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available saturday and sunday
from 12 1o 4 pm for 1.5 hours
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Uediewiled, Cocllaily $77

MIMOSAS

campo viejo cava
choice of: orange, mango or passionfruit

SANGRIA
red or white wine, oranges, apples and peaches

SPARKLING MOJITO
bacardi 8 anejo, mint-lime syrup, sparkling wine

BLOODY MARY
absolute vodka, tomato juice, lime, homemade sauce

TE CUBANO

havana club anejo - infused tea,
St Germain elderflower liqueur, lemon, sugarcane

v
\\
7R\

)

y
o

A 4
\\
_A_%

b 4
W
L &

0
ol

v
\\
A A

v
\\
a A

0y
alie

b 4

£54%
\

_A_/f}'*‘

*-”\C‘?
y %

-
i

?

e 7
\\0
o

-
it

?

I
\\
e

-
i\

y %

=
e

*-g?
y %

-
e

Celreees

BENEDICT HABANEROS 16 8

two poached eggs, sweet plantains,
quinoa cake, smoked salmon,
hollandaise - cachucha pepper sauce

HUEVOS RANCHEROS 158¢

two sunny side up eggs, peppers,
onions, black beans, mozzarella
cheese, tomato salsa, soft tortilla

SANDWICH CUBANO 14 &

roasted pork, ham, pickles, Swiss
cheese, mustard, pressed cuban bread

TORTILLA CUBANA 1618

egg omelette, Spanish chorizo,
manchego cheese, spinach, onions,
home fries

PAN CON BISTEC 14 &

grilled pounded sirloin steak, onions,
lettuce, mayo and tomatoes

BISTEC A CABALLO 24 @

grilled sirloin steak and eggs
served with home fries

MARINERO WRAP 14 &

sautéed shrimp, avocado, grilled
veggies, spinach, manchego, truffle cream

CUBA LIBRE TORREJAS 15 8

cream cheese and guava french
toast, berries marmalade

Gluten & | Dairy § | Nuts § Chef Mario Garcia
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