
A P P E T I Z E R S

E N T R É E S

S A N D W I C H E S

Masitas de Puerco Fritas
Our Famous Pork Bites! Cubes of marinated pork loin 
flash fried and served with a cilantro lime hot sauce. 
$9.99

Crab Dip
Rich and creamy, made with lump crab, horseradish 
and a hint of sherry, topped with grated parmesan and 
served with celery and cuban flat bread. $8.99

Tortitas de Frijoles Negras
Vegetarian black bean cakes served with a trio of 
sauces and house slaw. $6.99

Nachos
Crisp tortillas topped with fresh pico de gallo, house-
made cheddar cheese sauce, sour cream, guacamole 
and salsa. $7.99 Add pork, chicken or picadillo: $9.99

Havana Wings
Our Signature Jerk Wings. Marinated, oven-roasted and 
then finished on the grill. Never fried. Served with a 
side of creamy cilantro dipping sauce. $8.99

Quesadillas
A large flour tortilla stuffed with cheddar and pico de 
gallo. Sour cream, guacamole and salsa on the side. 
Cheese: $6.99 Add pork, chicken or picadillo: $8.99 
Add crab or shrimp: $9.99

Havana Mussels
Fresh mussels simmered in a lemongrass, coconut and 
basil infused broth, with flat bread. $9.99

Calamari Fritos
Tender calamari and sliced cherry peppers lightly 
breaded and fried. With an ajili mojili sauce. $8.99

Black Bean Soup
Vegetarian black bean soup. With sour cream and red onion. $4.99

Soup of the Day
See our Specials menu. 

The ‘House’ Salad
A blend of field greens with fresh carrots, onions, tomatoes, 
cheese and croutons finished with a lime-yogurt dressing. $5.99

Caesar Salad
Traditional Caesar salad. Yes, with olives. $7.99

Papaya Salmon Salad
Grilled salmon fillet on a bed of mixed greens with tomatoes, 
cucumbers and sunflower seeds drizzled with a papaya vinaigrette 
and finished with queso fresco. $13.99

Steak Salad
Cuban-spice marinated flank steak seared and served with field 
greens, red cabbage, cucumber, toasted walnuts and blue cheese-
finished with a sherry-fig vinaigrette. $10.99

Add a grilled chicken breast or pulled pork to any salad $3.00 
Add grilled shrimp or fried calamari to any salad $6.00

Cuban Sandwich
Baked ham, pulled pork, swiss cheese, dill pickle and yellow mustard on cuban bread, flattened 
in our sandwich press and served with vegetarian black beans and rice. $8.99

Pulled Pork Sandwich
Slow roasted pulled pork served on a roll with lettuce, tomato, pepperjack cheese and sweet 
potato fries. With a spicy Cuban mojo salsa on the side. $8.99

Havana Hamburger
8 ounces of fresh, seasoned ground chuck grilled to order and served on a roll with tomato and 
lettuce. Served with sweet potato fries and your choice of two toppings. $8.99
Additional toppings $.50

Steak Sandwich
Ribeye steak, grilled and served on cuban garlic bread with sautéed onions and mozzarella 
cheese, served with sweet potato fries. $9.99

Havana Crab Cake
A large broiled crab cake served on a roll with lettuce, tomato, onion and sweet potato fries, 
with a side of fat-free habanero rémoulade. $11.99

Turkey Wrap
Oven-roasted turkey wrapped in a honey-wheat tortilla with spinach, tomato, avocado and 
cheddar. With lowfat lime dipping sauce and sweet potato fries on the side. $8.99

Grilled Chicken Sandwich
Our citrus-marinated chicken breast, grilled and topped with pepper-jack cheese, served on a 
roll with lettuce and tomato. Served with sweet potato fries and sundried tomato mayonnaise on 
the side. $8.99

Black Bean Burger
Vegetarian black bean burger on a roll with pepper-jack cheese, lettuce and tomato. Served with 
sweet potato fries and red pepper mayo on the side. $8.99

Reefers
Two blackened fish sliders served with cheddar cheese, lettuce, tomato, pickles and sundried 
tomato mayo, served with sweet potato fries. $10.99

SIDES
Chips and salsa, black beans and rice, sweet potato fries, mashed potatoes,  garlic bread, fresh 
seasonal vegetables, tostones, or plantain chips and salsa. $3.95 each.

Camarones Criollos
Jumbo shrimp sautéed in a spicy creole sauce with celery, peppers and onions. Served over 
white rice with fresh vegetables. $18.99

Pollo Tampiqueña
Seasoned chicken breast, pan-seared and then broiled, finished with a chipotle tomato sauce 
and pepper-jack cheese. Served with black beans and fresh vegetables. $14.99

Grilled Ribeye
Coriander and garlic marinated steak, grilled and finished with a sauce of green peppercorn 
and red wine reduction. Served with mashed potatoes and fresh vegetables. $18.99

Crab Cakes
Fresh jumbo crab cakes, broiled and served with sweet potato fries and vegetables with a 
side of habanero mayonnaise. Market price

T A C O S
Key West Fish Tacos
Three corn tortillas stuffed with fresh grilled tilapia and purple cabbage-cilantro slaw. 
Served with black beans and rice. Grilled pineapple salsa on side. $14.99

Carne Asada Tacos
Three corn tortillas filled with seasoned grilled flank steak, lettuce, red onion and 
cilantro. Served with black beans and rice. Avocado cream salsa on side. $13.99

Pork Tacos
Three corn tortillas filled with seasoned pulled pork and house-made slaw. Served with 
black beans and rice. With green tomatillo salsa on side. $13.99

Vegetable Tacos
Three corn tortillas filled with mixed sauteed vegetables, pico de gallo and cheese. 
Served with black beans and rice. Avocado cream salsa on side. $10.99

S O U P S  &  S A L A D S

The classic Cuban cocktail hand-made with fresh muddled 
limes and mint. Try our house-style made with silver rum, 
or see our cocktail menu for the rum selection.

TRY OUR HOU
SE DRINK

!


