
Platitos
Yuca Frita

yuca fries, mojo de ajo, lime 

ALITAS DE POLLO
grilled mojo marinated chicken wings, mango habanero sauce

Toston
crispy plantain patty, black bean puree, queso fresco 

Yuca Rellena
yuca croquette stuffed with ground beef, roasted peppers and green olives, spicy aioli, pickled

onions (adds $1)

Platano Maduro
fried ripe plantain, black bean puree, burrata cheese 

Empanadas de Ropavieja
shredded beef, tomato, peppers, onions, olives, mojo verde 

Ensalada de palmito
fresh hearts of palm, gem lettuce, avocado, jalapeño dressing 

Ensalada de Chayote
water squash, carrots, beets, red onions, cabbage, fresno chilies, pepitas, mango-lime dressing 

Ceviche Caribeño
local halibut, gulf shrimp, red onion, cucumber, avocado, mango, plantain chips (adds $2)

CUBANO
french bread, house made lechon, ham, pickles, swiss cheese, yellow mustard, mojo aioli 

(adds $2)

 select 7

Postres 
Majarete

corn pudding, berries (adds $4) 

Pastelito de Guayaba
guava jelly, manchego cheese (adds $4) 

Helado
seasonal gelato or sorbet (adds $3) 

 - not included -

A 5% surcharge is added to all orders to support employee benefits.
A 20% banquet surcharge is added to your contract in lieu of a tip for the staff on shift and the banquet staff
for their commissions. Please note that the restaurant reserves the right to withhold a portion of the banquet

surcharge to cover its expenses when deemed appropriate.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially
if you have certain medical conditions.

All Food is Prepared Buffet Style for Guests to Share. 
We Can Accommodate Most Food Allergies or Dietary Restrictions if Known in Advance. 

Reception Prefix Menu


