

baby squid, 
battered & fried, marinara & jalapeño 
tartar sauce 


white fish, 
fresh lemon juice, pico de gallo, tortilla 
chips 


crispy 
pork belly, mashed yuca, pork rinds 


crispy boneless chicken leg meat, sweet ‘n 
sour sauce. 


breaded fried rolls of 
creamy bechamel, chicken or ham 


ahi tuna, 
jicama slaw, avocado, mini-tostadas 


sliced pork, 
ham, swiss cheese, pickles 


fried pastry with 
seasoned ground beef or chicken 


fresh avocado, pico 
de gallo, housemade salsa, tortilla & yuca 
chips 


breaded fried 
potato balls filled with seasoned beef & 
pork 


white cheddar melted with 
sauteed lobster and shrimp 


mariquitas, 
tostones, sweet plantains 


calamares fritos, beef 
& chicken empanadas , ham & chicken 
croquetas, mariquitas con mojo 


chopped romaine, 
avocado, tomato, onion 


chopped romaine & iceberg, 
parmesan, garlic croutons 


chopped iceberg, bacon, 
crumbled egg, tomato, onion, garlic 
croutons 


chimichurri salmon, arugula & chopped 
romaine, herbed potatoes, green beans, 
egg, Peruvian peppers 


 Buttermilk  Ranch 


 • Honey-Balsamic  • 
Blue-Cheese  •  Sesame-Ginger  • 
Creamy Caesar • Honey-Mustard 


boneless 
chicken simmered with sa ron rice, sweet 
peas, roasted pimientos 


teriyaki fried rice, 
shrimp, roast pork, chicken, ham, bean 
sprouts 


sa ron rice 
simmered with lobster, fresh fish, scallops, 
squid, clams, mussels, crab, shrimp 


sa ron rice 
simmered with chicken, pork, chorizo, fresh 
fish, scallops, squid, clams, mussels, crab, 
shrimp  


slow roasted pork 
shoulder, yuca con mojo, moros 


marinated 
fried pork, arroz con frijoles 


braised 
boneless chicken, potatoes, sa ron 
white-wine sauce, steamed rice 


roasted half chicken 
marinated with Cuban mojo, arroz con 
frijoles 


grilled 
chicken breast, sauteed bell peppers and 
onions, arroz amarillo [GF]


seasoned 
plant-based meat, potatoes onions, bell 
peppers, olives, arroz con frijoles 


charbroiled Angus skirt 
steak, yuca mashed potatoes, chimichurri 


breaded, fried top 
sirloin steak, arroz con frijoles 


charbroiled Angus 
tenderloin, grilled onions, bearnaise, moros 


pan seared top sirloin steak, 
sauteed onions, arroz con frijoles 


grilled Prime New York, churrasco, beef 
short ribs, house made chorizo, chicken 
breast, chimichurri, moros 


white fish, battered 
& fried, arroz con frijoles 


charbroiled 
boneless strip loin, grilled onions, moros 


charbroiled 
3lb Prime Ribeye Chop, creamy 
mushrooms, yuca mashed potatoes, 
chimichurri 


beef oxtail 
braised in a red wine reduction, arroz con 
frijoles 


shredded beef flank 
simmered with tomatoes, bell peppers, 
onions, arroz con frijoles 


charbroiled Angus petit 
tenderloin, grilled lobster tail, moros 


grilled petit lobster tail, fresh fish, scallops, 
squid, clams, mussels, crab, shrimp, arroz 
amarillo 


grilled fresh salmon loin, beurre 
blanc sauce, arroz amarillo 


fresh Pacific Sea bass loin 
sauteed with spinach, mango-miso sauce, 
yuca mashed potatoes 


grilled 
chicken breast, melted white cheddar 
cheese, pressed in a flour tortilla 


crispy breaded 
chicken tenders, french fries 


pasta in a 
creamy white sauce 


sa ron-infused steamed rice 


Cuban 
beans, steamed rice, served side by 
side 


blistered peppers with onions 


fried sweet ripe 
plantains  


crispy plantain chips 


Cuban black beans cooked 
with white rice and pork belly 


seasoned french 
fries 


fried mashed green 
plantains  


steamed 
cassava, mojo 


fried cassava 


cassava and potatoes mashed with 
butter and milk 


Our team is part of our 
family. As such, we pride 
ourselves in being a local 
family business serving this 
community for over 20 
years. We sincerely hope 
that your dining experience 
today is not just a meal, but 
a memorable event shared 
with family and friends. It is 
the love of quality food and 
deep appreciation of our 
loyal customers that 
continues to inspire us to 
always exceed your 
expectations. 


 







Bacardi Superior rum, 
cream of  coconut, pineapple juice 


Patron 
Reposado tequila, guava puree, triple sec, 
fresh lime juice 


Ketel One vodka, 
ginger beer, fresh lime juice 


Jack 
Daniels rye bourbon, sweet vermouth, 
sweet bitters 


Grey Goose vodka, lychee liqueur, fresh 
orange juice 


Tito’s 
vodka, triple sec, fresh lemon juice 


Maker's Mark 
bourbon, sweet bitters, simple syrup, 
orange peel 


• Blue Moon • Dos XX Lager 
• Lagunitas IPA • Coors Light • Stella Artois • 
805 


• Bud Light • Corona • 
Heineken • Modelo Especial • O’Doul’s 
(non-alcoholic) 


Blended Coco Lopez 
Cream of Coconut and pineapple juice 


Passion fruit puree, 
sugar cane juice, fresh mint leaves 


(refills 
included) • Coke • Diet Coke • Sprite • MM 
lemonade • Raspberry Tea • Unsweetened 
Tea 


• Materva can • 
Iron Beer can • Inca Kola can • Jupiña can 


1L 
Acqua Panna 


1L Pellegrino 


• Orange • Grapefruit • 
Cranberry • Pineapple 


We would like to see you 
make it home safely. 


If you do not have a 
designated driver, we would 


be happy to help make 
arrangements for you.


Merlot • California 


Pinot Noir 


Cabernet 
Sauvignon • Alexander 


Isosceles • Cabernet Sauvignon • 
Paso Robles 


(1 liter) • Napa 


Prosecco (187ml) Sparkling 
• Italy 


Heredad Reserva 
Brut Cava • Spain 


Brut 
Champagne • France 


Rosé of Pinot Noir • 
Sonoma 


Fumé Blanc • 
Sonoma 


Pinot Grigio 
• Italy 


Chardonnay • 
Sonoma 


Chardonnay • Napa 


Chardonnay • 
California 


Ca einated or decaf 


Single shot 


50/50% Espresso/ Milk 


Double shot with 
milk 


molten chocolate cake with ice cream 


sweetened 
caramel custard 


sweetened egg 
custard 


creamy spiced bread 
pudding 


cheesecake with guava 
topping 






