El Arrecife Plate

Oyster in the half shell, little neck clams,
coctel de camarones

Octopus en Escabeche

Smoked octopus leg rings

Crudo de Tuna Oriental
soy-sesame dressed cucumbers, green
onions, roasted apples

Mango Scallops Ceviche
Baja bay scallops, mango, mint, cilantro

Mesa Mediterranea

Selection of cheeses, cured hams,
chorizos, mixed olives, assorted joms
Caesar Salad

Romaine, baby spinach, arugula,
“Kheera Raita” cucumber-yogurt
dressing

Cuban Caprese
Cuban pesto tomatoes, mozzarella,
balsamic

Arroz Moros con Gandules
Puerto Rican rice with pigeon peas
Garlic Mashed Potatoes
Paella Vegetariana

Mushrooms, spinach, grilled broccolini
Arroz y Frijoles

Steamed white rice and black beans

Boniatos Brava
Fried sweet potatoes with smoky aioli

Pan de Jamon

Pan de Queso

Pan Cubano with Mango Butter
Mini Cuban Sandwich Sliders
Grilled Rustic Bread

Arroz con Leche

Tres Leches Shots

Flan Cubano

Chocolate Brownie

Turron

Bunuelos Cubanos

Crema de Maracuya

Pastelitos de Guayaba y Queso

Vegetable Parrillada

N EW YEAR'S EVE *Menu items subject to change

Croquetas de Jamon

Creamy chicken croquettes

Ropa Vieja Spring Rolls
Braised beef & peppers in a crisp roll
Mini Papas Rellenas

Crisp potato croquettes filled with
seasoned beef, bistro sauce
Chicken Empanadas

Beef Empanadas

Broccolini, asparagus, zucchini,
eggplant, chimichurri and Romesco
sauce

Platanitos Rellenos de Queso
Mozzarella and queso fresco stuffed
sweet plantains, lemon mayonnaise

Camaron al Ajillo
Shrimp, garlic, lemon, smoked
paprika

Beef Rib Roast
Mojito de chimichurri

Country Herb-Roasted Chicken
Free-range chicken, rosemary, thyme, garlic, and cracked black
pepper, chicken demi-glace

Lechon Asado
Slow cooked shredded pork shoulder, caper mojo

Zarzuela de Mariscos

Mediterranean seafood stew: Shrimp, scallops, cod, octopus legs,
and mussels in white wine and tomato concesse sauce, pimenton
de La Vera

Morcillitas y Chorizos
Spanish sausages & Colombian style chorizos, guava BBQ

Chuletas de Cordero con

Salsa de Tamarindo-Rum
New Zealand lamb chops with aged
mojo and tamarind-rum glaze

Cuban Porchetta
Latin stuffed pork belly, sweet and sour onion and
pineapple mojo

NEW YEAR’S EVE
DINNER & DANCING $109PP

Kids under 12yr $49pp

Includes DJ, Party Hats, Noise
Makers, Champagne Toast, &
Non-Alcoholic Beverages

~ A 22% service charge ~

CUBA LiBRE.

* RESTAURANT & RUM BAR *



