
A P E R I T I V O S

GF ITEMS THAT CAN BE MADE GLUTEN FREE    V ITEMS THAT CAN BE MADE VEGETERIAN

MARISCOS FRITOS 
Buttermilk-fried calamari, shrimp 
and conch fritters, fried serrano 
chili, lemon, fennel, fire-roasted 
tomato sauce, jalapeño crema  

PORK CROQUETTAS 
Slow roasted pork and swiss cheese 
in a crispy croquette, fire roasted 
tomato sauce and pickled onions  

CHICKEN EMPANADAS 
Handmade pastries filled with 
chicken picadillo, mango slaw, 
banana habanero ketchup  

BOCADITOS
Flaky pastries filled with beef 
picadillo, capers, olive and tomato, 
raisins, mango slaw, banana 
habanero ketchup  

SOPA DEL DIA  
Chef’s choice  

SPANISH CHORIZO
SOFRITO STEAMERS GF

Clams, mussels, grilled fennel, leek 
sofrito, white wine broth, Spanish 
chorizo, grilled bread 

CEVICHE TROPICAL GF

Shrimp, mahi mahi, 
Spanish octopus, aji Amarillo 
coconut broth 

AVOCADO FRITO V
Plantain crusted Hass avocados
with smoked chipotle sauce  
  

HABANA CRAB CAKES 
Crab cakes stu�ed with cream 
cheese and jalapeño, fennel salad, 
horseradish aioli, creamy caper 
mojo sauce 

ROASTED CORN EMPANADAS  V 

Handmade pastries filled with cheesy 
roasted corn picadillo, mango slaw, 
banana habanero ketchup  

TUNA CRUDO GF

Diced ahi tuna, ginger, lime, 
jalapeño, olive oil, salsa china, 
cucumber, avocado  

IMPOSSIBLE PLAINTAIN 
EMPANADAS V  
Impossible veggie picadillo with olives, 
raisins, capers and tomato. Served 
with mango slaw and banana 
habanero ketchup   

AVOCADO SMASH V • GF

Relish of habanero 
chile, pineapple, 
cucumber, jícama,
tostones  

Hass avocado, 
cilantro, tostones, 
lime  

SPICY:
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 ENSALADITAS

CAJA DE MARISCOS 

HABANA CAESAR SALAD V • GF 

Grilled little gems, spicy garlic croutons, parmesan chips, papaya seed caesar dressing  

CUBAN CHOPPED SALAD V • GF

Romaine, radicchio, charred corn, avocado, black beans, sweet pepper, tomato, roasted 
pineapple, crispy plantains, honey cumin dressing 

ORGANIC BABY SPINACH SALAD V • GF 

Baby spinach, avocado, cherry tomato, red onion, crispy serrano ham, breaded goat cheese,  
orange ginger vinaigrette 
  

All seafood platters are served with
Tabasco,  ½ lemon, caper berries, ajitazo, clarified 

butter, Habana cocktail sauce

CAJA   

1/2 lb  Red Alaskan King Crab Legs  
4   Jumbo Shrimp 
4   Cocktail Snow Crab Claws 
4   Peruvian Scallops marinated with lemon zest, Californian extra virgin olive oil and chile fresno
4   Oysters on a half shell with a tropical fruit mignonette - Daily selection *

CAJITA  

1/4 lb  Red Alaskan King Crab Legs
2   Jumbo Shrimp
2   Cocktail Snow Crab Claws 
2   Peruvian Scallops marinated with lemon zest, Californian extra virgin olive oil and chile fresno 
2   Oysters on a half shell with a tropical fruit mignonette - Daily selection

CAJA GRANDE  
1 lb  Maine Lobster 
3/4 lb  Red Alaskan King Crab Legs
6   Jumbo Shrimp
6   Cocktail Snow Crab Claws 
6   Peruvian Scallops marinated with lemon zest, Californian extra virgin olive oil and chile fresno
6   Oysters on a half shell with a tropical fruit mignonette - Daily selection
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*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS
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PLATOS GRANDES

EL CHURRASCO GF

Skirt steak, chimichurri, corn on the cob 
with chile lime butter and cotija cheese, 
buttered white rice, maduros  

SALMON A LA PARILLA GF

Spicy tomato cream sauce, sofrito black 
beans, buttered white rice, maduros  

HALF ROASTED CHICKEN GF

Roasted chicken, white rice, roasted 
plantain, sofrito black beans, pickled onion, 
garlic mojo  

EL PUERCO PRIMO
Pork shank masitas, garlic mashed
potatoes, collard greens, 
roasted sweet plantain 

ROPA VIEJA
Shredded beef braised with sweet peppers, 
onions, garlic, tomato, sofrito black beans, 
buttered white rice, maduros 

PLANTAIN CRUSTED
CHICKEN BREAST
Summer squash fideos, marinated
tomatoes, roasted garlic mashed 
potatoes 

GAMBAS AL AJILLO GF

Pan roasted jumbo gulf shrimp,
roasted garlic white wine broth,
blistered cherry tomatoes, white rice  

RUM PEPPER SHRIMP
AND SCALLOPS GF

Pan roasted shrimp and scallops,
Jamaican rum-pepper cream sauce, red and 
green peppers, mango and jicama salad, 
white rice 

TAMAL EN CAZUELA V • GF

Creamy baked polenta with cheddar cheese, 
fire roasted tomato sauce, buttered white 
rice and sofrito black beans, maduros   

COLIFLOR ROSTIZADA V • GF

Pan seared cauliflower, black lentils, wild rice 
salad, black garlic vinaigrette, with plantain 
almond chimichurri  

PAELLA A LA HABANA GF

Shrimp, clams, mussels, Spanish chorizo, 
chicken, salmon, sa�ron rice, calamari, 
jalapeño aioli. (Serves two; please allow 20 
minutes for the paella) 
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“Donde comen dos, 
comen tres”



ESPECIALES DE LA CASA 

PRIME BONE-IN RIBEYE 16OZ 
45 DAY DRY AGED 
Black garlic mojo sauce, twice fried banana, fingerling potato, ripe plantain, pickled chile fresno 
butter, arugula salad  

LECHON ASADO
36 HOUR BRAISED
Slow roasted pork belly, warm mojo broth, apple wood smoked bacon, 
moros y cristianos, pickled onions 

PAN ROASTED ALASKAN HALIBUT 
Salsa verde: mint, capers, lemon, parsley, tarragon, chervil, anchovies and 
california extra virgin olive oil, butter roasted ripe plantains, 
rainbow carrot watermelon radish salad 

CARIBBEAN SPICED SEARED AHI TUNA
Cilantro lime rice, roasted shiitake mushroom salsa china, grilled bok choy  

IMPOSSIBLE “MEATLESS BEEF” PICADILLO V

Impossible “Meatless beef” pan roasted with olives, capers and 
raisins in a sweet tomato sauce. Served with farmers market veggies, 
sofrito black beans, buttered white rice, maduros  

 

             ENTREE SIDES

BRUSSEL SPROUTS
Roasted with crispy Spanish chorizo 

MOJO TRUFFLE FRIES 

MOJO TRUFFLE YUCCA FRIES 

ROASTED VEGGIE RAGÚ 

CRISPY TOSTONES 
Chimichuri crema 

MADUROS 
Sweet roasted ripe plantains  

CONCH FRITTERS 
Roasted corn, sweet peppers, 
cilantro, shrimp with ajitazo crema 
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