
Bebidas 

Granitas 
semi-frozen drink with caribbean inspired flavors  6.50 

add rum   +2.25

•  R O A S T E D  C O C O N U T  P I Ñ A  C O L A D A  • 
•  M O J I T O  •

Beers
T E C A T E   lager, mexico  5 

A T L A S  “ R O W D Y ”   rye ale, district of columbia  7 
O L D  O X  B R E W I N G   IPA, virginia  6 

B O U L E V A R D  T R O P I C A L   pale ale, missouri  7

Wines
S P A R K L I N G  +  R O S É 

santa julia blanc de blancs,chardonnay, argentina   9 / 3 6  
j portugal ramos rosé, touriga nacional blend, portugal   7 / 2 8 

W H I T E S 
shaya arindo, verdejo, spain   9 / 3 6  
santa luz, chardonnay, chile   8 / 3 2 

cousino macul, sauvignon gris, chile   1 0 / 4 0 
R E D S 

buenas, tempranillo, spain   7 / 2 8  
root 1 - heritage red, cabernet sauvignon blend, chile   9 / 3 6 

zuccardi, malbec, argentina   1 1 / 4 2

Cocktails
M A N I C E R O  N E G R O N I   peanut infused gin,  

campari, aperol, sweet vermouth  9.75 
L A  M U L A   vodka, ginger, lime, sugar cane  8.75 
C H A  C H A  C H A !   rum, sugar cane juice, lime,  

palo santo syrup, mint  9.75 
O R I G I N A L  C U B A  L I B R E    aged rum, mexican cola, 

angostura, lime   8.75

#ColadaLove    @ColadaShopC O L A D A S H O P . C O M

Clasicos 
E S P R E S S O   2.50/2.95 

M A C C H I A T O   3/6 
C O R T A D O   4 

L A T T E   4  
C A P P U C C I N O   4

E L  J U A N I T O   cold brew, tamarind, lime, tonic, served on ice 6.50 
C E N T I N E L A   cafecito, ginger beer, angostura bitters, served on ice  6.50

H O T  L O O S E  L E A F  T E A  2.45 
selection at counter 

I C E D  M A N G O  T E A  1.95/2.45

A D D  A N Y  O F  O U R  S Y R U P S   +95¢ 
C H A  C H A  C H A I  ( L A T I N  S P I C E D ) 

V A N I L L A  •  D U L C E  D E  L E C H E  •  C H O C O L A T E  •  C O C O N U T 

C U S T O M I Z E  Y O U R  B E V E R A G E

non dairy milks   +50¢

Mezclas de Café 

Té 

C A F É  C U B A N O   a small but potent shot of coffee, 
sweetened with whipped sugar. sip it slowly or take it like a shot, 
you make the call.  2.85

C O R T A D I T O   espresso with a splash of steamed 
evaporated milk and whipper sugar  2.95

C O L A D A   this is what you order when you want to make 
friends! 4 shots of espresso that are sweetened with whipped sugar 
and served with demitasse cups to share.  3.95

C A F É  B O N  B O N   espresso and sweetened condensed 
milk   3.25

C A F É  C O N  L E C H E   latin latte: a shot of  
espresso, steamed milk and whipped sugar   3.55/3.95

I C E D  C A F É  C O N  L E C H E   iced latin latte:  
a shot of espresso over ice with milk and whipped sugar   3.55/3.95

H A V A N A  C O F F E E   signature blend,  
brewed all day   2.50/2.95

H A V A N A  C O L D  B R E W   sginature blend,  
cooled and poured over ice   2.50/2.95

C A F É  D E C A F   regular or decaffinated coffee  
brewed in a press   3.95

C H O C O L A T E  D E  L A  A B U E L A   classic cuban  
hot chocolate   3.95/4.45

Café 



An All Day Affair 

+ 1  7 0 3  4 2 9  1 3 6 2 
2 1 4 3 0  E P I C E R I E  P L A Z A ,  S T E R L I N G ,  V A  2 0 1 6 4

Pastelitos   caribbean style pastries filled with tropical flavors  
 ranging from sweet to savory     2.25ea or mix 3 for 5.50

G U A V A   •   G U A V A  &  C H E E S E   •   S W E E T  C R E A M  C H E E S E 
P I C A D I L L O  ( C U B A N  M E A T  P I E )

Empanadas    cuban style savory turnovers      2.75ea or 3 for 7

P I C A D I L L O  ( B E E F )   •   C H I C K E N   •   S P I N A C H  &  C H E E S E

Croquetas    béchamel-based cuban fritter      2 for 3.50 or 6 for 8.50

J A M Ó N  ( H A M )   •   C H I C K E N   •   M U S H R O O M

Sandwiches served with a side of plantain chips     10.98  
 or add a side salad     +75¢

C O L A D A  S H O P  C U B A N   ham, slow roasted pork, swiss cheese,  
mustard, pickles, cilantro aioli, cuban bread

V E G G I E  C U B A N   mojo marinated portabella mushrooms, roasted 
cauliflower, swiss cheese, cilantro aioli, mustard, pickles, cuban bread

C R O Q U E T A  P R E P A R A D A   chicken croqueta, ham,  
swiss cheese, cuban bread

M E D I A  N O C H E   ham, slow roasted pork, swiss cheese, mustard,  
mayo, pickles, sweet roll

Snacks & Greens  
G R E E N S  O N  T H E  G O   quinoa, tomatoes, black beans, red 
cabbage, carrots, red onion, queso fresco, avocado cilantro dressing  7.00

C U B A N  D I P   black bean, cilantro and avocado hummus,  
jicama and carrot straws  3.85

C U B A N  F L A N   vanilla cream custard with caramel  3.50

T R E S  L E C H E S   vanilla sponge cake soaked with three milks,  
topped with vanilla meringue  4.50

C O C O N U T - R A I S I N  B R E A D  P U D D I N G   traditional cuban  
bread pudding with coconut, rum, caribbean spices  3.50

Breakfast 

Dessert 

Tortillas   
spanish influenced omelets

H A M  &  S W I S S  C H E E S E  4.15  •   P O T A T O  &  S O F R I T O  4.15

Granola & Yogurt 
house-made mango and coconut granola with yogurt  4.75

Tostada 
traditional toasted cuban bread with butter,  
a classic pairing with your café con leche  2
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