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Appetizers
STUFFED GREEN PLANTAINS.. $9.75 MARIQUITAS WITH MOJO..... $4.95
With Shrimp Creole, Pineapple Green Plantain Chips.
and Cilantro. *CEVICHE TROPICAL .......... $9.50
FRIED CALAMARI ............ $9.50 Fish Cured in Lime, Cilantro and Jalapenos
Served with Marinara Sauce. with Diced Avocado, Tomatoes
VERSAILLES COMBO .. ...... $10.75  2ndBoniato Chips.

Beef, Chicken and Ham & YUCAFRIES ................ $7.50
Cheese Empanadas. Served with Cilantro Sauce.

Ham and Chicken Croquettes. Yuca Fries. .
s “FUFU CON MASITAS” ........ $8.95
served with Cilanfro Sauce. . Mashed Plantains with Fried Pork Chunks.
SHRIMP COCKTAIL .......... 7.95
. . YUCA CROQUETTES ......... $7.25
Served with Homemade Cocktail Sauce. Stutfed with “Picadillo” Ground Beof

ASSORTED CROQUETTES..... $6.75 Served with Cilantro Sauce.

Ham, Chicken, Cod Fish.
Served with Cilantro Sauce. COD FISH. FR!TTERS ......... $6.75
Served with Cilantro Sauce.
ASSORTED EMPANADAS ..... $7.50
Beef, Chicken and Ham & Cheese.

 CHICKENSOUP ....... $4.00 / $5.00 GALICIAN WHITE

BEAN SOUP ......... $4.75 / $5.75
BLACK BEAN SOUP . ..$3.95/ $4.95 Made with Ham, Smoked Ham Shank,
PLANTAIN SOUP ...... $4.00 / $5.00 Collard Green, Turnip and Potatoes.

ONION SOUP AU GRATIN ..... $6.50 CREAM OF MALANGA.... $4.75 / $5.75

ADD TO YOUR SALAD:

GRILLED SHRIMP SKEWER DOLPHIN FILLET *SALMON GRILLED CHICKEN BREAST
$6.50 $11.50 $11.50 $7.25

*CAESARSALAD ............. $6.50 VERSAILLES SALAD.......... $9.25

Romaine Hearts, Croutons, Parmesan Mixed Field Green with Fresh Mango,

Cheese and our Homemade Dressing. Candied Pecans and Goat Cheese

Tossed in a Honey Balsamic Vinaigrette.

ARUGULA SALAD ............ $795 MIXEDSALAD............... $5.95

With Shaved Parmesan Cheese in a Lemon Mixed Romaine and Iceberg Lettuce,

and Olive Oil Vinaigrette. Red Cabbage, Carrots, Tomato,

Cucumbers, Radish and Black Olives.

TUNA FISH SALAD .......... $9.95 AVOCADO SALAD (Seasonal). ... $5.95
Served with Lettuce, Tomato, Swiss With Tomatoes and Onions $6.95
Cheese and a Hard Boiled Eqgg.

STUFFED AVOCADO (Seasonal) . $9.95
FRESH FRUIT SALAD ........ $7.95 Half an Avocado stuffed with your
Tropical Fruits served with Cottage Cheese. choice of Tuna Salad or Chicken Salad.

CHICKEN SALAD ........... $11.50
Served with Lettuce, Tomato, Swiss Cheese
and Ham Croquettes.

DRESSINGS: Blue Cheese, Honey Dijon, Ranch, Italian, French, Homemade Honey Balsamic Vinaigrette.

‘Omelettes and Eggs

American Cheese or Swiss * Sweet Plantains ¢ Sweet Peas
Onions * Ham ° Sausage ° Potatoes ® Shrimp (+1.95)

*COMBINATION OF 2 INGRIDIENTS . . . .o it it et et i e iieeann $9.95

*COMBINATION OF B3ORMORE . . ... i i i e ittt e e $10.95

*BASQUE OMELETTE. . . ... ittt ittt e ettt teaaennenn $13.75
Shrimps, Chorizo, Ham and Peas. Served with White Rice and Sweet Plantains.

*2 FRIED OR SCRAMBLED EGGS . ... ittt it i it iiiaennn. $7.50

Served with White Rice and Sweet Plantains.
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CHEF’S SPECIALS

Made with Mashed Plantains, Ground Beef and Topped
with Mozzarella and Parmesan Cheese au Gratin.
Served with White Rice and Sweet Plantains.

SHRIMPAUGRATIN ........... ..., $16.50
Sautéed with Garlic, White Wine & Cream. Topped with Sweet
Peppers & Cheese au Gratin.

/¢ )
FISH FILLET WITH SHRIMP
INCREOLESAUCE . ..........cc0iiiiiiinnnn. $15.95
Served with White Rice and Sweet Plantains.
PLANTAIN PIE WITH “PICADILLO” ........... $11.95

\_ J

VERSAILLES CUBAN SAMPLERS

e
THE CLASSIC . ........ it $15.50
White Rice, Black Beans, “Picadillo” Ground Beef, Roast

Pork, Sweet Plantains, Ham Croquette, Cuban Tamale,
and Cassava with Cuban Mojo.

THECRIOLLO . ........ .00ttt $14.50
Yellow Rice, Black Beans, “Ropa Vieja” Shredded Beef
in Tomato Sauce, Fried Pork Chunks, Ham Croquette,
Sweet Plantains, Cuban Tamale, and Cassava with Cuban Mojo.

Weekly Specials

MONDAY
AJIACO” . e e $6.50 / $8.50
Tropical Soup made with Vegetables and Various Kinds of Meat.
1/4A ROASTED CHICKEN. ................... $10.95

Seasoned with Spices and Wine and Slow Oven Roasted.
Served with Moros Rice and Sweet Plantains.

BEEF STEW WITH POTATOES ............... $13.50
Lightly Cooked beef and Potatoes Creole Style.
Served with White Rice and Sweet Plantains.

IMPERIALRICE . ........ ... .. 00t $11.95
Boneless “Arroz con Pollo” Yellow Rice with Deboned Chicken,

Mayo, Roasted Peppers, Hard Boiled Egg and Green Peas.
Served AuGratin.......................... $12.95

“VACA FRITADEPOLLO” ............c....... $12.95
Grilled Shredded Chicken with Onions.
Served with White Rice and Sweet Plantains.

TUESDAY
CHICK PEAPOTTAGE ................ $4.50 / $5.50
Cooked with Ham and Spanish Sausage.
YELLOW CORN MEAL STEW .......... $6.95 / $9.95

Ground Tender Corn Cooked with Pork Meat.
Served with Sweet Plantains.

PULPETA” .ttt ettt e tieeeaenn $7.95
Cuban Meatloaf Served with Moros Rice and Sweet Plantains.
IMPERIALRICE . ........ ... ... $11.95

Boneless “Arroz con Pollo” Yellow Rice with Deboned Chicken,
Mayo, Roasted Peppers, Hard Boiled Egg and Green Peas.
Served AuGratin . ............ c.oiuiuinnn.. $12.95

“VACA FRITADEPOLLO” ................... $12.95
Grilled Shredded Chicken with Onions.
Served with White Rice and Sweet Plantains.

WEDNESDAY

“FABADA ASTURIANA” ............... $4.50 / $5.50
White Bean Soup Asturian Style Made with Spanish
Sausage and Blood Sausage.

STUFFED GREENPEPPERS .. ................. $9.95
With Ground Beef, Pork and Ham Seasoned with Spices.
Oven Roasted in Tomato Sauce.
Served with White Rice and Sweet Plantains.

CHICKENFRICASSE . ...... ... .. $11.75
1/4 Chicken and Potatoes Oven Roasted with Spices
and White Wine Served with White Rice and Sweet Plantains.

PIGS FEET ANDALUSIAN STYLE. ............. $10.95
Cooked in a Light Tomato Sauce with Ham, Spanish Sausage
and Chick Peas. Served with White Rice and Sweet Plantains.

IMPERIALRICE .. .......c.c it $11.95
Boneless “Arroz con Pollo” Yellow Rice with Deboned Chicken,

Mayo, Roasted Peppers, Hard Boiled Egg and Green Peas.
Served AuGratin. . ...........ciiiiennnn. $12.95

“VACA FRITADEPOLLO” ................... $12.95
Grilled Shredded Chicken with Onions.
Served with White Rice and Sweet Plantains.

18% SERVICE CHARGE WILL BE ADDED TO PARTIES OF 6 OR MORE

THURSDAY
SPLIT PEAPOTTAGE ................ $4.50 / $5.50
Made with Ham and Spanish Sausage.
YELLOWRICEWITHPORK .................. $10.75

Pork Chunks Cooked with Spices, Yellow Rice and White
Wine Served with Sweet Plantains.

CATALONIAN STYLE MEATBALLS ............ $11.50

Made with Ground Beef and Pork, Seasoned with Spices and Oven
Roasted in a Light Tomato Sauce and White Wine.
Served with White Rice and Sweet Plantains.

BEEF STEW WITH POTATOES ............... $13.50
Lightly Cooked Beef and Potatoes Creole Style.
Served with White Rice and Sweet Plantains.

IMPERIALRICE .. ....... ..ttt $11.95
Boneless “Arroz con Pollo” Yellow Rice with Deboned Chicken,

Mayo, Roasted Peppers, Hard Boiled Egg and Green Peas.
Served AuGratin............oiiiieennnnn. $12.95

“VACA FRITADEPOLLO” ................... $12.95
Grilled Shredded Chicken with Onions.
Served with White Rice and Sweet Plantains.

FRIDAY
FRESHFISHSOUP .................. $4.50 / $5.50

COD FISH BASQUE STYLE .................. $15.95
Cod Fish Cooked with Garlic, Onions, Bell Peppers,
White Wine and a Light Tomato Sauce.
Served with White Rice and Sweet Plantains.

ROAST PORKLOINAUJUS .................. $11.50
Marinated with Creole Spices and Cooked in its own Juice.
Served with Moros Rice and Sweet Plantains

CUBAN STYLEMACARONI .................. $10.75
Made with Ham, Spanish Sausage, Marinara Sauce and Parmesan
Cheese. Served with House Salad and Sweet Plantains.

IMPERIALRICE . ........ ... ... $11.95
Boneless “Arroz con Pollo” Yellow Rice with Deboned Chicken,

Mayo, Roasted Peppers, Hard Boiled Egg and Green Peas.
Served AuGratin.......................... $12.95

“VACAFRITADEPOLLO” ................... $12.95
Grilled Shredded Chicken with Onions.
Served with White Rice and Sweet Plantains.

SATURDAY
LENTILSOUP ......... ..., $4.50 / $5.50
Made with Ham and Spanish Sausage.
ROAST PORKLOINAUJUS .................. $11.50

Marinated with Creole Spices and Cooked in its own Juice.
Served with Moros Rice and Sweet Plantains.

“LACON” HAM SHANK GALICIAN STYLE ...... $18.95
Served with Spanish Sausage, Cabbage and Potato.
1/4 ROASTED CHICKEN .................... $10.95

Seasoned with Spices and Wine and Slow Oven Roasted.
Served with Moros Rice and Sweet Plantains.

IMPERIALRICE ... ......c. it $11.95
Boneless “Arroz con Pollo” Yellow Rice with Deboned Chicken,

Mayo, Roasted Peppers, Hard Boiled Egg and Green Peas.
Served AuGratin. . ...........ciiiieennnnn. $12.95

“VACA FRITADEPOLLO” ................... $12.95
Grilled Shredded Chicken with Onions.
Served with White Rice and Sweet Plantains.

SUNDAY
RED BEAN POTTAGE ................ $4.25 / $5.25
Made with Pork, Ham and Spanish Sausage.
ROAST PORKLOINAUJUS .................. $11.50

Marinated with Creole Spices and Cooked in its own Juice.
Served with Moros Rice and Sweet Plantains.

“LACON” HAM SHANK GALICIAN STYLE ...... $18.95
Served with Spanish Sausage, Cabbage and Potato.
YELLOW CORN MEAL STEW ........... $6.95 / $9.50

Ground Tender Corn Cooked with Pork Meat.
Served with Sweet Plantains.

IMPERIALRICE. ........... ... $11.95
Boneless “Arroz con Pollo” Yellow Rice with Deboned Chicken,

Mayo, Roasted Peppers, Hard Boiled Egg and Green Peas.
Served AuGratin.............ciiiiiinnnn. $12.95

“VACA FRITADEPOLLO” .........cviv.... $12.95
Grilled Shredded Chicken with Onions.
Served with White Rice and Sweet Plantains.

DIET PLATTER

STEAMED VEGETABLES ..................... $7.95
Boiled Pumpkin, Plantain and Potato with Mixed Sautéed Vegetables.
ADD TO YOUR VEGETABLES:
Chicken Breast Dolphin *Salmon
$11.50 $11.50
Shrimp Skewer
$6.50

18% SERVICE CHARGE WILL BE ADDED TO PARTIES OF 6 OR MORE
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Yersailles

Beef

U.S.D.A Choice Beef

*GRILLED “PALOMILLA” STEAK
The Classic Cuban Thin Flat Steak.
+ With Sweet Plantains and WhiteRice.......... ...,

BREADED BEEF STEAK . . ... ... i i i i

Served with Moros Rice and Sweet Plantains.

BREADED BEEF STEAK “MILANESE” . . ... .. ... it
Topped with Marinara Sauce Mozzarella and Parmesan Cheese au Gratin.
Served with Moros Rice and Sweet Plantains.

VACA FRIT A . i it i ittt ettt ettt eaeaeeaeenns
Shredded Beef Grilled with Onions and Cuban Mojo. Served with Moros
Rice and Sweet Plantains.

ROPA VIEJ A . i i ittt ettt eieeeeeeaaaaaanns
Shredded Beef Cooked with Garlic, Onions, Bell Peppers, Wine and Tomato Sauce.
Served White Rice and Sweet Plantains.

“TASAJO” SHREDDED DRY BEEF CUBANSTYLE .......... .. ... ....
Cooked with Onions, Bell Peppers, Tomato Sauce and Wine.
Served with White Rice and Fried Sweet Potato.

“PICADILLO A LA CUBANA” . .ttt ettt et tieeeaeeaaanns
Ground Beef Cooked with Onions, Bell Peppers, Raisins, Olives, Wine
and a Light Tomato Sauce. Served with White Rice, Black Beans and Sweet Plantains.

“BOLICHE” CUBAN STYLE POT ROAST ... ittt ittt iiiinenn
Roast Eye Round Beef Stuffed with Spanish Sausage Cooked with Garlic, Onions, Bell
Peppers, Spices and Wine. Served with Moros Rice and Sweet Plantains.

ROAST BEEF TONGUE . ........ .. ittt iitnnanannnn.
Accompanied with a Light Espagnole Sauce.
Served with Moros Rice and Sweet Plantains.

GRILLED LIVER STEAK . . .. ittt ittt ettt it eitaeiaeennn
Topped with Sautéed Onions and Served with White Rice,
Black Beans and Sweet Plantains.

LIVER SAUTE . o oottt e e e e e st $12.50

Thick Strips Sautéed with Onions, Bell Peppers and Wine.
Served with White Rice and Sweet Plantains.

BRAISED OXTAIL . ... .. i i i i e

Braised with Spices in a Red Wine Sauce. Served with White Rice and Sweet Plantains.

LAMB SHANK “JARDINIERE” .. ... ... . i,

Oven Roasted with Vegetables, Fresh Rosemary and Red Wine.
Served with White Rice and Sweet Plantains.

CHAR-BROILED MEATS
U.S.D.A Choice Beef

CHURRASCO VERSAILLES . ...... . ittt ittt

*  Skirt Steak Served with Moros Rice, Sweet Plantains and Chimi-churri Sauce.

BONE-IN RIBEYE (16 07). « ¢ttt ittt ittt it it et et tteeeenenenennenn
*  Served with White Rice and Sweet Plantains.

SIRLOIN STEAK (10 02) « + + e« v e e e e e e e e e e e e e e e e e

*  Served with White Rice and Sweet Plantains.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have a medical condition.
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Yersailles

Fish & Seafood

DOLPHIN “MAHI-MAHI” FILLET
$16.95

RED SNAPPER FILLET
$19.95

PREPARED FOUR WAYS FOR YOUR CHOICE:
Simply Grilled - Creole Sauce . Garlic Sauce . Salsa Verde
Served with Yellow Rice and Sweet Plantains.

*SALMON GLAZED WITH OUR GUAVA BBQ SAUCE OR
GRILLED SALMON WITH LEMON BUTTER ....... . ittt it $16.75
Served with Yellow Rice and Sweet Plantains.

WHOLE DEEP FRIED RED SNAPPER ........... ... ... ... . oot

Served with French Fries and House Salad.

BREADED FISH FILLET ... .ottt tt et ettt et e enanenennns
Served with Yellow Rice, Sweet Plantains and Tartar Sauce.

DEEP FRIED KING FISHSTEAK ....... ... . i i,

Served with Yellow Rice, Sweet Plantains and Tartar Sauce.

DOLPHIN MAHI-MAHI MEDALLIONS IN “SALSAVERDE” ..............
Mahi-Mahi Sautéed with Garlic, Parsley, Petit Pois, Egg and Potato.

NORTHERN COD CHUNKS . ... .. ittt ittt ttieeanannn.
Lightly floured and deep fried. Served with Yellow Rice, Sweet Plantains and Tartar Sauce

SHRIMP “AL AJILLO” . ... i i i eeens

Sautéed Shrimp in a Creamy Garlic Sauce, White Wine and Lemon Juice.
Served with White Rice and Sweet Plantains.

SHRIMPIN CREOLE SAUCE ...ttt ittt it ti it
Sautéed Shrimp with Garlic, Onions, Bell Peppers, Wine and Tomato Sauce.
Served with White Rice and Sweet Plantains.

LOBSTERINCREOLESAUCE ........ ...,

Sautéed Lobster with Garlic, Onions, Bell Peppers, Wine and Tomato Sauce.
Served with White Rice and Sweet Plantains.

ASSORTED SEAFOOD “ZARZUELA DE MARISCOS” .........ccovv...
Sauteed Lobster, Shrimp, Squids, Clams, Mussels and Fish with Olive Oil, Garlic, Onions, Bell
Peppers in a Light Tomato Sauce. Served with White Rice and Sweet Plantains.

SEAFOOD CASSEROLE AU GRATIN . ..ottt ittt it i it i ieeennnn
Shrimp, Squids, Mussels, Clams and Fish Cooked in a Cream Sauce,
Topped with Parmesan Cheese au Gratin.
Served with White Rice and Sweet Plantains.

PAELLA VALENCIANA (2 Person Minimum. Please Allow 45 minutes). . . Per Person $28.50
Made with Lobster, Shrimp, Clams, Mussels, Squids, Fish and Chicken
Cooked with Rice and Saffron. Served with House Salad.

PAELLA VERSAILLES . .. ... ittt i it ittt tinenennns
Savory Seafood, Yellow Rice made with Shrimp, Clams, Mussels, Squid, Chicken and Fish.
Served with Sweet Plantains.

SHRIMP PAELLA . .. i i it ittt it tanaaanaaenns
Savory Yellow Rice with Shrimp. Served with Sweet Plantains.

18% SERVICE CHARGE WILL BE ADDED TO PARTIES OF 6 OR MORE
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Yersailles

Chicken

CHICKEN VERSAILLES . . . . ... i i i et et it teteeeaeannn
Grilled Boneless Half Chicken Marinated with Cuban Mojo.
Served with Moros Rice and Sweet Plantains.

ROASTED CHICKEN AU JUS ... ittt et e et ettt eieannn
Half Chicken Marinated and Slow Roasted. Served with White Rice and Sweet Plantains

FRIED CHICKEN CHUNKS “CHICHARRONES” . ......... ... o it

Topped with Cuban Mojo and Onions.
Served with White Rice, Black Beans and Sweet Plantains.

GRILLED CHICKEN BREAST ..ottt ittt ittt it eieenenn
Served with Sautéed Onions, Mashed Potatoes and Mixed Vegetables.

BREADED CHICKEN BREAST. . ... ittt et ettt et tee e eeiannn $14.25
Served with Yellow Rice and Sweet Plantains.

BREADED CHICKEN BREAST “MILANESE” . ......... ...
Topped with Marinara Sauce, Mozzarella and Parmesan Cheese au Gratin.
Served with Yellow Rice and Sweet Plantains.

CHICKEN BREAST FILLETS “AL AJILLO” . ... .. it i iiii i
Cooked in a Creamy Garlic Sauce with White Wine, Lemon and Parsley.

SAUTEED CHICKEN BREAST FILLETS . .. .....couvtiiiineeannnn...

Tender Strips Sautéed with Onions, Bell Peppers, Light Gravy and Wine.
Served with White Rice and Sweet Plantains.

CHICKEN AND YELLOW RICE “ARROZ CON POLLO” ......ccivu...
A Cuban Classic. Served with Sweet Plantains.

CHICKEN “CORDON BLEU” . . . ... it ettt et te e aeiaeannn
Breaded Chicken Breast, Stuffed with Ham and Swiss Cheese. Topped with White Wine
Bechamel. Served with Yellow Rice and Sweet Plantains.

ROAST PORK CUBAN STYLE . ... .. ittt it i iieienenn.
Marinated with Cuban Mojo and Slow Oven Roasted.
Served Boneless with Moros Rice and Boiled Yuca with Mojo.

FRIED PORK CHUNKS . ...ttt i ittt ittt tenenennns
A Cuban Classic. Served with White Rice, Black Beans and Sweet Plantains.

BREADED PORK FLAT STEAK ... . ittt ettt et eeeannn
Served with White Rice and Sweet Plantains.

GRILLED PORK FLAT STEAK ... ... .. i i,

Served with White Rice, Black Beans and Sweet Plantains.

*GRILLED PORK CHOPS . ..ottt et e e ettt sttt eaennn
Served with Moros Rice and Sweet Plantains.

BAR-B-QUE SPARE RIBS . ...t i et ettt eeaennn
Slow Cooked with homemade Guava and BBQ Sauce.
Served with Moros Rice and Sweet Plantains.

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, especially if you have a medical condition.
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Sandwiches

CALLE OCHO SPECIAL. ...... $12.75
Sweet Ham, Turkey, Bacon, Swiss Cheese
on a Toasted Cuban Bread with Mayonnaise,
Lettuce and Tomato.

Served with French Fries.

OUR FAMOUS CUBAN SANDWICH $10.25

Sweet Ham, Roast Pork, Swiss Cheese on
a Toasted Cuban Bread with Mustard and
Pickles.

SPECIAL CUBAN SANDWICH. . $13.75
A Large Version of Our Famous Cuban.

MIDNIGHT SANDWICH $8.95
Sweet Cuban Roll, with Sweet Ham, Roast
Pork, Swiss Cheese, Mustard and Pickles.

STEAK SANDWICH $13.50
With Grilled Onions, Lettuce, Tomato.
Served with French Fries.

ooooooooo

ROAST PORK SANDWICH ..... $8.75
With Onions and Cuban Mojo.
Served with French Fries.

'ELENA RUZ SANDWICH . ...... $8.75

Sweet Cuban Roll, Turkey, Cream Cheese
and Strawberry Marmalade.

" CROQUETTE SANDWICH .... $10.25
Sweet Ham. Swiss Cheese and Croquettes
on Cuban Bread.

VERSAILLES ESPECIAL $11.75
Sweet Ham, Roast Pork, Swiss Cheese
and Spanish Sausage on a Toasted Cuban
Bread with Mustard and Pickles.

CHICKEN BREAST SANDWICH $10.75
With Lettuce, Tomato, Mayonnaise
and French Fries.

TAMAL (Wrapped in Corn Husk) . . ... .. $4.25
BLACKBEANS. ............... CUP $2.75
MASHED POTATOES ............... $3.50
FRENCHFRIES .................... $3.50

WHITERICE ...................... $2.50
BOILED MALANGA .. ........... ..., $3.95
MOROSRICE ..................... $2.75

YELLOW RICE
CAULIFLOWER RICE

Side Orders

Children’s Menu

GRILLED DOLPHIN SANDWICH $14.95
With Lettuce, Tomato and Tartar Sauce
on Brioche Bun.
Served with French Fries.

TURKEY SANDWICH
Turkey Breast, Lettuce, Tomato
and Mayonnaise.
* On Cuban Bread or Baguette . ..$9.25
* On White or Whole Wheat Bread $8.75

TUNA SALAD SANDWICH
with Lettuce and Tomato
* On Cuban Bread or Baguette . .$10.50
« On White or Whole Wheat Bread $8.95

CHICKEN SALAD SANDWICH
with Lettuce and Tomato
* On Cuban Bread or Baguette . ..$9.25
« On White or Whole Wheat Bread $7.75

SPANISH BAGUETTE $10.95
Combination of Serrano Ham, Manchego
Cheese and Cantimpalo Chorizo.

CLUB SANDWICH
Sweet Ham, Turkey Breast, Swiss
Cheese, Bacon, Lettuce, Tomato
and Mayonnaise on White Bread.
Served with French Fries.

oooooooo

GRILLEDCHEESE ............ $6.95
Melted American Cheese on White Bread.
*BLACK ANGUS
DOUBLE BURGER ........... $12.75

Two 4 oz. Patties. Served with Lettuce,
Tomato and French Fries.
* With Cheese

FRIED SWEET PLANTAINS. .......... $2.50
FRIED GREEN PLANTAINS

“TOSTONES” . ...t $3.75
MASHED GREEN PLANTAINS

“FUFU” ... i $3.75

BOILED CASSAVA “YUCA”
WITH CUBAN MOJO

MIXED VEGETABLES
FRIED SWEET POTATOES
CUBAN OR AMERICAN TOAST

..............

...........

Under 12 Years Old
HAMBURGER ............... $7.25 CHICKENTENDERS .......... $7.50
1/4 Ib Served with French Fries. Served with French Fries.
CHEESEBURGER ............ $8.25 FRIED FISHFINGERS . ........ $7.95
Served with French Fries. Served with French Fries.
SPAGHETTI ................ $795 GRILLEDCHEESE ............ $5.95

Served with Marinara Sauce,
Meat Sauce and Parmesan Cheese.

18% SERVICE CHARGE WILL BE ADDED TO PARTIES OF 6 OR MORE

Served with French Fries.
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Beverages And Juices
CUBAN ESPRESSO . . ... i i it i ittt ittt eieeeeaaaannn $1.75
ESPRESSO DECAFFEINATED .. ... . ittt i i iiienannns
AMERICAN COFFEE . . .. ... i i i ittt ittt eiieeianaannn

CAPPUCCINO . ..ottt ettt et et e |

CAFE CON LECHE (COFFEE AND MILK ) ... cuuviteiineiinennenn. $3.25

CORTADITO . ..ottt et ettt et e e e e e eean $2.25
(WITH EVAPORATED MILK $2.65)

ICED ORHOT TEA . ... i i i
HOT CHOCOLATE . . ... i e

FRESH ORANGE, GRAPEFRUIT ORMELONJUICE ....................
LEMONADE . . ... .. . i i i e
FOUNTAIN SODAS . ... i e
CANNED SODAS . . . i i i i it i ettt i e i i
- REDBULLENERGYDRINK ........ ... i,
RED BULLSUGARFREE . . ... ... .. . i i i i
MALTA SODAS . ... e

SHAKES ..t i et ettt ettt ettt it e e
Chocolate, Vanilla, Strawberry, Papaya, Mamey, Guanabana, Malted and Wheat

SUNDAES ... i i et it et ettt ittt et e eaeeaeaaaannn $4.75
Chocolate, Vanilla, Strawberry

Some of our Full Bar Selections:
Johnnie Walker - Dewar’s * Absolut * Grey Goose * Bacardi
Patron - Bombay * Sambuca * Courvoisier & many more!

Specialty Drinks

CUBAN MOIJITO MARGARITA
Famous Cuban Cocktail made with Mint, Tequila, Triple Sec and Lemon Juice.
Sugar, Lime Juice, Rum and
Soda. Refreshing and Aromatic. DAIQUIRI
~ (Lime, Strawberry or Mango)
PINA COLADA OR Long Standing Classic of Cuban Cocktail
STRAWBERRY COLADA Made with Natural Fruit and Rum.
Island Favorite Made with Coconut, Served Frozen.

Pineapple Juice and Rum.

Beers
BUDWEISER $5.50 STELLA ARTOIS $6.50

BUD LIGHT $5.50 CORONA $6.50
HEINEKEN $6.50

HEINEKEN LIGHT $6.50
MODELO ESPECIAL $6.50
BLUE MOON $6.50
Belgian Style White Ale MODELO NEGRA $6.50
HATUEY $7.00 GUINNNESS $7.00
Cuban Style Ale
PRESIDENTE $6.50

ST. PAULI GIRL $6.25
(Non-Alcoholic)

MILLER LIGHT $5.50

COORS LIGHT $5.50

MIAM
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