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MOJITO 12 |16
Bacardi Superior, muddled limes, mint, soda

TROPICAL MOJITO 13 | 17
coconut | raspberry | pineapple | mango | passion fruit

SANGRIA 12 | 16
Red or white wine, apples, oranges, peaches

PASSION FRUIT SANGRIA 13 | 17

white wine, passion fruit, pisco,
fruits, cava float

CADILLAC 16 | 20
Patron Reposado, Grand Marnier, lime juice

OLD CUBAN 14 | 18
Zacapa 23, muddled limes, Grand Marnier,
mint leaves, cava float

MARGARITA CUBANA 13 | 17
Cazadores Blanco, blood orange,
pineapple juice, sugarcane syrup, lime

CERVEZAS 6

HATUEY | CORONA EXTRA | NEGRA MODELO
MODELO ESPECIAL | PACIFICO | LAGUNITAS
ESTRELLA | UPSIDE DAWN (NON ALCOHOLIC)

[FLAN DE LECHE 8 & @M\

caramel custard, luxardo cherry
EMPANADITAS DE GUAYABA 84«

turnovers filled with guava and cream
cheese, mascarpone, dulce de leche

TORREJAS 9 ds
crispy fried bread pudding, sherry syrup,
banana brulee, berry sauce, whipped cream

BOMBON CUBANO 9 d <&
warm chocolate cake, molten core,
served with ice cream

TRES LECHES 9 <

vanilla sponge, mango curd,

=0
fresh cream, mango marmalade /é\
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CATERING MENU

WE OFFER FULL CATERING SERVICE

(SERVES 12 PEOPLE)
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ENSALADA DE CUBA 80
PAPAS RELLENAS 70
EMPANADAS HABANERAS 75
CROQUETAS DE JAMON SERRANO 70
CALAMARES CON TAMARINDO 80
YUQUITA FRITA 65
RICE & BEANS | MOROS 48
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PAELLA VALENCIANA 250
PAELLA MARINERA 250
PAELLA VEGETARIANA 175
ROPA VIEJA 220
ARROZ CON POLLO 180
POLLO MANIGUA 180
VACA FRITA 220
LECHON ASADO 200
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TOSTONES CON MOJO 50
MADUROS 50
VEGETABLES OF THE DAY 40

Deﬁeﬂg
TRES LECHES 80
FLAN DE LECHE 70

GIFT CARDS

AVAILABLE AT WWW.CUBANYC.COM

The perfect gift for friends and famlily!

Restaurant & Rum Bar

Cuba is located in a historic street in
the Greenwich Village reminiscence
of any street in Old Havana.

It exudes the aroma and flavor of
an authentic Cuban restaurant.
The romantic milieuv of Cuba
effortlessly transports you from
Manhattan to Cuba.

The rhythmic palpitations of salsa,
son Cubano, and the extraordinary
sense of exotic dishes permeate
the air. For years, Cuba Restaurant
has been capturing the spirit of
Old Havana with authentic
cuisine, strong signature majitos,
and the team behind Cuba,
including owner Beatriz de Armas,
Executive Chef Mario Garcia as well
as many of the servers and other
staff have worked together in
a labor of love.

As aresult, Cuba restaurant is like
a family, their loyalty and
satisfaction directly translating
to the guest experience, creating
an atmosphere of fun, friendliness
and all-around Cuban hospitality
that is unparalleled. Americans
have fallen in love with Latin food,
music, and culture. Cuba has them
all under one roof, offering a
singular and charming escape to
its own Little Havana
on Thompson Street.

f Cuba Restaurant & Rum Bar
info@cubanyc.com
cuba_nyc w @cubanyc

CHEF MARIO GARCIA

12PM - 11 PM

12 PM - 10 PM | FRIDAY-SATURDAY:

DELIVERY HOURS SUNDAY-THURSDAY:

DELIVERY MENU

$20 minimun
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WWW.CUBANYC.COM

T.212.420.7878

222 THOMPSON ST NEW YORK, NY 10012
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4 EMPANADAS HABANERAS # < )
2 for7 /3 for 10

choice of: spinach-manchego cheese,
beef picadillo or shredded chicken,
served with fomatillo salsa

PAPAS RELLENAS 8 d <
crispy potato balls stuffed with beef
picadillo or manchego cheese,
served with fomato salsa

CHORIZO AL JEREZ 10 &
sautéed spanish chorizo, parsley,
sherry wine reduction and garlic bread

CALAMARES CON TAMARINDO 12i+
crispy calamari, sweet plantains, cherry
tfomato, red onions, tamarind vinaigrette

TOSTONES RELLENOS 12
green plantains stuffed with shrimp,
soffito sauce

CAMARONES AL AJILLO 12 &
sautéed garlic shrimp, garlic bread

_ CROQUETAS 9
béchamel croquettes
choice of: serrano ham or porcini mushrooms
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PAELLA VEGETARIANA 22
cilantro rice, artichokes, carrof,
portobello mushrooms, fava beans,
sweet peas

PAELLA MARINERA 27
saffron rice, monkfish, shrimp, calamari,
clams, sweet peas and roasted
red peppers

PAELLA VALENCIANA 27
saffron rice, pork baby back ribs,
chicken, mussels, fava beans, peppers,
sweet peas & artichokes

FOOD ALLERGIES: Gluten & | Dairy & | Nuts 8

gserved with Chlps) /

CEVICHE MIXTO 15
shrimp, scallops, calamari, avocado,
cilantro, red onion, jalapeno,
sweet peppers, cifrus juices

Salaefs

Add chicken 7 | shrimp 9 | skirt steak 10

ENSALADA DE CUBA 11
mixed green salad, avocado, cherry fomatoes,
red onions, balsamic vinaigrette

ENSALADA TROPICAL 12 ad
baby watercress, aimonds, orange,
pomegranate seeds, manchego cheese,
shaved radish, pickled onions, shermy vinaigrette

BERENJENA AL HORNO 21 ds
eggplant, stuffed with quinoa, mushrooms, carrofs,
cauliffower, artichoke, manchego & truffle oil

! Wieal ™

BISTEC DE PALOMILLA 23
griled-pounded sirloin steak, sautéed
onions, rice and beans

LECHON ASADO 22
shredded roasted suckling pig,
tender cassava, garlic mojo criollo sauce

ROPA VIEJA 23
shredded skirt steak braised in salsa
criolla sauce with onions, peppers and
fomatoes, nested in a plantain basket,
served with rice & beans

CHURRASCO 27
grilled skirt steak, chimichurri, served
with rice & beans

RABO ENCENDIDO 25
braised oxtail in ftomato-red wine sauce,
peppers, onions, cilantro, served
with rice & beans

VACA FRITA 23
pan-fried shredded skirt steak, garlic mojo,
lime, soy sauce, onions, parsley,

\_ rice & beans Y,

épswmg@h

SALMON MIRAMAR 25 &
pan-seared wild salmon fillet, coconut rice,
shrimp, sweeft peas, lobster sauce

CAMARONES ENCHILADOS 23
braised shrimp in tomato creole sauce,
onions, roasted red peppers, thyme,
white rice

BACALAO GRATINADO 25
fresh cod fish gratin, aioli & pisto

PULPO A LA PLANCHA 26
grilled octopus, roasted potatoes, herbs aioli

CAZUELA MARINERA 27 &
seafood casserole with monkfish, scallops,
shrimp, clams and diced sweet plantains,

lobster sauce, white rice

PARGO EN GUAYABERA 23 é<
pan-fried fillet of red snapper, green

plantain crust, avocado, mashed sweet
\_ plantain, sofrito sauce Y,

ARROZ CON POLLO 21
saffron rice, roasted chicken breast, sweet

peas, carrots, diced sweet plantains, cherry
tomatoes, avocado, roasted peppers

POLLO MANIGUA 20
grilled chicken breast, watercress, avocado,
scallions, cherry tomato salad, rice & beans

POLLO GUAIJIRA 22 &
chicken breast stuffed with sweet plantains

and mozarella cheese, zucchini, mushrooms,

white wine sauce, served with rice

Wﬂlgj (wrapped in a spinach tortilla)

ROLLITO DE POLLO 12 &

grilled chicken, avocado, onions,
mozzarella cheese, mayo

AVOCADO 12 4
mozzarella cheese, lettuce, avocado,

tomatoes, red onions, cilantro spread Y,
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SANDWICH CUBANO 12 i<
roasted pork, ham, pickles, swiss cheese,
mustard, pressed cuban bread

BOCADITO DE POLLO 12
griled chicken breast, lettuce, tomato,
mozzarella cheese, chipotle mayo

PULPO 15
grilled octopus, spanish chorizo,
patatas, onions, herbs aioli

PAN CON BISTEC 12 &
pounded sirloin steak, grilled onions,
lettuce, tomatoes and mayo

PAN CON LECHON 12 &
shredded roasted suckling pig, charred
pineapple, cilantro, pickled onion, garlic mojo

PAN CON TODO 12 d<
pan-fried shredded skirt steak, sautéed onions
arugula, tefilla cheese, garlic mayo
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SOPA DE AJIACO 10

fraditional cuban style soup with
chicken, beef, pork and vegetables

—— Side Dislees

YUCA CON MOJO 6

steamed yucca, garlic mojo

MADUROS 6
fried sweet plantain

TOSTONES CON MOJO 6

fried green plantain, garlic mojo

YUQUITA FRITA 7 &
crispy yucca, cilantro dipping sauce

PATATAS BRAVAS 7
potatoes, aioli, salsa brava

RICE & BEANS | MOROS 5
\whi’re rice, black beans )

*Consuming raw or undercooked meats, pouliry, seafood, shellfish or eggs may increase your risk of foodborne illness*




