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CHoP CHOP SALAD
Romaine, tomato, radish, red onion, cucumber, Parmesan, roasted garlic and lime vinaigrette

GUISO DE MAIZ - SEAFOOD Soup
Sweet com stew with crab meat and cilantro broth

DOS

TOSTONES RELLENOS
Crispy, fried plantain with ground beef and stewed habarieros

CoOCKTAIL DE CAMARONES
Head-on shrimp, poached in citrus, Russian caviar sauce, Ime wedge, parsley

PoOLLO AHUMADO
House-brined and smoked chicken wing, tossed in a tomatilo agave glaze

TRES

Entrées served family style with rice and Culban black beans

PoLLO FRITO A LA CUBANO
Tender house-brined fried chicken thigh, crispy and glazed with a charred onion mojo sauce

ROPA VIEJA
Slow-braised beef in onion and salsa criolla

CERDO A LA CRIOLLA
Tender pork, braised in salsa criola, spices and potato

QUATRO

GUAVA FLAN
Sugar cane caramel sauce garmished with tropical fruit salsa

$35 PER PERSON
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