURRASCO  24.00
Grilled Skirt Steak, served with mashed potato, 
sweet plantains, and cilantro sauce.

PAELLA VALENCIANA  18.00
Saffron rice, roasted chicken, mussels, shrimps, piquillo
 pepper, green beans, sofrito sauce, chicken stock.

EMPANADAS  6.00
Savory hand pie filled with cuban-styled ground beef.

CROQUETAS  5.50
Traditonal croquette made with bechamel, serrano ham, parlsey.

TROPICAL CEVICHE  12.50
Catch of the day cured in lime, diced onions, mangos, avocado, 
tomato, cilantro, served with plantain chips.

PATATAS BRAVAS  7.00
Fried crispy diced potatoes topped with brava and aioli sauce.

AVOCADO DIP  9.50
House-made chips, creamy avocado, queso fresco, cherry, 
tomato, cilantro, onion, and brava sauce.

PORK MAC & CHEESE  11.00
Toasted bread crumbs, creamy bechamel sauce, roasted pork, 
cherry tomato, cilantro.

CUBAN TAMALES  8.00
Cuban-styled corn tamales, shredded beef, tomato, and cilantro, 
lemon, and chipotle sauce.

YUCCA FRIES  6.50
Deep-fried yucca served with lime, and cilantro sauce.

PLANTAIN CHIPS  6.50
Deep-fried thinly sliced plantain served with cilantro sauce.

soup &
 

SALADS
SOPA A LA CASTELLANA  8.00
Traditonal spanish garlic soup, chorizo, garlic, poached 
egg, smoked paprika, chicken broth.

CITRUS SALAD  12.00
Mixed greens, sliced cucumbers, avocado, cherry
tomato, kalamata olives, feta cheese, pumpkin seeds, 
served with a honey-mustard dressing.

/ + Chicken 5.00 / + Smoked Salmon  6.00 

HOUSE 
SPECIALTY

sANDwiCHEs
CUBANO  12.50
Slow roasted 24 hr pork, sweet ham, swiss cheese, 
pickles, cuban dressing, served on cuban roll. 

ROPA VIEJA 12.00
Cuban-style shredded beef, spanish seasoning, sofrito 
sauce, swiss cheese, served on cuban roll. 

CUBAN BURGER  13.00
Spanish seasoned ground beef, fried egg, crunchy potato 
sticks, aioli, cheddar cheese, served on sesame brioche bun.

ENTREESS

DESSERTs
FLAN  

5.00

TRES LECHES
6.00

SPANISH CHURROS  
6.00

FRESH
ORANGE

JUICE
$5 SM

O
O

TH
IE

S

STRAWBERRY
BANANA

 
COCONUT
MANGO

 
GUAVA

$6

COFFEE
CAFE CON LECHE 3.75

ICED CAFE CON LECHE 3.75

CORTADITO 2.50

COLADA 2.50

HOT TEA 2.00

HOT CHOCOLATE 3.00

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, OR EGGS MAY INCREASE YOUR      

RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. 

TOSTONES  
4.00

SWEET PLANTAINS  
3.00

PICON SAUCE 
1.50

CILANTRO SAUCE  
1.50

SIDES

/ + Dulce Leche 1.00 

Please allow 25 minutes for the Paella.

Breakfast
(Served Until 4:00 pm)

OMELETE SANDWICH  12.50
Ham & cheese omelete served on cuban roll.

TORTILLA ESPAÑOLA  10.00
Traditonal spanish cheese omelete, rustic bread, and aioli.

AVOCADO TOAST  12.00
Market tomatoes, cucumber, serrano chilli, cilantro,  
goat cheese crumble served on rustic bread.

RICOTTA TOAST  12.50
Roasted pears, mandarins, hazelnuts, pistachio, wild honey.

GUAVA PANCAKE  12.00
Served with house-made guava marmalade, and whipped cream.

GRANOLA  11.50
Organic yougurt, farmer's market fruit, wild honey.


