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Pulled Pork Nachos $12.99
Tortilla chips, Cuban roast pork and Monterey Jack blend.
Topped with lettuce, tomatoes, onions, jalapenos and BBQ sauce.
Served with side of sour cream and salsa.
(May substitute black beans for pork)

Served on a brioche bun with lettuce, tomato, pickle and choice of side. 
 

build-a-burger starting at $10.99
Add cheddar, mozzarella, bleu or Swiss cheese $.99

Add sautéed mushrooms, onions, peppers $.99
Add bacon $1.49

 
Boss Hog $12.99

Burger, bacon, Cuban roast pork, cheese, onion straws and Memphis sweet BBQ sauce.

Black Bean Burger $10.99
A chipolte black bean burger, sautéed peppers and Monterey Jack blend. 

Served with house-made salsa ranch.

The Hound Dog $8.49
¼ lb Nathan’s dog wrapped in bacon and deep fried. Served with raw onions.

SANDWICHES & WRAPS

Buffalo Shrimp $10.49 
Breaded fried shrimp tossed in your favorite sauce.
Served with celery and house-made ranch or bleu cheese.

Buffalo Tenders $9.49 
Grilled or fried chicken strips tossed in your choice of sauce. 
Served with celery and house-made ranch or bleu cheese.

Carolina Skins $9.99
Potato skins, Cuban roast pork and bacon, topped with BBQ 
sauce and Monterey Jack blend. Served with side of sour cream.

Fried Pickles $7.49  
Cajun fried dill chips. Served with house-made Cajun ranch.

Onion Rings $7.49
Served with house-made Cajun ranch.

Spinach Dip $7.49
Served with tortilla chips.

gringo Queso Dip $7.49 
Served with tortilla chips. Add side of salsa for $1.99.

Chips & Salsa $5.99
Add side of white queso for $2.99.

  

APPETIZERS TOP HITS

TACOS

BURGERS & DOGS

 

      
 
Braised beef dip $14.99 
Braised beef and Swiss cheese on pressed Cuban bread.
Served with side of consommé for dipping.

Buffalo Chicken Wrap $11.99
Fried or grilled chicken tossed in choice of sauce, 
with lettuce, tomatoes, onions and cheese.
 

Fried or grilled chicken tossed in choice of sauce with lettuce, tomato, pickle and 
Monterey Jack blend on a brioche bun. Served with house-made Cajun ranch. 

 
The Ricky $11.99  
Cuban roast pork, grilled onions and Swiss cheese on 
pressed Cuban bread. Served with side of Mojo.
 
Crazy Cuban $11.99
Cuban roast pork, ham, Swiss cheese, pickles and mustard 
on pressed Cuban bread. Served with side of Mojo.

The Memphis pork $11.99 
Pulled pork, coleslaw and signature BBQ sauce on a brioche bun.

smokehouse beef $13.99 
Braised beef, coleslaw, onion straws and 
signature BBQ sauce on a brioche bun.

 

 

 

Cajun waffle fries, white queso cheese,
 Cuban roast pork, bacon and BBQ sauce.

vaca frita $15.99 
Seared braised beef and grilled onions served with red beans and 

rice and sweet plantains. Add 5 blackened shrimp for $4.99.

Beef EmpanadaS $10.99 
Two Cuban beef empanadas, served with black beans and rice, 

sweet plantains, sour cream and salsa.
 

Jammin Jambalaya $13.99
Beef sausage, chicken, rice, onions and peppers in a Creole broth, 

served with garlic bread. Add 5 blackened shrimp for $4.99.
 

Mojo Cuban roast pork with sautéed onions, served with black beans 
and rice and sweet plantains. Try the chicken version!

Bourbon Street Bowl $14.99
Blackened chicken in a citrus-infused bourbon glaze, 

served over rice with mixed vegetables and onion straws.

BAJA CHICKEN Bowl $14.99
Mojo marinated chicken served over black beans and rice and 

mixed greens with salsa, tortilla strips and house-made mojito dressing.
 

Rajun Cajun Pasta $11.99
Penne pasta, mushrooms, tomatoes and onions with a Cajun alfredo sauce.

Chicken $14.99
Shrimp or Mahi $16.99

 
Southern Style ShrimP & Grits $15.99 

Grits topped with blackened shrimp, tomatoes, onions, 
mushrooms and a Cajun alfredo sauce.

Served with choice of side.

Served with choice of side.

 

Braised beef, mozzarella, onions and cilantro in fried tortillas.
Served with side of consommé for dipping.

 
Mojito Pork 2/$10.99 3/$13.99 

Cuban roast pork, grilled onions, lettuce, salsa, cilantro and 
Monterey Jack blend. Served with house-made mojito dressing..

 
Baja Chicken 2/$10.99 3/$13.99

Chicken, grilled onions, lettuce, cilantro, salsa and 
Monterey Jack blend. Served with house-made mojito dressing.

 
Mahi Fish 2/$11.99 3/$14.99

Blackened Mahi, cilantro, chipotle slaw and Monterey Jack blend.
Served with house-made salsa ranch.

 
South Beach Shrimp 2/$11.99 3/$14.99

Shrimp, cilantro, chipotle slaw and Monterey Jack blend.
Served with house-made salsa ranch.
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Lorem ipsum

 

Served with celery and a choice of house-made ranch or bleu cheese.
Additional dressing or dipping sauce available for $.89.

 

   

       

    

  

     

 

 

 
 

 

WINGS

boneless wings $12.99
A full pound of these delicious bad boys tossed in your favorite sauce.

SALADS

buffalo chicken salad $13.99
Fried or grilled chicken tossed in buffalo sauce, mixed greens, a Monterey Jack blend,
tomatoes, onions and celery. Served with choice of house-made dressing.
 
soul food salad $13.99
Fried chicken, mixed greens, a Monterey Jack blend, eggs, bacon, tomatoes and onions. 
Served with house-made honey mustard dressing.

 

mojito chicken salad $13.99
Mojo chicken, mixed greens, a Monterey Jack blend, green peppers, onions, tomatoes,
cilantro and Parmesan. Served with house-made mojito dressing.

braised beef fajitas $15.99
 

Blackened shrimp fajitas $15.99
 

blackened chicken fajitas $14.99

cuban roast pork fajitas $14.99

FAJITAS

QUESADILLAS

Fajitas are served with Monterey Jack blend, salsa, sour cream,
grilled onions, peppers, lettuce, tortillas and choice of side. 

Quesadillas are served with lettuce, sour cream, salsa and choice of side. 

chicken casey-dilla $12.99
Blackened chicken, onions and peppers with a Monterey Jack blend.

 
bbq pulled pork quesadilla $12.99

Pork, onions and peppers with BBQ sauce and a Monterey Jack blend.
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SIZE IT

PICK A STYLE  
TRADITIONAL

Fried and tossed in your favorite
house-made sauce.

signature
Fried and then grilled to perfection,

tossed with extra house-made sauce.

 5 wings 10 wings  20 wings
$9.99      $16.99      $29.99

$10.99      $17.99      $30.99

Mild
Garlic Parmesan

Medium
Blackened

Lemon Pepper
Jerk Dry

Hot

Memphis Sweet BBQ
Slap Yo’ Mama
Bourbon Street

Mojo
Rondo’s Style

Mango Habanero
Raisin’ Cane BBQ

SAUCE ‘EM UP

bourbon peach bread pudding $7.49
Warm peach bread pudding with a brown sugar bourbon sauce, caramel

and vanilla ice cream.
 

Soriana's peanut butter chocolate pie $6.99
Peanut butter and milk chocolate with a chocolate crust from Mike’s Pies.

 
key lime pie $6.99

Key lime pie with a graham cracker crust from Mike’s Pies.

DESSERTS
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Sprite, Coke, Diet Coke, Coke Zero, Minute Maid Pink Lemonade,
Mello Yellow, Pibb Xtra, Barq’s Root Beer, Sweet Tea, Unsweet Tea

$2.79

Traditional

Signature

Seasoned Waffle Fries
Sweet Plantains
Black Beans & Rice
Side Salad
Coleslaw
Grilled Veggies
Red Beans & Rice (add $1.00)
Sweet Potato Fries (add $1.00)
Macaroni & Cheese (add $1.00)
Onion Rings (add $1.00)
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$3.29

CONSUMER ALERT: Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness. 

Served with fries and a fountain beverage.

CHEESEBURGER
GRILLED CHEESE

HOT DOG

CHICKEN QUESADILLA
MAC AND CHEESE
CHICKEN TENDERS

$6.99

KIDS

Make it a combo and add 5 blackened shrimp for $4.99!

Extra dressing available for $.89 each.

HAPPY HOUR

$5

DRAFTS

DOMESTIC DRAFTS

MONDAY-FRIDAY,  3PM - 7PM

$4

$3

$2 WINES

WELL LIQUORS
BAREFOOT WINES

MOJO BREW
BUD LIGHT

COORS LIGHT
MICHELOB ULTRA

YUENGLING
SHOCK TOP

ACE PINEAPPLE CIDER
HOUSE SANGRIAS

PREMIUM LIQUORS

HAPPY HOUR

BEEFEATER DRY GIN
TITO’S HANDMADE VODKA
JACK DANIEL’S WHISKEY

CAPTAIN MORGAN SPICED RUM
SMIRNOFF FLAVORED VODKAS

BAREFOOT CHARDONNAY
BAREFOOT WHITE ZINFANDEL

BAREFOOT MOSCATO
BAREFOOT PINOT GRIGIO

BAREFOOT CABERNET
BAREFOOT MERLOT

BAREFOOT PINOT NOIR

BEVERAGES

These prices hurt our hearts, too! Due to a national wing shortage, we are faced with the
 decision to either raise our prices, or no longer offer wings. 

We couldn’t bring ourselves to remove them, so we’ll leave the choice up to you! 


