
ENTRADAS. starters

FIESTA TOSTONES 
Pressed green plantains, topped  
with chicken or chorizo, melted 
cheese and our fresh pico de gallo (2)

BISTEC DE POLLO 
Mojo grilled chicken breast topped with 
grilled onions. Served with white rice & black 
beans and sweet plantains. 
 
ARROZ CON POLLO 
Boneless chicken, onions, peppers, garlic  
and chorizo all sauteed in moist yellow rice. 
Served with sweet plantains. 
 
LECHON ASADO 
Succulent chunks of oven roasted  
pork, grilled with onions served with  
a side of moros and sweet plantains. 
 
 
 
 

MAYI'S MAHI MAHI  
Blackened-style Mahi Mahi topped with our 
fresh mango-tomato chutney. Served with 
yellow rice and steamed broccoli. 
  
VACA FRITA 
Marinated shredded beef grilled and topped 
with grilled onions. Served with white rice & 
black beans and sweet plantains. 
 
PALOMILLA 
A traditional Cuban marinated minute steak 
topped with sautéed onions. Served with 
white rice, black beans, and plantains. 
 
 

CUBAN COFFEE 

CAFE CON LECHE 

CAPPUCCINO 

EL CAFÉ. coffeePOSTRE. dessert
FLAN 
A Cuban favorite! Velvety custard topped  
with soft caramel sauce.   
 
TRES LECHES 
A homemade semi-sponge cake saturated  
in a sweet combination of three milks.  
 
 
 
 
 
 
 

PICADILLO EMPANADAS 
Crispy pastry filled with perfectly 
seasoned ground beef, served with 
our homemade guava chutney

- $45 per person - 

YOUR CHOICE OF SANGRIA OR CLASSIC MOJITO

ABUELA ROSA’S RECIPES. entrees

CROQUETAS DE JAMON 
Traditional ham croquetas


