DAILY HAPPY HOUR

5pm – 6pm
DO YOU HAVE DIETARY RESTRICTIONS?

“we aim to please”

V

Vegan

GF

Gluten-Free

These items are offered as a “guideline”
for people who require a gluten-restricted
diet. However, they are based upon information provided by our suppliers, which may
change. Therefore, if you or any person in
your party has gluten sensitivities, notify a
manager before ordering, as our kitchen is
not gluten-free.

Cuba’s Cookin’s WiFi code is:

cubano00

Appetizers ~ Aperitivos
Chips with Guacamole
Chicharritas con Guacamole

V GF

Deep-fried plantains with our guacamole dip
made with chunky chopped onions, tomatoes
and avocados.
$8.00

Ceviche of the Day
Ceviche del Dia

GF

Fresh local white fish in a lemon marinade,
served in a Martini glass with a touch of
our Caribbean seasonings.
$11.50

Calamari Fritti
Comes with New York marinara sauce
and a wedge of lemon.

$12.50

Confusion Empanadas
A sample platter of three Cuban pastiches flaky little pastry pies filled with savory
beef, chicken or fish. Or in any combination
you want.
$11.00

Garlic Pork Bites
Masitas de Puerco

GF

Crisp, garlicky morsels of pork –
a true staple of Cuban cookery.
$12.50

Soups ~ sopas
Vegetable Soup

GF
$5.00

Chicken Soup

GF
$6.00

Chicken Soup
with Matzah Balls

$8.00
GF
$6.00

Fish Soup
Red Bean Soup

Our beans are first lightly baked
for a more bountiful flavor then
the condiments are added to taste.
Super, super, deliciosa!

Small
Large
Black Bean Soup

with a dollop of sour cream
& ‘pico de gallo’ sauce.

V

$8.00
$10.50
V
$6.00

SALADS ~ ENSALADAS
Mixed Green Salad		

GF

Small
Large

$5.50
$8.50

A combination of tomatoes, cucumbers, lettuce,
olives and carrots combined with our special
house dressing of Dijon mustard, honey,
balsamic vinegar, soya sauce & mayonnaise.
Delicious.

Grilled Romaine Lettuce Salad

With our own fresh & fabulous Cuban Caesar
dressing, shredded parmesan cheese and
garlic bread.		
$10.00

Add your choice of:
Fish
Shrimp
Chicken

add $6.00
add $6.00
add $6.00

Gazpacho 		

GF

One of Spain’s greatest culinary gifts to Cuba
in the 1800’s. An extremely tasty, refreshing,
smooth vegetable blend and a great reprieve
from the hot weather.

		$7.00
Avocado Salad 		

GF

		

$9.00  

Nutty Avocado and red onion with a tangy
lemon-vinaigrette. A real Cuban summer
classic (In season only).

Coconut Shrimp & Fresh Papaya Salad

Shrimps slow-cooked in coconut milk
served with fresh-cut ripened papaya in
combination with seasonal vegetables.

		$17.50

Vegans, at Cuba’s Cooking
you get your dressing,
just let us know!

SANDWICHES
The Cuban Sandwich ~ Medianoche

By far Cuba’s most popular sandwich.
A satisfying combination of ham, pork, pickles
and cheese on a roll.
$10.50

Fish Sandwich ~ Sandwich de Pescado
The catch-of-the-day served with
lettuce and tomato.

$10.50

Grilled Chicken Sandwich

Served with lettuce, tomato and cilantro sauce
on a grilled bun.
$10.50

V

Vegetarian ~ Vegetariano

This is the most unusual sandwich in Cuba,
mainly because it has no meat in it. It consists
of a fried egg, asparagus, lettuce and tomato,
sprinkled with our lemon and oil dressing.

$10.00

IT’S A WRAP
Chicken or Fish Wrap

Your choice of grilled chicken or fish wrapped
in a Cuban tortilla, with our very own avocado,
garlic & mayonnaise dressing on the side.

$11.50 • Afl. 20.12
Alaskan Wrap

Smoked salmon, cream cheese, avocado,
capers and lettuce in our special lemon
Asian sauce.
$12.50 • Afl. 22.13

All sandwiches & wraps are served
with French fries and our traditional
Cuban garnishes.

Old Faithfuls
Cuban Burger
La Hamburguesa
What makes our hamburger Cuban and
different? Just wait till you see it to believe
it. All of our friends in Aruba say it’s the best.
Firstly its big, homemade, all beef, topped
with cheese a kosher pickle and comes with
our fresh french fries.
$14.00

Pasta Alfredo

V

Made by our Italian loving Cuban mothers
who make it absolutely al dente deliciosa.
$12.50

With chicken or shrimp:

add $6.00

Torta del Campo
This is totally a Cuban household comfort
food classic. Pulled chicken with mashed
potatoes done as hash browns cooked
with caramelized onions and small sweet
green peas. Served in a casserole dish….
just absolutely delish.
$13.50

ENTRÉES
Grilled Fish
Pescado a la Parrilla

Our grilled grouper is done to perfection on
the fire. Comes with our fresh mango salsa
served on the side complimented by sweet
fried plantains, black beans & white rice.
$21.00

Chopped Sirloin
Picadillo de Res

Served with fried plantains,
black beans & white rice.

$18.50

Braised Skirt Steak
Ropa Vieja

The meat is boiled then shredded and cooked
in garlic, onions, green peppers and tomatoes,
then sautéed in a sofrito sauce. Served with
fried plantains, black beans & white rice.
$18.50

Grilled Chicken Breast
Pechuga a la Parrilla

Fired to perfection served with fried sweet
plantains, black beans & white rice.
$17.50

Chicken ’n’ Olives
Pollo con Aceitunas

A marinade of green olives, crushed garlic,
a pinch of brown sugar, mustard powder and
soy sauce. In Spanish we say it’s ¡Espectacular!
Served with fried plantains, black beans
& white rice.
$18.00

BBQ Cuban Ribs
Costillas en Salsa BBQ

Nobody does pork ribs better than the
Cubans. Served with fried plantains,
black beans & white rice.

$19.50

SIDE ORDERS ~Acompañantes
V GF

Plantain Chips
Tostones

Green plantains flattened into small discs and fried.
Crunchy and tasty… salting them is encouraged.

$7.00
V GF
$6.00

French Fries
  
Garlic Bread

V
$4.00

Yucca with Mojo

$7.00

Rice

V GF
$6.00

white / yellow / moros & christianos

Fried Sweet Plantains

V GF
$6.00

If you feel
that undeniable urge to
indulge your sweet tooth,
just ask to see our menu
of homemade desserts!

