
SANDWICHES

COMIDA GRANDE

COMIDA PEQUEÑA

HOUSE-MADE GUACAMOLE 15
Avocado, Red Onion, Cilantro, Fresh Lime Juice,
Tomatoes, Served with Plantain Chips

V, GF

ROASTED CAULIFLOWER 10
Seasoned with Olive Oil, Chimichurri, Salt & Pepper

V, GFLOADED TOSTONES GF

Choose 3 of the same or a flight of all 4 for $15

CHICKEN  
Cuban-style Marinated Chicken,
shredded with Chipotle Peppers

PORK  
Roasted Pork with Mojo Sauce

GUACAMOLE  
Avocado, Red Onion, Cilantro, Fresh Lime Juice,
Salt to Taste

ROPA VIEJA  
Slow-cooked shredded Beef

13

OCTOPUS HABANERO 20
Marinated and Grilled Octopus with House Chili Garlic Butter

CUBAN CHICKEN QUESADILLA 16
Cuban-Style Marinated Chicken with Chipotle Peppers,
Mozzarella Cheese, Pico De Gallo & Sour Cream on the side

CUBAN PICADILLO
Ground Beef marinated with Green Olives and Island 
Spices, served with Rice and Tostones

22

RABO ENCENDIDO
Oxtail braised in a multi-spice Marinade served with 
Rice and sweet Plantains

28

EMPANADAS
Beef / Chicken 

SKEWERS
Chicken & Steak Brocheta duo

TOSTONES,

CLASSIC CUBAN SLIDERS 

MADUROS ENVUELTOS EN TOCINO  

 YUCCACHIMICHURRI SOFRITO MAYO,

Please note a 20% auto gratuity and 3% service charge will be added to all checks.
Please inform your server of any allergies or dietary restrictions.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness*

60
Table Share Sampler
(Serves 2 - 4)

TASTE
CASTAS

OF

CHICKEN EMPANADAS 13
Chicken, Onions, Green Olives, Raisins and Spices

PINCHOS

BEEF
CHICKEN
GAMBA

7
7
7

1 Skewer with choice of protein, Peppers and Onion

BEEF EMPANADAS 13
Short Rib, Cheese and Spices

VEGETABLE EMPANADAS 13
Rice, Black Beans, Salsa, Cheese and Spices

YUCA FRITA V, GF

Cassava Fries
9

MADUROS ENVUELTOS EN TOCINO 13GF

Sweet Plantains wrapped in Bacon with Queso Blanco 
and Guava Cream Sauce 

CROQUETAS
Serrano Ham, Manchego Cheese

13

CASTA’S CEVICHE (CLASSIC/SPICY)
Mahi Mahi, Leche De Tigre, and Shrimp

16GF

CAMARONES AL AJILLO 18
Garlic Shallots Marinated Shrimp and Red Pepper Flakes

THE CLASSIC CUBAN SANDWICH 16
Cuban Bread with Yellow Mustard Loaded with 
Roasted Pork, Glazed Ham, Swiss Cheese and Pickles  

ROPA VIEJA SANDWICH 18
Slow Cooked Shredded Beef with Mayonnaise, 
Swiss Cheese and Lettuce

HAVANA TO DC CHEESESTEAK 18
Churrasco Steak, Caramelized Onions

CUBAN GRILLED CHEESE 16
Cuban Bread with Yellow Mustard, Swiss Cheese, 
Tomatoes and Pickles

V

Cuban-Style Marinated Grilled Chicken with 
Tomatoes, Swiss Cheese, Mayonnaise and Lettuce

CHICKEN SANDWICH 16

CUBAN COBB SALAD
Lettuce mix, Pollo, Bacon, Hard Boiled Egg, Pico de 
Gallo, Jalapeno, Mojo Vinaigrette
ADD: Salmon +8  |  Shrimp +7

18

DESSERT COFFEE
CHURROS V

With Chocolate & Dulce De 
Leche Dipping Sauces

8 FLAN 10GF

Cafe or Neapolitan
SINGLE ESPRESSO
DOUBLE ESPRESSO

4
6

CHURRASCO STEAK 
Cilantro Chimichurri, Rice and Beans 

24GF

ABUELITAS ROPA VIEJA
Beef, Sweet Plantains, White Rice and Black Beans

22GF

SHRIMP, CHICKEN & STEAK SKEWERS 
Citrus Pepper Herb Oil, Rice

20GF

SALMON
Cuban-Marinated Salmon served with Rice and Beans

24GF



FR
OZ
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S

MONOPOLIO

MODELO ESPECIAL

NEGRA MODELO

DOS EQUISRED STRIPE

ESTRELLA JALISCO

ESTRELLA DAMM

CORONA

QUILMES CUSQUEÑA

NÜTRLPRESIDENTE

SERVES FIVE • 55
All Frozens and Select Cocktails:

RED BULL ENERGY DRINK

RED BULL SUGARFREE

RED BULL YELLOW EDITION (TROPICAL)

RED BULL RED EDITION (WATERMELON)

Join Us For Happy Hour!
MONDAY - FRIDAY 5PM - 7PM

BEER

PITCHERS
RED BULL

SPECIALTY
COCKTAILS

DAIQUIRIS

CUBAN
CLASSICS

ALL FLAVORS • 6

ALL BEERS • 8

MOJITO 13
Bacardi Superior, Mint, Sugar, Lime, Bitters
Add Red Bull +$5
Mojito Flavors +$2, Guava, Mango, Passion Fruit

CLASSIC DAIQUIRI 12
Bacardi Superior, Lime, Sugar

HEMINGWAY DAIQUIRI 13
Planteray 3 Star, Lime, Maraschino Liqueur,
Grapefruit, Sugar, Grapefruit Bitters

BITTER ORANGE 13
Denizen White, Select Aperitif, Lime, Blood Orange, Sugar

AGRICOLE DAIQUIRI 13
Rhum Agricole, Lime, Sugar, Pinch of Salt

SHAQUIRI 14
Don Q Reserva Especial, Sherry, Lime, Orgeat, Tiki Bitters

CUBA LIBRE 12
Bacardi 4, Lime, Coca Cola 

EL NACIONAL 13
Bacardi 4, Pineapple, Apricot, Lime, Bitters

DARK AND STORMY 13
Bacardi 4, Ginger Beer, Lime 

EL PRESIDENTE OLD FASHIONED 13
Don Q 7yr Añejo, Comoz Blanc, Pierre Ferrand Dry 
Curacao, Grenadine, Bitters

SAOCO 13
Bacardi Superior, Lime, Sugar, Coconut Water, Soda

PINA COLADA 13
Dark Rum, Coconut Rum, Pineapple, Coconut

~

STRAWBERRY DAIQUIRI 13
White Rum, Lime, Strawberry

HAVANA VICE 13
Pina Colada & Strawberry Daiquiri Swirl

ROTATING SEASONAL FLAVOR 13

FUEGO DORADO 13
Patrón Blanco, Planteray Pineapple, Jalapeño,
Pineapple, Sugar

CASTA’S RUM PUNCH 15
Planteray 5-Year Rum, Planteray Cut & Dry, Chinola Mango, 
Pineapple, Lime, Sugar, Nutmeg, Bitters

SMOKE AND FIRE 14
Ilegal Mezcal, Don Q Naranja, Tamarind, Rum Fire, Lime, 
Simple Syrup, Mole Bitters

TI GROG 13
Cinnamon Infused Rum Agricole, Allspice, Grapefruit, 
Lime, Honey

SATURN 14
Citadelle Rouge, Chinola Passionfruit, Falernum, Lemon, 
Orgeat, Tiki Bitters

Please note a 20% auto gratuity and 3% service charge will be added to all checks.
Please inform your server of any allergies or dietary restrictions.

MOJITO    DARK AND STORMY
CASTA’S RUM PUNCH    FUEGO DORADO


