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Shredded flank steak cooked with onion, garlic and lime juice.
Served with white rice, black beans and yuca con mojo—73.9j
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Pechuga de
Pounded chicken breast stuffed with ripe plantains and parmesan
cheese. Topped with a delicate ginger mango sauce and served
with red bean congri and jullenne vegetables — 713.95
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Rollo
The famous and ever popu!ar Cuban dish of chicken and rice
cooked in saffron borth with bacon, olives, green peas and
pimiento. Served with tostones (fried green plantains) - 13.95

Cubans call ftﬂjracn and Puerto Ricans call n‘ Sancocho. Either
way it is a delicious stew in a light broth consisting of beef,
chicken and sausage with an assoriment of tropical and regional
vegelables. Yuca, calabaza (pumpkin), plantains, corn on the
cob, polatoes, carrols, peppers, onions, miushrooms, squash
and zucchini. then we top if off with avocado and cilantro. Served
with garlic bread for dipping. {(Make stre you squeeze the lime
in it f{will enhance the flavor and bring you luck!) — 16.95

6?7’;%;%

Lechon Asado
Roasted leg of pork, marinated in garlic, pepper, oregano
and slow roasted for & hotrs and served with a light at jus.
Accompanied with arroz con gandules (rice with pigeon
peas) and plantains. A Puerto Rican tradition! — 17.93
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GuavalBBOIR
Pork BBQ ribs glazed with a homemade delicious guava BBQ
saice. Served with black bean congri and tostones (fried green

plantains). Taste the flavors of the Caribbean! — 16.9)
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Cuban Boliche
Eve of round beef stuffed with chorizo and ham, slow baked with

onions, gariic and pepper. Topped with an au jus sauce. Served with
red bean congri and ripe plantains. A Sunday tradition! — 135.95
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