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GARBANZO FRITO 13
Chorizo, chickpeas & sofrito

FRITO MIXTO 21
Calamari, shrimp & tempura vegetables

CALAMARI 16
Calamari, lemon aioli, marinara & grilled

lemon

PLATANITO TENTACION 9
Sweet plantain, bacon, 

spiced sour cream, five spice & syrup

MEDIODÍA CROQUETA 8
Ham, smoked gouda, pickles, 

béchamel & mustard sauce

TUNA-TÓN 17
Crispy plantain basket, yellowfin tuna, 

shallots, EVOO & avocado

*TARTARE DI SALMON 16
Shallots, parsley, roasted lemon vinaigrette,

pineapple, relish, malanga chips, avocado hash &

micro greens 

PLATANOS RELLENOS DE CAMARONES 16
Crispy plantain basket, shrimp 

enchilado & parmesan

BEEF TARTARE 21
Filet mignon, potato nest, crispy quail egg,

shallots, parsley, worcester sauce, EVOO &

capers

PROSCIUTTO DI PARMA PLATTER 26
Prosciutto di Parma, burrata, basil

oil & balsamic reduction

BUÑUELOS DE PESCADO 9
Homemade Fish croquettes, lemon aioli 

& truffle oil

A P P E T I Z E R S

S O P A S  Y
C R E M A S

QUESO 7
Bechamel and parmesan cheese

LANGOSTA 10
Lobster bisque

MARISCADA 13
Shrimp, calamari, mussels, & fish of the day

CREMA DE MALANGA 9
Malanga cream, bacon & malanga chips

FRITURA DE BACALAO 9
Salted cod, parsley & lemon aioli 

CRUDO DUO 15
Salmon, tuna, pasión fruit vinaigrette,

paprika oil, crispy lotus root & micro greens
 

EXOTIC MUSHROOM FLAT BREAD 16
Exotic mushrooms,white sauce, mozzarella

cheese, parmesan cheese & truffle oil

OCTOPUS SHOOTERS 14
Whipped potatoes, paprika, sautéed octopus,

gold powder, micro greens & EVOO

ITALY
401 BRUNO ROCCA DOLCETTO D’ALBA “TRIFOLE” 2020 IN PIEDMONT, ITALY 50
403 CA’DEL BAIO BARBARESCO “AUTINBEJ” 2017 IN PIEDMONT, ITALY 101
404 GHIOMO LANGHE ROSSO “VINGA GRANDE” 2020 IN PIEDMONT, ITALY 70
405 TENUTA DI MONTE-FICALI CHIANTI CLASSICO 2019 IN TUSCANY, ITALY 52
SPAIN
428 DEHESA DE LOS CANONIGOS CRIANZA 2020 IN RIBERA DEL DUERO, SPAIN 75
429 PAGO DE CARRAOVEJAS "PDC" 2019 IN RIBERA DEL DUERO, SPAIN 120
STRUCTURED, NEW WORLD REDS
504 ALTA ROSA CABERNET SAUVIGNON 2018 IN MENDOCINO COAST, CALIFORNIA 66
505 MAURITSON CABERNET BLEND ”ROCKPILE” 2021 IN SONOMA COUNTY, CALIFORNIA 169
507 SAN PEDRO DE YACOCHUYA MALBEC-CABERNET 2020 IN SALTA, ARGENTINA 64
508 YACOCHUYA MALBEC 2015 IN SALTA, ARGENTINA 149

B Y  T H E  B O T T L E
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HARD LIQUOR

RUMS
BACARDI 8 
BRUGAL 1888 
MATUZALEM 
ZACAPA 23 
DIPLOMATICO RUM 
FACUNDO EXQUISITO 

16
17
13
21
18
28

TEQUILAS 
DON JULIO BLACO 
DON JULIO REPOSADO 
PATRON SILVER 
PATRON REPOSADO 
CASAMIGOS 
ILEGAL MEZCAL 
CLASE AZUL 

 
15 
17 
16
17 
18
17 
48

VODKA
TITO’S
ABSOLUT
BELVEDERE
GREY GOOSE

 
15 
15 
16
17 

CORDIALIDADES
ZAMBUCA 
FRANGELICO
BAILEYS 
LIQUOR 43 
CAMPARI 

 
9
11
9
10
7

THE NEAT AND SWEET
JOHNNIE WALKER BLACK LABEL
JOHNNIE WALKER BLUE LABEL
MACALLAN 12
MACALLAN 18
CHIVAS REGAL 12
CROWN ROYAL 
GLENLIVET 12
GLENLIVET FOUNDER’S RESERVE
BUCHANNAN’S
GLENFIDDICH
FOUR ROSES
WOODFORD RESERVE
ANGELS ENVY
HENNESSEY VS

22
55
20
76
16
16
17
16
16
17
17
17
16
15

ITALY 
001 GIORGIO RIVETTI PROSECCO “INDIGENOUS” BRUT NON VINTAGE IN VENETO, ITALY 42 / 9
003 POEMETTO PINOT GRIGIO 2021 IN FRIULI, ITALY 39 / 14
005 PARIDE D’ANGELO MONTEPULCIANO 2020 IN ABRUZZO, ITALY 39 / 14
FRANCE 
010 LE BERCEAU ROSE NON VINTAGE IN LANGUEDOC, FRANCE  39 /14
012 CHATEAU GARCINIERES ROSE 2022 IN COTES DE PROVENCE, FRANCE 40 / 14 
013 CHATEAU VINCENS MALBEC CUVEE “ORIGINE” 2019 IN CAHORS, FRANCE 45 / 15 
014 MAISON NOBLE CABERNET SAUVIGNON-MERLOT 2019 IN BORDEAUX, FRANCE 45 / 15 
USA  
020 JEANNE MARIE CHARDONNAY 2021 IN CALIFORNIA, USA 45/ 14 
021 JEANNE MARIE PINOT NOIR 2021 IN CALIFORNIA, USA 47 / 16 
SPAIN 
031 BICO DA RAN ALBARINO 2022 IN RIAS-BAIXAS, SPAIN 41 / 14 
NEW ZEALAND 
041 ORCHARD LANE SAUVIGNON BLANC 2022 IN MARLBOROUGH, NEW ZEALAND 39 / 14 

B Y  T H E  G L A S S



P A S T A S
Choose your pasta

Orecchiette, Spaghetti, Penne, Linguine or Fettuccine

AMATRICIANA 18
Bacon, onions, tomatoes, white wine & parmesan

cheese

CARBONARA 19
Eggs, white sauce, bacon & parmesan cheese

PESCATORE 32
Shrimps, clams, mussels, calamari, scallops,

red sauce & white wine

CHICKEN ALFREDO 19
Alfredo sauce, chicken breast & parmesan

PARMIGIANA BIANCA 16

Mascarpone, cheese, cream & parmesan cheese

MARE NERO 38 
Lobster, mussel, shrimps, clams, scallops,

calamari, wine sauce and basil 

BOLOGNESE 20
meat ragú, tomato sauce, parmesan & basil

POMODORO 14
Tomato sauce, basil & parmesan cheese

GAMBERONI 23
Shrimp, white wine, parsley, butter &

capers

PESTO 21
basil, nuts, olive oil, cream & parmesan

cheese

SALMON 19
Salmon, lobster, saffron stock, onions,

garlic, cherry tomatoes & basil 

S A L A D S

CAPRESE 16
Fresh tomatoes, mozzarella, basil oil, &

balsamic reduction

BEETS & GOAT 15
Roasted beets, almonds, walnuts, goat cheese,

roasted lemon vinaigrette, & microgreens

BLUE ROCKET SALAD 14 
Arugula, pears, walnuts, gorgonzola crumbles,

kalamata olives, pomegranate vinaigrette

CUBAN CAESAR 14
Romaine, crispy parmesan, yucca croutons &

homemade caesar dressing

TOMATE LECHUGA Y AGUACATE 10
Tomato, mixed greens, Lemon Dressing, &

avocado

THE ICEBERG 16
Iceberg lettuce, bacon, blue cheese dressing,

gorgonzola, red onions, avacados

ADD ONS
CHICKEN 9, TUNA 15, SHRIMP 15, CHURRASCO 14

DOLCE VITA ITALIANA
FIZZY GODFATHER 14
Aperol + Prosecco + Soda Water
PICCOLO LITCHI 17
Lychee Puree + Vodka + Liquor 43 + Lime Juice
MARGARITA DIAVOLO 16
Mezcal + Spicy Agave + Lime Juice + Triple Sec
GREEN GIZMO 14
Tanqueray Gin + Cucumber Syrup + Prosecco

FUMANDO CON SABOR
SMOKED COCKTAILS

ANEJO TWIST 18
Brugal 1888 + Bitters + Infused Syrup
CLOUD 9 KIWI 16
Kiwi+ triple sec +vodka + cranberry juice + limon
juice
LIQUID CAMPFIRE 16
Makers Mark + Bitters + Demerara Sugar Syrup

SPIRITS DI CUBA
GUAVA MIA 15
Rum + Guava Puree + Lime Juice + Mint
DIRTY HAVANA 16
Olive juice + Rum + Extra Dry Vermouth
UN EMPUJONCITO 15
Vodka + Chocolate Liquor 43 + Coffee Liquor &
Simple Syrup

FUSSION CLASSICS
HAVANA MULE 15
Ginger beer + Vodka + Lime Juice + Spicy
Pineapple Syrup
CAPRI-RINHA 14
Lime Wedges + Sugar + Cachaca
SANGRIA BELLA 14
Red/White Wine + Fruit Juices + Fruits + Triple Sec
+ Sprite
NONNA’S SECRET MICHELADA 14
Nonna’s Secret Mix + Corona/HeinekenANALCOLICHE

TROPICAL PARADISE 8
Guava + Pineapple + Orange Juice + Grenadine Syrup
HAVANA BREEZE 8
Fresh Mint + Lime Juice + Simple Syrup + Soda Water

BIRRIERIA
DRAFT 7.5
LA RUBIA
STELLA ARTOIS
PERONI
HATUEY
LA PLAYITA
ESTRELLA DAMM

BOTTLED 7
HEINEKEN
CORONA

COFFEE
ESPRESSO 3
CAPPUCCINO 4
AFFOGATO 6
CAFE BOMBON 6

ITALIAN COOLER
GUAVA JUICE  4             
ORANGE JUICE 5            
PINEAPPLE JUICE 4         
NATURAL LEMONADE 4            
COKE 2.5
DIET COKE 2.5
SPRITE 2.5
GINGER ALE 2.5
JUPINA 2.5
AGUA PANNA 5
PELLEGRINO 4
REDBULL 5

CLASSIC COCKTAILS AVAILABLE UPON REQUEST

L R  S P E C I A L  D R I N K S



R I S O T T O S  Y  A R R O C E S

LOBSTER RISOTTO 42 
Lobster meat, arborio rice, lobster broth,

white wine, butter & parmesan cheese

RISOTTO DE RABO 29
Braised beef oxtail, arborio rice, parmesan,

olives

GAMBERONI RISOTTO 29
Arborio rice, garlic, onion, cherry

tomatoes, shrimp & lobster broth

OCTOPUS 27
Baby octopus, squid ink,Parmesan cheese,

onion, garlic, basil & EVOO 

PORCINI 22
Porcini mixed mushrooms, parmesan cheese,

basil &ruffle oil 

P I Z Z A S
MARGARITA 14
Tomato sauce, fresh mozzarella & basil

LA LECHONA 16
Shredded pork meat, tomato sauce & secret mix

cheese

PROSCIUTTO & BABY ARUGULA 21
Tomato sauce, mozzarella, prosciutto & baby

arugula

VACA FRITA 17 
Tomato sofrito sauce, secret mix cheese, vaca

frita & dry oregano

ZETAS Y TARTUFO 24
Truffle white sauce, exotic mix mushrooms

& truffle oil

DI MARE 26 
Tomato sauce, mozzarella cheese, shrimp,

calamari, scallops, octopus & mussels

HAWAIIAN 15
Ham, tomato sauce, secret mix cheese 

& pineapple relish

S A N D W I C H E S

CUBAN SANDWICH 14
Ham, roast pork, swiss cheese, pickles, and

mustard  

PAN CON LECHON 12
Shredded pork & onion mojo on a brioche bun 

HAVANA BLUE BURGER 16
8oz burger patty, bacon, blue cheese & tomato

on a brioche bun

PAN CON BISTEC 14
Palomilla steak, lettuce, tomato, onion, mayo,

& shredded potato fries on a white hoagie

SERVED AT LUNCH TIME ONLY 

All sandwiches are served with fries
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S P E C I A L T Y  D I S H E S
LOBSTER RAVIOLI 24
Crab meat, lobster stuffing, wine, saffron

sauce & parmesan cheese 

PEARS AND BLUE CHEESE GNOCCHI 19 
Gorgonzola, pears & walnuts

D E L  M A L E C Ó N  /  F R O M  T H E  S E A
SALMON A LA PARRILLA 19
Grilled salmon filet, lemon beurre blanc &

roasted potatoes

WHOLE CRISPY SNAPPER 42
1.5 lb whole snapper, sautéed veggies &

lemon vinaigrette

PESCADO DIABOLO 34
Fresh catch filet, clams, mussels, shrimp,

scallops & spicy red sauce

CAMARONES AL AJILLO 21
Shrimp, lemon, wine sauce garlic & butter

parsley

GRILLED OCTOPUS 28
Grilled octopus tentacles, Cuban hummus &

crispy pancetta

MAHI MAHI 28
Mango papaya salsa & sauteed vegetables

ENCHILADO DE CAMARONES 25
Shrimps marinara, peppers, white rice, fried

plantains

ARROZ FRITO 21
Basmati rice, ham, shrimp, chicken, eggs &

soy sauce 

SEARED TUNA 29
Yellowfin tuna, mushroom sauté, spinach,

seaweed salad & black bean puree sauce

CANGREJO RELLENO MKT 
PRE ORDER ONLY

Crab, shrimp stuffing served with two sides 

GRILLED BRANZINO 29
Spinach, artichokes, green peas puree, &

sauté lemon caper sauce 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your

risk of foodborne illness, especially if you have certain medical conditions. Please notify us

of any food allergies. 

An 18% gratuity will be included in all checks. And parties of 6 or more will have a 20% service charge.

L A  F I N C A  /  B U T C H E R S ’ S  P L A C E

S I D E S

ROASTED POTATOES 5

SALAD 5

ARROZ BLANCO 3

TRUFFLE MASH POTATOES 6

SAUTÉED VEGGIES 5

ARROZ MORO 7

YUCA FRITA 7

FRIJOLES NEGROS 4

P O S T R E S

ARROZ CON LECHE 5

TIRAMISU 7

LAVA CAKE 12

GOAT CHEESE FLAN 9

GUAVA TORREJAS 7

NATILLA 8

DULCE DE LECHE CREPES 9

EL BISTESON 31
14oz NY strip

CHURRASCO 28

10oz churrasco & chimichurri

MONTAITO 21
Fried pork shoulder & fried egg & mojo

MAR Y MONTE 69
8 oz filet mignon, half Maine lobster &

grilled shrimps

FILET MIGNON 38
8 oz filet mignon

BISTEC DE CERDO ENCEBOLLADO 19
Pork steak with caramelized onions 

BISTEC URUGUAYO 26
Breaded beef steak stuffed with ham and

cheese

MILANESE 18
Chicken breast milanese & pomodoro sauce

CHILINDRON 28
Braised lamb shank

CONEJOS A LA NARANJA 36
Roasted rabbit, orange salsa & cherry

tomatoes

RABO APAGADO 27
Braised beef oxtail

POLLO CORDON BLUE 24
Breaded chicken steak stuffed with ham and

cheese 

TAMAL EN CAZUELA 21
Harina tierna, ropa vieja, aguacate & huevo

frito

TOMAHAWK MKT
For two people - served with two sides

K I D S

**KID'S BURGER 8
**CHICKEN TENDERS 8
**STEAK 9
KID'S PIZZA 8
KID'S PASTA 7
MAC AND CHEESE 8
**SERVED WITH FRENCH FRIES

SERVED WITH A CHOICE OF TWO SIDES


