CUBANITAS

CusBAN

F O O D

D R I N K

Bienvenidos a Cubanitas

APERITIVOS - APPETIZERS

Emparf adas ~ delicious turnovers filled with your choice of: 225

Picadillo con Queso ~ ground beef and cheese

Espinaca con Queso ~ spinach and manchego cheese

Pollo se&soned chicken with raisins and olives

Coctel de Mariscos ~ Our seafood cocktail 025
Croquettasde Jamon -~ Ham Croquettes 14or100/3 for 225
ale served in the husk 525
le with Plantain Chips (evenings) 6.95

SOPAS-SALADS AND SOUPS

sa ~ House salacl 495

Mixed gre matoes, cucumbers, avocados with a

1S dressing.

add chi 5, add a naked Cuban 5.25

la Tia - Tia’s Salad 425

peppers, tomatoes, onions and balsamic vinaigrette.

ijoles Negros - Black bean soup. 325

¥ cxeam and chopped onions.

ity may be added for parties of O or more



SANDWICHES

All are pressed in our signature bread flown in from out
Add lettuce and tomatoes to any sandwich.20

Sandwich Cubano ~The Cuban

Roasted pork, Virginia ham, Swiss cheese, pickles, and m
Change it and it's not a Cuban sandwich!

Pan con Bistec - Steak
Thinly sliced sirloin with grilled onions and French fries right on i

Add Swiss D0

J amon y Queso ~ Ham éll’l(l Cheese

Lag ers of thinlg sliced Virginia ham and Swiss cheese,
plus a spread of your choice:
mustard aioli, pepper aioli, plain mustard or mayonnaise.

Sandwich de Pollo - Grilled Chicken Sandwich 825
Marinated chicken breast, red pepper aioli, lettuce and to

Add Manchego cheese D0

Pan con Lechon - Roasted Pork 750
Roasted pork and raw onions on Cuban bread, side of moj ce.

Pan con Tilapia ~ Tilapia

lightly floured flaky fish, fried served with lettuce and tomat 9.00
and red pepper tartar spread

Pan con Mantequilla ~Toasted Bread and Butter Sandwich 250

Our Cuban bread with butter. Make sure you say “Sandwich style”

Sandwich de Queso ~ Cheese Sandwich

Pressed with your choice of manchego or Swiss

“Flena Ruz” Sandwich de Pavo—TurkeLJ Sandwich 550

Sliced turkey breast, swiss cheese and strawberry jam, pressed hot.

Con't

PLATOS PRINCIPALES - MAIN ENTREE S

All are served with your choice of ye]]ow/ white rice and
black / red beans except for camarones.

Substitute an item for Sautéed Vegetables for 52

Pollo Tropical ~Tropical Chicken 1250
Chicken breast, marinated in tropical juices and garlic.

Asado - Roasted Pork 1125

Ropa Vieja AShredded Beef 1525

1525

in steak pounded thin, seared, and topped with
readed version say “Empanizaclo please” (lime
weclges ins of onions).

1395

imp in garlic-white wine sauce. served with yellow

Yimp

1425
ghtly floured flaky fish, fried served with a
epper tartar sauce
ays fry with zero-trans fat vegetable oil.
INDIVIDUALES-SIDE ORDERS
sides are vegetarian. Enjoy as appetizer or with entrée.
duros - Sweet Plantains 3715
reen Plantains 315
oiled Cassava 315
305
225

Con't



Frijoles Negros ~Black Beans

Frijoles Colorados ~-Red Beans

A& ~Blanco (white) or Amarillo (L]ellow)
Sliced Avocados

Sautéed Vegetables

PanTostado con Mantequilla ~ Bread and Butter slices, toa

ESPECIAL DEL DIA ~DAILY SPECIALS

Mondau Special ~ Avrroz con Pollo

Yellow rice with chicken and fresh peas.

Tuesclau Special ~ Costillitas 4oz 1300/ 28

Cuban ]oal)g back ribs with home made guava sauce

Wednesclau Special— Boliche

Cuban pot roast stuffed with chorizo served over white rice

Thursdau Special ~ C(’:llf necon Papas

Beef tenderloin and potatoes in a red sauce served with whi

Friday - Pescado
Seafood of the Day

Saturclau until pm ~ It's Brunch time!

** Sandwich ~ made to order with onions, Spanish
8 P
served on our Cuban Bread.

with onions and Spanish chorizo and toast
Drink Specials ~Mimosa, Bloodg Marias, and Blooclg Marg’s. ‘

Saturday (PM) ~ Chef’s Special

**RdW (0) ¢ unclercooked {OOCl may increase your Cl’ldl‘lC@ O{ {OOd borne illness

Market price

VINO-WINE
VINO CAVA /SPARKLING WINE Glass / Bottle

NV BRUT Carbo, Spain 6.00/30
A great start to any meal. Dry,lemony and hints of apple. Refreshing,.

VINO BLANCO-WHITE WINE

2009 ALBARINO Martin Cédax, Spain 650/35
Zesty, bright, full of peach and golden apples with a smooth and

supple finish t at’s like a sultry Spanish woman in a slass.

2010 CI AY Astica, Argentina 500/ 20

Completely unoaked, leaving the wine crisp and fragrant.

Loaded with pples and pear. Ideal with pork, chicken or fish

2010 TORRO
Oyganic, all-a

aromas 0{ oran

F Pixcas Negras, Argentina 6.?5/ 20
happg 8oocl~feeling wine. Soothing

ssom and melon will leave you {eeling invigoratecl.

2009 RIESLI
A delicate, bal

Floral notes fi

no Suy, “Bicg cle” Chile 600/ 28
d and aromatic white wine. Aromas of citrus mingle with
8 with a zesty, mineral acidity.

D WINE

Trapiche, Mendoza, Argentina 6.50,/50

nths in oak with blackberry and plum aromas

CHE, “GRANROJO" Navarro Lopez 625/29
ed with dark fruit flavors and low tannins
OT RESERVA, LaJoya, Chile 6.00,/28

complex, hints of spices and black cherries, soft tannins.

6.00/28

y and strawberries with flavors of vanilla, tobacco and

IR Ventisguero, R Chile

UVIGNON La Linda, Argentina 6.00/ 28

blackberries, black pepper and tobacco on the nose.
ree months in French and American oak. Full of flavor




BEBIDAS ESPECIALES -DRINK CREATIONS

Mojito original 7.00/ {
Our #1 selling drink! The drink of Cuba-muddled mint,
and Appleton white rum, topped off with ice and soda.

Try one of our flavored mojitos.

Moj-tini
Mojito meets Cosmo - rum, lime juice, mint, and a splash of cr.

Our own creation.

Daiguiri Frozen 7.00/ Rocks 9

[nvented on a hot day in the 1890's by a miner in Santiago and ma
mous at El Floridita Bar by Exnest Hemingway.
Flavors: strawberry, coconut, mango, guava, lime, pinapple or ra

Pifia Colada
A frozen blend of rums, pineapple juice and cream of coconut.
Cuba Libre light yum 6.00/ dark

Named after the liberation from Spain. Rum, Coke, and a co
served in tall glass.

Planter’s Punch

Appleton VX, Citrus Rum, pineapple and orange juice.

Caipirinha 7.00
From our Brazilian friends comes this drink made with aged haca

(sugar cane liquor), limes, and sugar.

Pisco Sour
Un~a8ec1 Peruvian ]oranclg, lime juice, and sugar.

Sangria (Friday & Saturday Only) slass 800/ pitcher 5000
We liven up the weekend with our fresh fruit, wine and other secre

ingredients. Available in Red or White.

CERVEZA ~BEER

Domestic: Miller High Life, Miller Lite, Budweiser, Bud Light
Imported: Red Stripe (J amaica), Heineken (Netherlands), Dos XX ,
Negra Moclelo, Modelo Especial and Sol (last 4 Mexico).

Limes upon request

DULCES ~ DESSERTS

Flan -~ Caramelized creamy egg custard 4.00
Helados - Ice Cream 400
Choice of coconut or dulce de leche

Brownie con Helado de Coco ~ 6.00

Coco loco brownies topped with coconut ice cream,

coconut, raspberry and chocolate sauce
Torta de'Coco -~ Coconut Pie 6.00
Torta de Cayo Hueso - Key Lime Pie 700

Fountain Drinks and Alterra Coffee (free re{ills) 200
Coke, Diet Co rite, Raspberry Ice Tea, Regular Ice Tea, Minute Maid Lemonade
Cuban Cof shot of espresso 200

Café con Leche = A double espresso with steamed milk 250
Cortadito ~Espresso with steamed milk 225

Cappuccino lian Style 300
Ginger —Ale 175
200/225

pina, Materva, Iron Beer 225

375

ange, tomato, cranberry, pineapple, grapefruit 200
ideal for to-go orders. 200z Coke, Diet Coke, and Sprite 225

OMBREROS ~ SHIRTS/HATS

en's T-Shirts 10.00

Short sleeve 18/ long sleeve 20.00
10.00

DWICH BREAD 425
\ long and flown in from the East daily

ell gift cards, too. Visit us at www.getcubanitas.com

BIANCHINI

EXPERI ENCE ——




