ﬂ“ﬁ ENTREES NM

(Includestwosides of your choice)

Grilled Chicken Breast 19.76 ||/ J r (AddShrimp or Lobster Tail to
Served with Caramelized Onions AN l ‘ l'i ': l any Steak)

. N Shrimp11.44 or Lobster 17.68
Chicken Milanesa " 24.96 Churrasco de Entrafia

34.32
ith Our Famous

Mozzarela au
o, | e ~ Charbroiled Outside Skirt Steak:
s Chimichurri 4
Chicken Salteadito \o, gt
Sauteed chicken strips with peppers.and onions

Breaded topped with Ham, Tor

Gratin

20.80 pjcanha
Grilled Top Sirloin Cap, juicy
chimichurri sauce on the side

) | '(
Lamb Chops “Al Grill” \ ;
Pork Chunks “Masitas"withMojo - 20.80 TenderLamb Chops, perfectlys

Fried Served with our MojoSauce qu onigns:
{ u AT L
Vs ¥y

i f

perfection with chimichurri sauce o

Cuban Style Roasted Pork __19.76

Slow roasted signature pork served-with & J lize RO, Ribeye 39.52
N ) Melt-in-your-mouth soft Rib-Eye Steak served with
\ chimichurri
Ropa Vieja g N 239
Shredded beef cooked in Tomgt/ auce with Onions and

Peppers \ﬁ%

mmm Vaca Frita N2 “?,

Crispy shredded beef with grilled onl
Breaded Steak “Empanizado” ¥

!

Moro Rice 4.68

Sweet Plantains 4.68 Steak breaded and fried to perfection 21.84
White Rice 3.90 Steak Milanesa
Black Beans 4.16

26.00
Tostones 5.20 Breaded topped with Ham, Tomato Sauce & Mozzarella
French Fries 4.68 Cheese . /
Yellow Rice 4.16 Picadillo a la Cubana = 20.80

Mash Potatoes 5.20 Ground Beef cooked with oni

Chicken 52“9 . 780
ok A Tomato Sauce

Lobster Bi 1039
& .
o i A 8.84 Sweet Potato Fries 5.20

Premium sides (Add+$2.07)

MK
7.28 Boiled Yuca with Mojo 5.20

Cheese Bi‘squ' 8.32 Red “Pinto” Beans 5.20

House Salad 5.20
Caesar Salad 5.20

A 4% DISCOUNT IS
APPLIED TO PAYMENTS
MADE IN CASH

. 4
AIUUL
Garlic Shrimp ¢
Sauteed in a creamy Garlic Sauce

" 1 '
Salmon with Mango Salsa 27.04
Grilled or Blackened served with mango & Pico de Gallo

Garlic Salmon with Shrimp 32.24
Served with Creamy Garlic Sauce
Whole Fried Snapper MK

Crispy on the outsidé, juicy on the inside! Pargo Frito
Breaded Snapper Fillet _"*'M'inuta"i
22.88

crispybreaded fillet served with Salad & Cilantro Aioli (Based
on availability) ’

Lobster Tail witl,“ Sh;yn;p # MK
Delicious lobster tail and shrimp with garlic butter

Paella Covadonga 59.28

Lobster Tail, Shrimp,_‘ Sq"ui@ _Mussels, Calamari, Scallops and
chorizo in a creo/e;"‘saufe
‘.;:-v s -
Seafood Casserole “Mariscada” 33.28
Shrimp, Squid, Mussels, Calamarll! Scallops and Chorizo in a
wTomato Creole Sauce

Cuban Shrimp Creole“Enchilado” 21.84
Cooked in a rich, Tq‘rgato—basedCreole Sauce
-

\ [ [ l
Traditional Cuban o 11.44
Raw Cabbage, Lettuce,Cucumbers, Tomatoes&Onior ? do 312
Tooflcal Salad '{. a £ ;i
Lettuce, Bacon Bits, Diced Pineapple & Mango,’\ 1 / & ed Coconut
served withStrawberryBalsamic Dressing
Caesar Salad 10.40

I OrmyBdtan

14.56
ChurrascoStrips

10.40
GrilledChicken Breast

13.52
Salmon

11.44

Shrimp




	Chicken
	entrees

	Meat
	(Includestwosides of your choice)
	(AddShrimp or Lobster Tail to any Steak)
	Shrimp11.44 or Lobster 17.68
	Grilled Chicken Breast
	Served with Caramelized Onions

	Chicken Milanesa
	19.76
	24.96
	Churrasco de Entraña
	34.32
	Breaded topped with Ham, Tomato Sauce, Mozzarella au Gratin

	Chicken Salteadito
	Sauteed chicken strips with peppers and onions
	Charbroiled Outside Skirt Steak Served with Our Famous Chimichurri

	Picanha
	Grilled Top Sirloin Cap, juicy and tender, served with
	chimichurri sauce on the side

	Lamb Chops “Al Grill”

	Pork
	20.80
	31.20
	20.80
	19.76
	35.36
	T e n d e r L a m b C hops, perfectly seasoned and grilled to

	Pork Chunks “Masitas”withMojo
	Fried Served with our MojoSauce and onions Cuban Style Roasted Pork
	perfection with chimichurri sauce on the side

	Ribeye
	Melt-in-your-mouth soft Rib-Eye Steak served with
	chimichurri

	Ropa Vieja
	39.52
	Slow roasted signature pork served with Caramelized Onions

	23.92
	Shredded beef cooked in Tomato Sauce with Onions and Peppers

	Vaca Frita
	Crispy shredded beef with grilled onions

	Breaded Steak “Empanizado”
	Steak breaded and fried to perfection

	Steak Milanesa
	sides
	23.92
	21.84


	Soups
	26.00
	Breaded topped with Ham, Tomato Sauce & Mozzarella Cheese

	Picadillo a la Cubana
	Ground Beef cooked with onions, Peppers, Olives and Tomato Sauce
	Tomahawk (Cooked to order / 30-45 minutes) Premium bone-in beef steak, grilled and served with

	20.80
	MK
	o u s e chimichurri on the side


	Seafood
	Garlic Shrimp
	Sauteed in a creamy Garlic Sauce

	21.84
	Salmon with Mango Salsa
	27.04
	Grilled or Blackened served with mango & Pico de Gallo

	Garlic Salmon with Shrimp
	Served with Creamy Garlic Sauce

	Whole Fried Snapper
	Crispy on the outside, juicy on the inside! Pargo Frito

	Breaded Snapper Fillet “Minuta”
	32.24
	MK
	Lobster Tail, Shrimp, Squid, Mussels, Calamari, Scallops and chorizo in a creole sauce
	Seafood Casserole “Mariscada”
	33.28
	Shrimp, Squid, Mussels, Calamari, Scallops and Chorizo in a Tomato Creole Sauce

	Cuban Shrimp Creole“Enchilado”
	21.84
	Cooked in a rich, Tomato-basedCreole Sauce
	22.88 crispybreaded fillet served with Salad & Cilantro Aioli (Based on availability)

	Lobster Tail with Shrimp
	Delicious lobster tail and shrimp with garlic butter

	Paella Covadonga

	MK
	59.28


	Salads
	Add to anysalad


