
LUNCH BOWLS SIDES
Choose 3  SidesChoose 1 Entree

ROAST CHICKEN $11.00
Tender chicken leg seasoned and cooked
until golden and crispy

SHREDDED CHICKEN $11.00
Tender chicken shredded and simmered in a
flavorful sauce

CHICKEN BREAST $12.00
Grilled, seasoned chicken breast

GROUND BEEF $11.00
Ground beef, potatoes, olives, peppers,
onions and garlic

BEEF STEW $12.00
Beef stew simmered with potatoes, onions,
garlic and spices in a savory sauce

ROAST PORK $12.00
Marinated pork with garlic, citrus and
oregano slow cooked until tender

GARLIC SHRIMP $12.00
Sauteed shrimp in a garlic sauce

WHITE RICE

MORO RICE
White rice, black beans and pork bits

BLACK BEANS

RED BEANS
Red beans, chorizo, potatoes, peppers

SWEET PLANTAINS

YUCA

CORN

ROASTED POTATOES

MIXED VEGETABLES

YELLOW RICE
Yellow rice with mixed vegetables



STARTERS SANDWICHES

EMPANADAS $3.00
Savory meat filled pastry. Choice of ham,
beef, chicken or veggie

CROQUETAS $2.00
Crispy, bite-sized breaded rolls with a
flavorful meat filling. Choice of ham, ground
beef or chicken

MARIQUITAS $5.00

Fried, thinly sliced green plantains served
with garlic mojo and cilantro aioli

EL CUBANO $10.00
Roast pork, sliced ham, Swiss cheese, pickles
and mustard served on pressed Cuban bread

PAN CON BISTEC $12.00
Thinly sliced sirloin steak marinated in mojo,
sauteed onions, lettuce, tomato and string
fries on pressed Cuban bread

PAN CON POLLO $12.00

Grilled chicken breast marinated in mojo,
sauteed onions, lettuce and tomato on
pressed Cuban bread

PAN CON LECHON $12.00
Shredded roast pork marinated in mojo,
sauteed onions on pressed Cuban bread

PAN CON ROPA VIEJA $12.00
Shredded beef in tomato based sauce,
onions, peppers on pressed Cuban bread

PAPITAS FRITAS $4.00
French Fries

DRINKS

SODAS $3.00
Coca Cola, Fanta, Sprite, Mineragua

IRON BEER $3.00
Root beer with fruity notes

JUPIÑA $3.00
Pineapple flavored 

MATERVA $3.00
Herbal and sweet

GOLD PEAK ICED TEA $3.00


