

Cuban Dinner

For the Table
Tostones
Crispy Smashed Plantains | Braised Pork Belly | Garlic Mojo


Seafood Ceviche
Local Fish | Gulf Shrimp | Fresh Citrus | Plantain Chips



second. 
Chef Salad
Local Greens | Mango | Avocado | Shaved Red Onion | Toasted Almonds 
 Citrus Vinaigrette



third.
Ropa Vieja
Braised Brisket | Roasted Tomatoes | Spanish Olives | Black Beans | Basmati Rice

Wood Fired Cobia
Local Cobia | Smashed Plantains |Mango Relish | Charred Pineapple Beurre Blanc


last.
Coconut Crème Brulée
Coconut Spiced Rum | Vanilla Bean | Charred Mango | Toasted Coconut
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The Bald & The Beard Restaurant Group




