NEW YERR'S EVE

Hawaiian twice fried plantain, pineapple guacamole, chives

Please choode one

Chicharrones Encebollados
Crispy pork shoulder and belly tossed in mojo picante. Trio of onions salpicon

Spinach and Manchego Buriuelos (V)
Manchego cheese and spinach puffs. Goat cheese-ranch sauce and organic olive oil

Tuna Ceviche

Marinated yellowfin tuna, house-pickled cucumbers, seaweed, avocado and toasted
Macadamia nuts. Pumpkin seed oil vinaigrette

Cuna de Romana

Grilled Romaine wedge, Cuban bread croutons, garbanzo Caesar dressing.
Parmesan cheese

Please choode one

Camarones Enchilados

Jumbo shrimp sautéed in Cuba Libre enchilado tomato, culantro sauce. White rice,
maduros

Pollo Asado
Roasted half chicken, all-natural, free range, sour orange sauce "‘Rancho Luna’ style.
Black beans, white rice

Mar y Tierra

Grilled marinated filet mignon and lobster tail, yuca and Manchego cheese
mash. Onion escabeche and culantro-béarnaise sauce

Paella Vegetariana (V)

Baby spinach, "Soyrizo", wild mushrooms, garbanzo beans, and saffron long grain
rice. Asparagus and grilled artichoke hearts salad

Torta de Queso y Guava
Guava cheesecake mousse, buttery graham cracker crust. Grilled pineapple compote

CUBA LiBRE.

* RESTAURANT & RUM BAR *
Washington DC

V = Vegetarian



