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Bakery
Baby Back Ribs, 5 hour smoked full rack, Guava-Ancho BBQ sauce 25

Beef “Dinosaur” Ribs, 9 hour smoked three-bone (6-7lb) beefy, marbled 
short ribs with dalmatian and house rub 150

Chipotle Smoked Turkey, 5 hour smoked chipotle butter rubbed turkey 
(12-14 lb), ancho BBQ spices, house honey poultry injection, 20 ounce 
house Guava-Ancho BBQ sauce on the side 99

Smoked flan, baked in smoker 32

Cheesecake, baked in smoker, plain, dulce de leche or guava top layer 38
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Meat Lasagna, Fresh egg pasta dough, parmigiano béchamel sauce, San 
Marzano tomato meat sauce, walnut pesto, mozzarella (for 12-15 ppl) 110

Spinach Lasagna, Fresh egg pasta dough, parmigiano béchamel sauce, 
ricotta spinach, walnut pesto, mozzarella cheese (for 12-15 ppl) 110

Paleta (Pork Shoulder), Slow cooked, rub, sour orange, garlic, parsley 48

M E N U

Hallaca (Venezuelan corn dough tamal), 9
 Pork, chicken, beef, olives & vegetables

Sweet Potato Casserole, 32 (5lb)
Sweet and savory, pecan praline crunch

Ensalada de Gallina (potato salad), 8 (1lb)
Potato, chicken, carrots, celery, capers, 

parsley, green apple, peas, mayo & mustard 

Creamed Spinach, 18 (2lb)
Spinach in creamy bechamel ricotta sauce

Rice and Beans, 18 
Black beans (2lb) and white rice (4lb)

Vegan Hallaca, 10
Vegetables, olives, soy crumbles

Truffle Bacon Mac and Cheese, 45 (5lb)
House 3-cheese blend, white truffle oil, 

smoked apple cider bacon

Pan de Jamon, 26
Signature bread dough, 

over 1 pound of ham, 

raisins, bacon, green olives

Turkey Pan de Jamon, 30
Signature bread dough, 

over 1 LB. of turkey, raisins, 

turkey bacon, green olives

Hojaldre Pan de Jamon, 31
Puff pastry dough, over 

1 pound of ham, raisins, 

bacon, green olives

Tres Leches Cake, 38
Flor de Caña rum, 

meringue top

Pionono Cake, 25
Dulce de leche rolled 

spone cake

Bienmesabe Cake, 38   

Venezuelan coconut cake

Guava Pie, 10

Apple Pie, 10

Puerto Rican Coquito , 25
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New Year’s Eve

Pick up orders New Year’s Eve 
day at assigned time.  

Hours Dec..31: 8am - 4:00pm

Empanada Harry’s

786-313-3888

4009 SW 152nd AVE

Miami, FL 33185

Chef: Harry Coleman

Owners: Michelle & Harry 
Coleman

N0 MSG in our food. 

Beef grade is Angus Choice or 
higher. Woods used for smoking 

are hickory and/or fruit blends

Weight in pounds (lb) of protein 
foods is before cooking

 Consuming raw or undercooked meats,  
poultry, seafood, shellfish, or eggs 

may increase your risk of foodborne illness


