CANADK

Hors d’ceuvre

DEVILED EGG BRULEE

APERITIVOS
Choose one
CHUPE DE LANGOSTA
Caribbean-style lobster bisque
Potatoes, green peas

CEVICHE PLAYERO
Poached shrimp and fresh shelled oysters.
Tequila pico de gallo, avocado and
coconut salad.

AREPA RELLENA
Grilled white corn cake filled with
short rib “Ropa Vieja” and mozzarella cheese.
Smoked corn crema and romesco drizzle

ENSALADA

AVOCADO CAESAR
Romaine lettuce, avocado-Caesar dressing.
Cuban bread croutons

PLATOS FUELTES
Choose one
FILET MIGNON
Roasted filet mignon, boniato and sweet potato gratin,
calabaza tempura. Tamarindo-red wine sauce

PECHUGA DE POLLO
Pan-roasted, cumin-rubbed chicken breast.
Plantain foie gras fufu and black beans

TOMAHAWK PORK CHOP
Adobo-marinated grilled “Tomahawk” rib pork chop,
pineapple-smoked ham fried rice.

Coco Lopez-Cuba Libre rum sauce.

LANGOSTINOS ENCHILADOS
CGrilled Florida Langoustines braised in
Cuba Libre’s classic enchilado sauce.

White rice and Maduros

POSTRE

Dessert

KEY LIME TART
Key lime tart with buttery vanilla crust. Burnt meringue



