
“Authentic Cuban Cuisine Just Got
A Little Closer To Home”

www.copacabanacubancuisine.com
Live music and dancing on Friday and Saturday night



O U R  M E N U

APPETIZERS (Tapas)

Copa Cabana Party
This house favorite includes empanadas, breaded potatoes and cassavas
stuffed with ground beef and fried golden brown.
Sabor Latino
A perfect Cuban sampling. Our home-style corn meal laced with seasoned pork,
wrapped in a corn husk with chunks of tender fried pork and chicken, topped
with fresh sautéed onions.
Mariquitas con Mojo
Homemade plantain chips served with Cabana’s signature mojo sauce.
Tamal Cubano
Home-style corn meal laced with seasoned pork, wrapped in a corn husk and
topped with sautéed onions.
Yuca Frita con Mojo
Cassava fried golden brown and served with Cabana’s signature mojo sauce.
Chicken Wings

Shrimp Cocktail

Ceviche

Fried Calamari

Masitas de Puerco (Pork Chunks)

Croquetas de Jamon (3)

Mofongo de Chicharron

$10.99

$12.99

$4.49

$2.99

$4.79

$6.95

$8.95

$7.99

$7.99

$6.95

$2.99

$9.95

$3.99

$3.89

$5.99

$10.99
$8.99

$4.95

Sopa de Pollo
Grandpa’s chicken noodle soup, made fresh daily.
Caldo Gallego
White Bean Soup
Sopa de Frijoles Negros
Our Famous black beans slowly simmered and seasoned with fresh ground garlic,
onions, peppers and olive oil.
Sopa de Frijoles Colorados
Red bean soup, slowly simmered with our special seasonings.

Ensalada Aguacate
Ensaladas de la Casa
Our generous house salad. Crisp lettuce, vine ripened tomatoes, carrots and onions.
Ensaladas de Tomate y Cebolla Cruda
Vined ripened tomatoes topped with thinly sliced onions.
Ensalada Caesar
Garden-fresh romaine lettuce, parmesan cheese and crispy croutons accompanied
by our caesar dressing.
Con Camarones (with Shrimp)
Con Pollo (with Chicken)

Large $3.99   Small $2.99

$3.99

$2.99

$3.29

SOUPS AND SALADS

Sopa

Ensaladas



Todos los platos incluyen dos (2) de los siguientes: arroz (blanco, amarillo o moro), frijoles, maduros, tostones, yucca hervida o papas fritas.
Mofongo precio adicional $2.99 (no incluye ningun acompañante)   |   Ensalada precio adicional $1.99. (no substituciones por favor)

All dishes include two (2) of the following: rice (white, yellow or moro), beans, sweet or green plantains, boiled cassava or french fries.
 Add Mofongo $2.99 (no side included)    |    Salad additional price of $1.99. (no substitutions please)

L U N C H
1.  Bistec de Palomilla
      Thin cutlet of choice top round steak, seasoned and grilled to perfection and finished with fresh grilled onions.

2.  Fajitas de Pollo Estilo Cubano
      Cuban-style marinated chicken tenders, seasoned and grilled with onions, green and red peppers.

3.  Pollo Asado o Frito
      Our deliciously marinated chicken, broiled or fried to your liking.

4.  Rabo Encendido en Salsa de Vino Rojo
      Mouth-watering tender pieces of lean oxtail cooked in our secret red wine sauce.

5.  Lechon Asado con Cebolla
      Tender pieces of roast pork, pulled and grilled with fresh sautéed onions and a touch of Cabana’s signature mojo sauce.

6.  Bistec de Pollo a la Plancha
      Fresh boneless chicken breast seasoned with our blend of special spices, grilled to perfection and topped with fresh
      sautéed onions.

7.  Bistec Empanizado
      Thin cutlet of choice top round steak, seasoned in classic Cuban spices, lightly breaded then fried golden brown and
      topped with raw chopped onions.

8.  Picadillo Estilo Cubano
      Cuban-style minced ground beef, seasoned with spices and simmered with, olives, chopped onions and peppers.

9.  Ropa Vieja
       An old Cuban favorite. Shredded beef stewed slowly in a Spanish sauce with fresh peppers, tomatoes, onions
       and choice herbs.

10. Bistec de Pollo Empanizado
       Thin cut chicken breast, seasoned, lightly breaded then fried to a perfect golden brown and topped with raw onions.

11. Pollo Primavera
       Grilled boneless chicken breast topped with fresh peppers, mushrooms, onions and melted mozzarella cheese.

12. Boliche Mechado
       Select slice of eye round steak stuffed with classic Spanish sausage in our delicious red sauce. 

13. Vaca Frita
       Simmered beef marinated in Cabana’s signature mojo sauce, then sautéed with fresh onions until slightly crispy.

14. Masitas de Puerco Fritas
       Tender chunks of pork marinated in Cabana’s signature mjo sauce, deep fried and topped with fresh sautéed onions.

15. Fricase de Pollo
       Traditional Cuban-style chicken slowly cooked with potatoes and olives and simmered in a special Spanish sauce.

16. Chicharrones de Pollo
       Chicken chunks seasoned and marinated in Cabana’s signature mojo sauce, lightly breaded then deep fried to
       perfection and topped with fresh sautéed onions. (white and dark meat)

17. Filete de Pescado Frito o Asado
       Fillet of fish seasoned with delicate herbs, fried or grilled to your liking and topped with raw onions.

18. Churrasco
       Churrasco is a choice cut of skirt steak, grilled to your preference, marinated with classic Cuban herbs, garlic
       and olive oil. (Served with homemade chimichurri sauce).

19. Chuletas a la Plancha
       Pork Chops.

20. Fajitas de Carne
       Beef Fajitas.

$9.99

$9.99

$8.99

$14.99

$9.99

$9.99

$9.99

$13.99

$10.99

$11.99

$9.99

$8.99

$8.99

$9.99

$9.99

$9.99

$9.99

$8.99

$9.99

$9.99

Served 11:00am - 4:00pm



Sandwich Cubano
The Classic Cuban. Ham, pork, swiss cheese, steamed and hot pressed to
perfection on Cuban bread. Topped with pickles and mustard upon request.
Media Noche
Hot pressed succulent sweet bread, stacked with ham, pork, swiss cheese.
Pickles and mustard upon request.
Pan con Bistec
Thin cutlet of choice top round steak, perfectly seasoned and grilled with
sautéed onions, lettuce, tomato and potato sticks on hot-pressed Cuban bread.
Pan con Lechon
Tender pieces of roast pork, pulled and grilled with fresh sautéed onions
and a touch of Cabana’s signature mojo sauce on hot-pressed Cuban bread.
Fish Sandwich
Lightly breaded fish, fried golden brown, topped with lettuce, tomato, raw onions
and delicious tartar sauce on hot-pressed Cuban bread.
Hamburguesa con Queso estilo Copa Cabana
Our take on a classic cheeseburger. Topped with lettuce and tomato on your
choice of a hamburger bun on hot-pressed Cuban bread and accompanied by
a side of our homemade chimichurri sauce.
Sandwich de Pollo
Fresh boneless chicken breast seasoned and grilled on hot-pressed Cuban bread
with lettuce and tomato.

Tostones con Mojo
Fried green plantains with Cabana’s signature mojo sauce.
Papas Fritas
Crisp classic French Fries.
Arroz Moro
White rice and black beans, slowly cooked together.
Yuca con Mojo
Boiled cassava, a potato-like vegetable with Cabana’s signature mojo sauce.
Maduros
Sweet Plantains
Arroz Amarillo
Cuban-style yellow rice.
Arroz Blanco
White rice.
Frijoles (Negros o Colorados)
Beans, black or red, slowly simmered and seasoned with fresh ground garlic,
onions, peppers and olive oil.

$6.99

$6.99

$6.99

$6.99

$6.99

$3.99

$2.99

$2.99

$2.19

$1.99

$3.99

$2.99

$2.99

$6.99

$6.99

S A N D W I C H E S

S I D E  O R D E R S
(Ordenes Individuales)

M E N U  D E  N I Ñ O S

Tiras de Pollo Empanizado
Breaded Chicken Fingers.
Hamburguesa de Queso
Cheeseburger grilled on hot-pressed Cuban bread, served with lettuce, tomato and your choice of Swiss or American cheese.
Tiras de Pescado Empanizado
Breaded Fish Sticks.

(Children’s Menu) 10 years old and younger, $6.99 each)
Servido con refresco y uno (1) de los siguientes: Papas fritas, arroz blanco o arroz amarillo.

Served with fountain soda and one (1) of the following: French fries, white rice or yellow rice.



Pargo Entero
Whole fresh snapper seasoned with herbs and spices, fried or broiled and topped with thinly sliced raw onions.
Filete de Pescado Frito o Asado
Fillet of fish seasoned with delicate herbs, fried or grilled to your liking and topped with raw onions.
Enchilada de Camarones
Large shrimp carefully simmered to perfection in a savory special wine Creole sauce.
Camarones al Ajillo
Large shrimp sautéed in a tasty garlic sauce.
Fajitas de Camarones
Marinated shrimp sautéed with an assortment of onions and green and red peppers
Mofongo de Camarones
Cherna con Camarones al Ajillo
Grouper with shrimp scampi.
Pargo con Camarones al Ajillo
Snapper with shrimp scampi.

Market Price

$16.99

$17.49

$17.49

$17.49

$18.49

$24.95

$24.95

Minimo dos (2) personas / Minimum two (2) persons
Allow 45 minutes for preparation.

D I N N E R

Bistec de Pollo a la Milanesa
Seasoned boneless breast of chicken, lightly breaded and fried to a perfect golden brown and finished with
our special Spanish sauce, juicy ham and melted mozzarella cheese.
Bistec de Pollo Empanizado
Thin cut chicken breast, seasoned, lightly breaded and fried to a perfect golden brown. Topped with raw onions.
Bistec de Pollo a la Plancha
Fresh boneless chicken breast seasoned with our blend of special
spices and grilled to perfection. Topped with fresh sautéed onions.
Pollo Asado o Frito
Our deliciously marinated chicken, broiled or fried to your liking.
Chicharrones de Pollo
Chicken chunks seasoned and lightly marinated in Cabana’s signature mojo sauce, deep fried to perfection.
Topped with fresh sautéed onions (white and dark meat).
Fajitas de Pollo Estilo Cubano
Cuban-style marinated chicken tenders, seasoned and grilled with onions, green and red peppers
Fricase de Pollo
Traditional Cuban-style chicken slowly cooked with potatoes and olives, simmered in a special Spanish sauce.
Pollo Primavera
Grilled boneless chicken breast topped with fresh peppers, mushrooms, onions and melted mozzarella cheese.

$17.29

$14.99

$15.69

$13.99

$14.99

$14.79

$15.99

$17.29

Arroz con Gandules
Con maduros o tostones
Arroz con Pollo
CopaCabana-style chicken with yellow rice, garnished with green peas
and red pimientos accompanied by sweet plantains or beans.
Paella Valenciana
Varadero Platter
Lobster tail, fish fillet & shrimp.

$18.99

$29.99

$39.99

$39.95

SPECIAL ORDERS

PESCADO (Fish)

POLLO (Chicken)



Bistec Especial Copa Cabana
“The Churrasco”, a choice cut of skirt steak, grilled to your preference,
after being marinated with Cuban herbs, garlic and olive oil. Served
with chimichurri sauce.
Bistec de Palomilla
Thin cutlet of choice top round steak, fully seasoned and grilled to
perfection, then finished with fresh grilled onions.
Bistec Empanizado
Thin cutlet of choice top round steak, seasoned in classic Cuban spices,
lightly breaded and fried to a golden brown. Topped with raw onions.
Bistec a la Milanesa
Thin Cutlet of choice top round steak, seasoned in classic Cuban spices,
lightly breaded and fried to a golden brown. Topped with special Spanish
sauce, juicy ham and melted mozzarella cheese.
Boliche Mechado
Select slice of eye round steak stuffed with classic Spanish
sausage in our delicious red sauce.
Vaca Frita
Simmered beef marinated in Cabana’s signature mojo sauce
and then sautéed with fresh onions until slightly crispy.
Ropa Vieja
An old Cuban favorite, Shredded beef stewed slowly in a Spanish
sauce with fresh peppers, tomatoes, onions and choice herbs.
Lechon Asado con Cebolla
Tender pieces of roast pork, pulled and grilled with fresh sautéed
onions and a touch of Cabana’s signature mojo sauce.
Picadillo Estilo Cubano
Cuban-style minced ground beef, seasoned with spices and
simmered with olives, chopped onions and peppers.
Rabo Encendido en Salsa de Vino Rojo
Mouth-watering tender pieces of lean oxtail cooked in our
secret red wine sauce.
Masitas de Puerco Fritas
Tender chunks of pork marinated in Cabana’s signature mojo
sauce, deep fried and topped with fresh sautéed onions.
Cordero en Salsa de Vino Rojo
Chef selected lamb shanks, slow-cooked in our delectable red
wine sauce and choice herbs.

New York Steak
Ribeye Steak
Filet Mignon
Cuban Combo
Churrasco, Pork, Chicken Breast.

$22.99

$18.99

$14.99

$22.99

$22.99

$21.95

$22.95

$26.95
$29.95

$15.99

$15.49

$12.49

$14.99

$13.59

$14.99

$13.89

CARNES (Meat)

Todos los platos incluyen dos (2) de los siguientes: arroz (blanco, amarillo o moro), frijoles, maduros, tostones, yucca hervida o papas fritas.
Mofongo precio adicional $2.99 (no incluye ningun acompañante)   |   Ensalada precio adicional $1.99. (no substituciones por favor)

6 o mas, 18% de gratificación es incluido.

All dishes include two (2) of the following: rice (white, yellow or moro), beans, sweet or green plantains, boiled cassava or french fries.
 Add Mofongo $2.99 (no side included)    |    Salad additional price of $1.99. (no substitutions please)

6 or more, 18% tip included.


