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APPETIZER’s
 TOSTONES

 6 sliced plantains serve w/ garlic aioli sauce  4.95
WINGS

dozen naked bone in wings w/ choice of sauces (hot, ranch,
 bar b q, bleu cheese or special house sauce)  8.95

QUESADILLA
Flour tortilla stuffed w/ mozzarella cheese w/ side of guacamole & pico 6 add chicken  8

EMPANADA’S
choice of chicken or stewed kidney beans & mozzarella cheese w/ dipping sauce  8

MADUROS
sweet plantain top w/ sauté beef and mozzarella cheese  5.95 vegan 4.95

JIBARITO
3 small plantain sandwich w/ choice of grill steak, chicken, or veggie top w/ cheese, lettuce and tomato  7.95

BLUECHEESE AND CHIPS
cattle potato chip top w/ blue cheese sauce and tabasco  7.95

COCKTAIL SHRIMP
5 breaded shrimp serve in cocktail sauce  7.95

ARTICHOKE SPINACH DIP
homemade spinach dip serve w/ tortilla chip and salsa  7.95

MINI’S
3 pulled b.b.q pork serve w/ a side of coleslawor 3 mini burger top w/ lettuce, tomato, and a choice

of American, pepper jack, cheddar or Swiss cheese  8.95

Sandwiche’s
Includes: fresh cut french fries or fresh cut sweet potato fries, and side salad

EL CUBANO
round roll bread, pulled pork, ham, and swiss cheese top w/ mustard pickle sauce  10.95

GRILLED STEAK PESTO
French bread, New York strip steak, manchego cheese, pesto, tomato, and grilled onions  10.95

PULLED B.B.Q PORK
French bread, pulled b.b.q pork, top w/  apple coleslaw  9.95

JACK BACON CHICKEN
ciabatta  bread, grilled chicken, smoke bacon, pepper jack cheese, lettuce and tomato serve w/ a side of ranch  8.95

CHEESEBURGER
angus beef in a golden bun, (cooked medium well if not specified) and  choice of american, cheddar, swiss, or pepper jack cheese, lettuce,

tomato, and onions  8.95 a lo Americano (egg) 9.95
GRILLED BLACKEN TILAPIA

golden bun, blacken tilapia, and remoulade sauce, lettuce, tomato, and onions  10.95
GRILLED VEGGIE

ciabatta bread and grilled veggie topped w/ mix greens, tomato, onions, and house vinaigrette  7.95
 Additions: bacon or avocado 1.95

Salad’s
Choice of Chicken or shrimp add 2.95

THE HOUSE
tossed in house dressing, chopped mix greens, kale, tomato, cucumber, and avocado topped w/ mozzarella cheese  7.95

GRILL BUFFALO CHICKEN
tomato, cucumber, celery, and carrots on top of a mountain of romaine and a choose of ranch or blue cheese dressing  8.95

GRILLED SHRIMP
tossed w/ citrus vinaigrette, romaine, tomato, red onion, avocado, and jalapenos top w/ tortilla strips  9.95

SIGNATURE ENTRE’S
STEAK ENCEBOLLADO

grilled New York strip steak, caramelized onion, white rice, stewed kidney beans, and  side salad  15.95
GRILLED B.B.Q RIBS

baby back rib, fresh cut fries, apple coleslaw, and a piece of french bread  15.95
VEGAN STYLE

grilled veggie’s, white rice, stewed kidney beans, and plantain  9.95
GRILLED CHICKEN

chicken breast, spinach mash potato, and grilled asparagus  10.95
MOFONGO

plantain cake topped w/ bacon bits and choice of grilled New York strip, chicken, or shrimp served in a house sauce  15.95 vegan 13.95
GRILLED SALMON

topped w/ tomato, onion, and avocado served w/ side of sweet potato fries and grilled asparagus  15.95

DESSERT’s
Brazilian Papaya cream with cassis liqueur and vanilla ice cream  4.95

Hot chocolate chip cookie top w/ vanilla ice cream and homemade caramel  4.95

Side’s: Fresh cut fries, fresh cut Sweet potato fries, side salad, coleslaw, White rice, yellow rice 2.95

All of our meat’s and fish are fresh not frozen and sauces are homemade from scratch daily
Thank You for visiting us today, hopefully we can exceed your expectations

18% Gratuity will be added to parties of 5 or more
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