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CEVICHE MIXTO
Shrimp, calamari, roasted corn, peppers, jalapeno,

cilantro, leche de tigre, served with tostones.

APPETIZER I choice of one

February 14, 2026February 14, 2026

ENTREES I choice of one
Most entrees served with choice of 2 sides: white rice, yellow rice, black

beans, side salad, garlic broccoli, maduros, tostones or French fries. *Oxtail
comes with rice + one side. ** comes with one side.

 FLAN  I  TRES LECHES
DULCE DE LECHE CHURRO BITES

DESSERT I choice of one + coffee

Fried rice balls filled with pork sausage and cheese.
Served with a sweet & tangy dipping sauce.

BOLAS DE ARROZ RELLENAS

Fresh spinach, pear, strawberry, goat cheese & 
balsamic vinaigrette.

SPINACH & STRAWBERRY SALAD

CALABAZA SOUP (V/VG)
A blend of fresh calabaza “butternut” squash, onions,
garlic, cumin & tomato, with toasted Cuban bread.

Coffee, Café con Leche, Single Espresso or Tea

MANGO SALMON
Grilled Atlantic salmon with mango glaze & salsita.

CHURRASCO
Grilled center-cut skirt-steak, served with crispy

onions, mango salsita & chimichurri sauce.

MARISCADA
A hearty seafood stew filled with scallops, shrimp, salmon,

mussels and clams in a plum tomato, garlic and white
wine broth. Also available as Paella in place of stew.

POLLO ASADO
Herb-roasted 1/2 chicken with mango-ginger-habanero
glaze, served with Havana Central's famous green sauce.

PIMIENTOS RELLENOS* (V)
Sweet bell pepper stuffed with rice, chickpeas &

vegetables, topped with melted Manchego cheese.

RABO ENCENDIDO - BRAISED OXTAIL
Tender oxtail simmered in a rich tomato-based sauce
with red wine, garlic, and Cuban spices. Slow-cooked

with carrots & potatoes, served with white rice.

Dessert includes Champagne toast!

$85 per person
(excludes add'l beverages, tax & gratuity)

$85 per person
(excludes add'l beverages, tax & gratuity)


