
CUBAN BREAD BASKET 
Assorted Homemade Latin Breakfast Breads 11 
Banana bread, guava cream cheese hojaldre,  

 
Mango butter, guava marmalade and dulce de leche

DESAYUNO 
Breakfast

Churros con Chocolate 6 
 

Cuban chocolate dipping sauce

One-Eyed Ropa Vieja Hash  
Classic Cuban shredded beef brisket stewed with tomatoes,  
bell peppers and red wine on a hash of potatoes, boniato,  

French Toast a la Cubana 8 
 

 6  

Panqueques  
 

Crab Cake Benedict Croqueta 7 
Jumbo lump crabmeat and potato cake, poached egg,  

Cuban Pork Fried Rice  
Napa cabbage kimchi, Spanish chistorras sausage and  

Cuban Style Poached Egg  
 

Pressed Cuban bread

El Cubanito 7 
 

Sour orange marinated pork loin, Genoa salami, ham,  
 

Chorizo & Potato Omelet  
 

 
organic grape tomato salad

Sweet Omelet  
 

Chorizo Hash 6 
 

Monterey Jack cheese gratin

SOPAS Y ENSALADAS 
Soups & Salads

Levanta Muerto Seafood Soup  
 

 

Black Bean Soup  

Cobbano Salad  
 

sweet plantain salpicón, hearts of palm, organic grape tomatoes,  
 

Rancho Luna Salad 6  
Citrus marinated pulled chicken salad, Napa cabbage,  
romaine lettuce, organic grape tomatoes, red onion,  

 
Creamy Chinita mustard dressing

Mariquitas Cubanas 9 
 

 TAPAS BRUNCH 
Mix & match from our selection of small plates

3-4 per person recommended when ordering a la carte
Unlimited Tapas $26 per person

Available for seatings up to 2:00pm when ordered by all guests at table.
Please order only what you can eat on premises. No leftovers.

Items with  have an additional charge of $2 per order

VEGETAL 
Vegetable

Malanga Fritters  
A traditional Cuban street food of crispy taro, garlic and  

Grilled Mushroom Escabéche Salad  
A trio of seasonal mushrooms marinated in a citrus escabéche sauce

Guacamole Cubano  
Avocado, golden pineapple, fresh lime juice and  

Spinach and Manchego Buñuelos  6 

organic olive oil

Tostones  

Yuca Fries 6 
 

Cilantro-caper allioli

Cuban House Salad  
 

Citrus vinaigrette

CARNE 
Meat

Cuba Libre Chicharrones 8 
Crisp, marinated chicken, skirt steak, Berkshire pork belly and  

Charcuterie Board  
 

Manchego cheese, guava paste, honey-spiced almonds and  

Croquetas  
Smoked bacon and apple croquettes, crocante de vaca frita,  

Cuban Sandwich Spring Rolls 8  
Sour orange marinated pork loin, Genoa salami, ham,  

Camagüey Meatballs 6 

Crisp Pork Belly Pinchos 8 
 

Vigorón slaw and chicharrones

Papas Rellenas  
 

 
Manchego crema

Barrio Chino Chicken Wings 9 
 

Sweet chile dipping sauce

Churrasco Slider 7 
Quarter pound hand chopped skirt steak burger, tomatillo relish,  

DEL MAR 
Seafood

Crispy Calypso Shrimp and Sea Scallops  

Boquerones 8 
 
 

Shrimp Ceviche  

Crab Ceviche  
Jumbo lump Maryland crabmeat, tomatillo salsa, smoked cheddar 
cheese and candied peanuts

Grilled Baby Octopus  
 

seedless cucumber, Cotija cheese and Kalamata olive salpicón salad

Steamed Mussels 9  
 

 
steamed kale and slow roasted tomatoes



AGUA FRESCAS
 

adding guarapo and a splash of water

Lulo  
 

Guanábana  
 

as a combination of strawberry and pineapple with  
sour citrus notes

Watermelon  
Sandía, one of the fruits introduced by the Moors to 

Guarapiña  

guarapo and pineapple juice with a hint of lime

Guarapincoco  

Sampler of Three 8  
Pitcher 

 

COFFEE & TEA 
All coffees and teas are available in regular and decaf

Café Cuba Libre  
Cuban coffee with steamed coconut milk 
Add a shot of spiced rum 8.00

Cortado 4 
 

steamed milk

Café Cubano 3 
A strong shot of sweetened espresso

Café con Leche 4 
Cuban coffee and steamed milk

Café Mocha 4 
Cuban coffee fused with traditional Mexican chocolate 
and topped with whipped cream

Café Americano 3

Espresso 3

Cappuccino

Macchiato 3

Herbal Teas  
Please ask for our selection

Exclusive Cuba Libre Blend  
 

passion fruit, mango, coconut and chocolate 
Also available in decaf

COFFEE COCKTAILS
Coco-cream Café 8 

Bermuda Café 8 
 

Cuban coffee

Nutty Captain 8 
 

Cuban coffee

Coco-cream Mocha 8 

SPECIAL BRUNCH
COCKTAILS

Unlimited Special Brunch Cocktails 14

Cuban Mary 9 
 

served with house made bloody mary mix,  
 

For added kick ask for jalapeños.

Classic Mimosa 8 
Cava and fresh orange juice

Mimosa Rojo 8 
Cava, fresh watermelon juice, splash of guarapo

Lychee Mimosa 9 
 

Red Sangria    
Portón Pisco, Malbec, blood orange puree,  
seasonal fruit

White Sangria   
Portón Pisco, Chardonnay, lemongrass syrup,  
seasonal fruit

Seasonal Selection

TROPICAL COCKTAILS
Açai Caipiríñisima  

 
muddled limes and lemons

Classic Mojito 9 
 

fresh lime juice, splash of soda

Cava Mojito  
 

 
fresh lime juice, topped with Cava

Grilled Pineapple Mojito 11 
 

hierba buena, guarapo, fresh lime juice,  
splash of lemon-lime soda

Mango Mojito  

guarapo, fresh lime juice, splash of lemon-lime soda

Sandito Mojito (Watermelon)  
 

fresh watermelon juice, hierba buena, guarapo,  
fresh lime juice, splash of lemon-lime soda 

Havana Iced Tea  
 

Guava Sour  
Portón Pisco, guava puree, egg whites,  
fresh lime juice, sugar

 Ask about our seasonal cocktails 


