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Mojitos  6    Margaritas  6 
Classic or flavored              Classic or flavored 

Habana Spice  6 
Featured Beer  3 
Ask your server about today’s featured beer. 

House wines by The Glass  5 
Chardonnay, Pinot Grigio, Sauvignon Blanc, Pinot Noir,  
Merlot, Cabernet, Malbec. 

Sangria By The Glass  5 
Roja, Blanca, Tropical, Sparkling, Copacabana, Seasonal. 

Empanadas  1ea 
Your choice of: 
Picadillo * Pollo * Espinaca y Manchego 

Frita Cubana  4 
Beef & chorizo slider topped w/gruyere, Casual 
Habana sauce & match stick fries on toasted brioche 
Pollo Borracho  3 
Sugarcane & rum glazed chicken chunks 
Media Noche  3 
Pressed Cuban sandwich slider on brioche 
Camarones al Coco  4 
coconut shrimp served over pineapple 
& avocado salsa 
Chicharron  4 
Cuban crispy pork belly served with tropical slaw

Flavors for Margaritas, Mojitos $1each 
Mango, Peach, Pineapple, Cucumber, Jalapeño, 

Cilantro, Passion Fruit, Coconut, Guava, 
Strawberry & Seasonal.

Don’t Forget to ask for our daily drink specials 
and our wide selection of fine spirits. 
Like us on Facebook & Instagram! 

*    *    * 
Happy Hour  

Offered @ Bar Only (Excluding Holidays) 
Tuesday & Wednesday ALL DAY 

Thursday & Friday: 4 - 7 & 9 - Close (food not included) 
Saturday & Sunday: 12 - 4 & 9 - Close (food not included) 

20% gratuity is included for parties of six or more. 

Ben Rivero (Executive Chef & Owner)  
Dorian Alvarez (Mixologist)
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Happy Hour

ALL PRICES SUBJECT TO CHANGE


