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ZISL AVANA
CLARRY’S

Natural Fresh Juices-$3.50

Watermelon
Pineapple
Mint Pineapple
Cantaloupe
Mora-Black Berry
Frozen Lemonade

Strawberry Lemonade

Milkshakes

Papaya $4.95
Mamey $4.95
Vanilla $4.95
Chocolate $4.95
Nutella $4.95
Mango $4.95
Guava $4.95
Strawberr3~50mbon $4.95
Coconut $4.95
Dulce de leche $4.95
Oreo Cookie $4.95

Consuming raw or undercooked meats, Poultrg, seafood or eggs may increase your risk of foodborne illness,
csPeciaug if you have a medical condition. Please no’chcg us of any food a”crgies.

20% gratuity will be included for Partics of 5 or more.



BOWLS
Includes your choice of:
Sour Cream, Cheese, Corn, Pico de Ga"oJ Guacamole, Lettuce, Beets, Quinoa, Platano Maduro
Sauce-Cilantro or Chimichurri

*Rice: Choose 1 White Rice and black beans, Brown Rice, Moro rice or Yellow rice

Chicken $12.95
Masitas (Porlc) $14.95
Vaca frita $14-.95
Chicken Vaca $12.95
Shrimp $16.95
Fish Chicharrones $12.95
Vegetarian $9.95
Lunch SPecials

Our entrees are served with your choice of two side dishes:
White rice and black beans (count as one no doubles) moro rice, brown rice, sweet Plantains, mashed potatoes, steam vcgctables,

mariquitas, French {:rics, or salad. (50.75 extra for tostones or Huoca)

MONDAY

Ajiaco Cuban beef and vegetables soup. cup $5.95 bowl  $6.95
Beef Stew Chunks of beef slowly cooked, with potatocs. $14.95
Mojito Chicken $12.95
Half roasted chicken cooked in a lime, garlic and fresh herbs sauce.

TUESDAY

SPIit Pea SouP cup $4.95 bowl  $5. 95
Chicken stew $15.95
Slowlg cooked chicken in a fresh herbs and tomato sauce with potatoes.

Mojito Chicken $12.95
Half roasted chicken cooked in a lime, oranges and fresh herbs sauce.

WEDNESDAY

Tamal en Cazuela cup  $5.95 bowl  $6.95
Creamy corn soup with chunks of Pork

RoPa Vicja $14.95
Shredded beef with onions and peppers cooked in a tomato and wine sauce.

Mojito Chicken $12.95
Half roasted chicken cooked in a lime, oranges and fresh herbs sauce.

Cl’)icken Cilantro Grilled Chicken breast with cilantro sauce. $1%.95
THURSDAY

Caldo Ga"cgo cup $4.95 bowl $5.95
SPcciaI Chicken $1%.95

Yellow rice, choPPcd gri”cd chicken breast, covered with guacamolc,

sour cream and cheddar cheese, served with sweet Plantains‘
Mojito Chicken Half roasted chicken cooked in a lime, oranges and fresh herbs sauce. $12.95

Don Juan Sandwich (Served only with French fries, mariquitas or a salad) $12.95
Sautéed steak sandwich with c]'woPPccl onions and Peppers, melted

three cheese sauce, and shrimP in French bread.

FRIDAY

Ma|anga Cream cup $4.95 bowl $5.95
SPicy Ox Tail $18.95
Ox tail slowlg cooked until the beef comes off the bone, in a hcar’cg sauce.

Moiito Chicken Half roasted chicken cooked in a garlic, lime and fresh herbs sauce. $12.95
Garlic Chicken Breast $14.95

Grilled chicken breast with in a creamy gar!ic sauce with an egg

Consuming raw or undercooked meats, Poultrg, seafood or eggs may increase your risk of foodborne illness,
csPccia”g if you have a medical condition. Please nothcg us of any food a”crgic&
20% gratuity will be included for Partics of 5 or more.



Appctizcrs

Croquetl:es EmPanaclas $2.95
Ham-$1.25 Beef
Basket of 7 Croquetl:es $7.00 Guava and Cheese

Chicken

SPinach

Ham and Cheese

Guava and Cheese

Basket of 5 Empanaclas $15.75
Cuban Stglc Tamal $3.95
Cubanito  Two Cuban tamales, pork chunks, avocados and mariquitas. $14-.95
Mariquitas Plantain chiP& $5.95
Mariquitas Harrg’s $7.95
Mariquitas served with ground beef, Cuban style, and melted cheese on top.
Mariquitas Ole Mariquitas served with melted cheese and Spanish chorizo sauce. $7.95
Fried Yucca with mojo satice. $6.95
Fried Yucca and Chicharrones Explosion With cilantro sauce. $9.95
Pork Chunks APPetizcr Juicy fried pork chunks, covered with onions and mojo sauce. $11.95

Seafood APPetizer
Fr lCd Calamar i with creole sauce $11.95
Fish Chicharrones Crispy chunks of fish, served with fried yucca and tartar sauce. $15.95
Seafood Varadero $17.95
Crispy, shrimp, Calamari, Fish, Octopus and Mussels with fried yucca and tartar sauce.
Octopus and Shrimp in a Garlic Sauce $16.95
Tostones

Tostones Rellenos rour tostones, covered with beef, seafood or a combination. $9.95
Beef Tostones EsPecialcs $12.95
Three tostones, covered with vaca frita and melted mozzarella cheese.
Tostones Lechoncita $11.95
Three totones, covered with pulled pork and onions, queso fresco and avocado.
Chicken Tostones Especialcs $10.95#
Three tostones, covered with chicken, onions and melted mozzarella cheese.
Tostones Guayaberos $11.95
Three tostones, covered vith shredded pork and griled onions in a guava sauce.
Tostones 1.ocos Tostones covered with shrimp and avocado in a creamy sauce. $14.95

*Fclices lOS Cuatro covered with Efji Amarillo ccviclﬂc—octopus, shrimP, fish and calamari. 51695

SouPs
Cream of Malanga cup $4.95 bowl $5.95
Chicken SouP cup $4.75 bowl $5.75
Black Bean SouP cup $3.95 bowl $4.95

*Consuming raw or undercooked meats, Poultry, seafood, oysters, shellfish of eggs may increase your risk of
foodborne illncss, csPcciany if you have certain medical conditions.



Ceviche

*Corvina Ceviche

ShrimP Ceviche

*Mix CCViCI’lC ShrimP, corvina, mussels, octopus and calamari.
*CCViCI’lC Trio Aji Amarillo, rocoto and lime

*Peruvian Aji Amarillo Corvina Ceviche

*Peruvian Aji Amarillo Mix Ceviche

ShrimP, corvina, mussels, octopus and calamari.

Tacos
Al Pastor $5.00

Pork, Pineapple, allioli sauce
Chicken $5.00
Cotga Cheese, Pico de ga”o, aflioli
Carnitas $5.00
Pork, choPPed onions, ailioli, cotga cheese
Churrasco $10.00
Avocado, Pico de ga”o, cotga c}‘neese, aflioli
Salmon $9.00
Mango, avocado, ailioli
ShrimP $8.00
Avocado, cilantro, Pico de ga”o, alioli
OctoPus $8.50
Pico de ga”o, mango, ailioli
Chicharron de Pescado $6.00

Red onions, tartar sauce, lettuce, Pico de ga”o

$15.95
$16.95
$17.95
$17.95
$16.95
$18.95



Rice and Pasta Dishes

(Served with Sweet Plantains)
Arroz con Pollo

Mix Sea{:ood ancl YC”OW Rice Lobster, shrimP, octopus, mussels and calamari.

Paella Lobster, shrimP, mussels, octopus, calamari, chicken.

Caribbean Fried Rice

PincaPPIC and ham fried rice with Porl( chunks on top inside a Pincapple.
Fried Rice:

Chicken

Beef

Shn’mp

Country Fried Rice with SPanish sausage, sweet Plantain and one egg,
Pork Chunks Fried Rice

Mix Lobster, shrimP, octopus, calamari’s and mussels.

Vegetarian

Creamy Risotto Rice

with Lomo Saltado

with Grilled Salmon Fillet

with Grilled Chicken Breast

With Mix Seafood Shrimp, mussels, octopus and calamari.
with Lobster

Seafood Pasta

Lobster, shrimP, mussels, calamariin a creamy red sauce.

Tallarines Verde

Linguini ina creamy sPinach and cheese Pesto sauce.

with Grilled Chicken Breast
with Churrasco Steak

with Grilled Salmon

With Breaded Chicken Breast

Tallarines Saltado
Linguini in a Peruvian-Asian sauce.

With Grilled Chicken Breast
With Grilled Churrasco Steak
With Mix Seafood

$14-.95
$30.95

$33.95
$14.95

$12.95
$18.95
$16.95
$14.95
$14.95
$350.95
$1.95

$24.95
$22.95
$18.95
$20.95
$28.95

$30.95

$18.95
$29.95
$22.95
$19.95

$15.95
$22.95
$19.9



Salads

Avocado Salad seasonal only
House Salad $5.25 with an entrée
Grilled Chicken salad

Grilled chicken breast, covered with cheddar cheese, lettuce, avocado,

tomatoes, cucumbers and carrots.

Grilled Chicken Cilantro Salad

Grilled chicken breast, lettuce, avocado, tomatoes, cucumbers and carrots with

acreamy cilantro clressing and parmesan cheese.

Harry’s Salad

Grilled Chicken, covered with guacamolc, sour cream and cheddar

chcesc, served with lettuce, avocaclo, tomatoes, cucumbers and carrots.
Tropical Grilled Chicken salad

Grilled chicken breast, fresh mango chunks, raisins, lettuce,

avocado, tomatoes, cucumbers and carrots.

Churrasco Salad

Grilled churrasco steak covered with crumbled blue cheese, lettuce, avocado,
tomatoes, cucumbers and carrots.

Sensational Salmon Salad

Grilled salmon, strawberries, mango chunks, lettuce, avocado,

tomatoes, cucumbers and carrots.
Ceviche Salad

ShrimP, calamari, mussels, octopus and fish ceviche stylc, with lettuce

tomatoes, avocado and sweet Potatoca

Tuna Salad

Tuna Salad with lcttuce, avoca&o, tomatoes, cucumbers and carrots.
Santa Cruz Salad

ShrimP ina Pink sauce, lettuce, tomatoes, avocado, cucumbers and a boiled egg.

Quinoa SPring Salad

Quinoa, Sweet Potato, Avocaclo, Beets, Mango, Mix Salad Greens and Goat Cheese.

With Grilled Chicken Breast $14-.95
with Grilled Salmon $16.95

Garden Salad

SPinach, lettuce, tomatoes, avocado, cucumbers, carrots, mandarins and a boiled egg,

With Grilled Chicken $15.95
with Grilled Churrasco Steak $28.95

Mediterranean Salad

Chopped lcttuce, avocado, tomatoes, cucumbcrs, carrots and goat cheese

ina honeg balsamic dressing.

With Grilled Chicken $14-.95

With Grilled salmon $16.95

Caesar Salad

Chopped lct’cucc, croutons, parmesan cheese and a homemade creamy drcssing‘
With Grilled Chicken $14-.95

With Chicken Vaca Frita $12.95

With Grilled salmon $16.95

with shn'mp $15.95

$6.95
$4.75
$14-.95

$14-.95

$15.95

$14-.95

$28.95

$16.95

$17.95

$12.95

$16.95

$10.95

$8.95

$8.95

$7.95



Sandwiches

Our sandwiches are served with your choice of one side dish:

mariquitas, French fries, salad or a small soup. Whole wheat bread available

Cuban Sandwich $8.95

Ham, Pork, mozzarella chccsc, Swiss chccsc, mustard and Picklcs in Cuban bread.

Miclnight Sandwich $8.55

Ham, Pork, mozzarella chccsc, Swiss chccsc, mustard and Picklcs in sweet bread.

Le Jeune Sandwich  Cuban sandwich with bacon and eggs any stylc. $9.95

Steak Sandwich $9.00

A_juicy steak with choPPcd onions, potato sticks, melted mozzarella chccsc, lettuce
and tomatoes in French bread.

Steak Club Sandwich steak sandwich with bacon and avocado in French bread. $9.75
SPecia| Croquettc Sandwich $9.95
Ham, mozzarella chccsc, Swiss chccsc, mustard and Picklcs in Cuban bread.

Grilled Chicken Breast Sandwich $9.85
Covered with melted mozzarella chccsc, lcttucc, tomatoes and mayonnaise in French bread.

Cilantro Sauce Grilled Chicken Sandwich $9.95
Fried Chicken Sandwich with Cheese $12.95
Covered with melted mozzarella chccsc, lettuce and tomato on a bun.

Crging Chicken sandwich $12.95
Sriracha sPicy fried chicken sandwich, Swiss chccsc, avocado, lettuce and tomatoes on a bun.

Club sandwich $9.50

Turkcy, ham or a combination with mozzarella chccsc, Swiss chccsc, bacon, lettuce and

tomatoes with mayonnaisc in white American bread or whole wheat bread.

Mcﬁito Pork Sandwich $8.95
Shredded Porlc with onions and mcjo sauce in French bread.

Pork Sandwich with Cheese $9.50
Shredded Porlc with onions, mcjo sauce and Swiss cheese in French bread.

Don Lechoncito $9.75
Pull Pork, onions, sweet Plantains and cilantro sauce inside the sandwich.

BBQ Pull Pork Sandwich $9.25
Chicken Vaca Frita Sandwich $8.95
With melted mozzarella cheese and gri“cd onions in French bread.

Beef Vaca Frita Sandwich with Cheese $10.95
Turlccy Avocado Melt $9.95
Turlccy brcast, avocado, melted Swiss chccsc, lcttucc, tomatoes and mayonnaisc in whole wheat bread.
Tuna Melt Sandwich $8.95

White Albacore tuna salad with melted mozzarella cheese on top with white brcad,
whole wheat or French bread.

Harrg’s Chicken sandwich $10.50

Chicken breast with guacamolc, sour cream, cheddar chccsc, lettuce and tomatoes in
French bread.

Grilled Chicken Avocado Club sandwich $10.55
Melted mozzarella chccsc, avocaclo, baoon, lettuce and tomatoes with mayonnaisc in French bread.
Marinero Sandwich $10.95
Fried fish sandwich with tartar sauce, lettuce and tomatoes in French bread.

Mushroom Burger $8.95
Double chccscburgcr, Mushrooms, gri"ccl onions, Swiss chccsc, lettuce and tomatoes on a bun.

Harry’s C]'leeseburger $12.95

Milkshake with a double chccscburgcr on hoP onabun.
Don Juan Sandwich $12.95

Sautéed steak sandwich with choppcd onions and peppers, melted three cheese sauce,
and shrimp in French bread.

Mahi Mahi Sandwich $15.95
Grilled or fried with tartar sauce, red onions and lettuce and tomatoes.



Beef

Our entrees are served with your choice of two side dishes:
White rice and black beans (count as one no doubles) moro rice, brown rice, sweet Plant‘ains, mashed potatoes, steam
vcgctables, tostones, mariquit‘as, French fries, or salad. ($0.75 extra for tostones or 3ucca)

*Pasta dishes are served with sweet Plantains or salad.

Palomi”a Stcak A thinjuicg steak covered with choPPecl onions and Pars!eg $14-.95
Palomi”a Tr oPical Steak covered with, avocados and cheddar cheese. 51555
Palomilla Guantanamera $16.95
Palomilla steak stuffed with yucca, fufu and Porl( rinds.

Br caclecl Stcak Fried breaded Palomi”a steak. $15.50
Vaca Frita $14-.95
Shredded beef, seasoned and cooked with onions until cring, toPPcd with mojo sauce.

Vaca Fu{:u Vaca Frita with Fufu (mashed Plantains) $14-.95
Lomo Saltado $22.95
Sautéed choPPccl skirt steak, with onions, peppers, tomatoes and French fries.

Beef Fajitas $19.95

covered with gri”ecl onions and peppers,

served with guacamolc, sour cream, cheddar cheese and flour tortillas.

L’)abg Churrasco $28.95
10~-ounce gri”ccl CAB Angus skirt steak, served with chimichurri sauce.

Churrasco Steak $39.95
16-ounce gri”ccl CAB Angus skirt steak, served with chimichurri sauce.

SPccial Parrillada $48.95
8 oz. Churros Steak, chicken breast and Argentinean Sausages

New York Steak with Mushrooms 160z. $27.95
Angus gn'"cd center cut steak.

New York Steak with Risotto 160z. $27.95
Angus gn'"cd center cut steak.

New York Steak with Pasta Gorgonzola 160z. $27.95

Angus gn'"cd center cut steak with gorgonzola sauce, served with pasta.

Harrg’s Combinations
Harrg’s Combination $15.95

Fried Rice with your choice of vaca frita or lechoncita with an eggon top,

served with sweet Plantains onlg‘

Tres Vacas Fritas  Combination of bch, chicken and Porl( vaca frita. 51595
Pork Chunk and Chop Combination $14-.95
A largc gri”ccl Porl( choP andjuicg Porl< chunks.

4 Habaneros Tacos $14.95
Beef, chicken and Pork (ShrimP onlg $15.95)

Palomilla Steak and Shrimp $18.95
Palomilla steak and garlic s]'wrimP combination.

Churrasco and Shrimp $32.95
8-0z Grilled Angus churrasco steak, and s]'wrimP creole.

Mar Yy Tierra Volcano Beef, chicken and sl'wrimP sautéed. $20.95
Havana Trio 8 oz. Churrasco CAB Angus, whole Florida lobster 55695

and shrimP on thcgri”ccl



Chicken

Cl’)icken VacaFrita “The original chicken vaca frita” $15.95

Shredded chicken, gri”cd onions and garlic cooked until cring, with mojo sauce.

Grilled Chicken Breast $13.95

A largc anclguicg gri”ccl chicken breast, then marinated with fresh !imcjuicc and gar!ic,

covered wit gri”cd onions.

Cl’)icken Cl’)imichurri Grilled chicken breast with chimichurri sauce. $14-.95

SPinach and Avocado Grilled Chicken Breast $15.95

Grilled chicken breast covered with creamy sPinach, avocado and mozzarella cheese.

Pollo Saltado $15.95

Sautéed choPPccl chicken breast with onions, peppers, tomatoes and French fries.

Breaded Chicken Breast rried breaded chicken steak with onions. $14-.55

Chicken Gorgonzola $14-.95

Grilled chicken breast covered with a creamy gorgonzola sauce.

Harrg’s Chicken $14-.95

Grilled chicken breast covered with guacamole, sour cream and melted cheddar cheese.

Chicken Mushrooms and Cheese $15.95

Grilled chicken breast, covered with a mushroom and wine sauce and melted mozzarella cheese.

Mango Cl’)icken Grilled chicken breast with a mango and wine sauce. $14-.95

Guava L’)arbeque Chicken Grilled chicken breast with a guava b‘b.q sauce. $14.95

Chicken Fajitas $15.95

Covered with gri”ccl onions and Peppers, served with guacamolc, sour cream, cheese and tortillas.

Stuffed Chicken $15.95

Chicken breast stuffed with ham, chorizo and cheese covered with a creamy sauce.

Chicken Quesadilla $12.95
Pork

Pork Chunks $14.95

Juicy and tender Porl( chunks slowlg cooked for hours, covered with garlic, onions

and mojo sauce.

LCCI')OhCﬂZa Shredded roasted Porl( with gri”ccl onions, garlic and mojo sauce. $14-.95

Guava L’)arbeque Pork Chops $16.95

Thick ancljuicg gri”ecl Porl( c]'roPs cooked ina guava bbq sauce.

Criollo Pork Chops $16.95

Thick ancljuicg gri”ecl Porl( c]'roPs marinated with garlic and limejuicc, covered with gri”cd onions.
Milanesas

Cheese Milanese Chicken $16.95 Beef $16.95

Brcaclccl, covered with tomato sauce, ham and mozzarella cheese.

Mushroom Milanese Chicken $16.95 Beef $16.95

Breaded, covered with white sauce, mozzarella cheese and mushrooms.

SPinach Milanese Chicken $16.95 Beef $16.95

Breaded, covered with white sauce, mozzarella cheese and sPinac]'].

3 Cheese Milanese Chicken $16.95 Beef $16.95

Brcaclccl, covered with tomato sauce, hamj mozzarc”a,

A Caballo Milanese Chicken $17.95 Beef $17.95

Brcaclccl, covered with tomato sauce, Prosciutto, mozzarella cheese and 5 eggs.

PcPPeroni Milanese Chicken $16.95 Beef $16.95

Brcaclccl, covered with tomato sauce, PcPPeroni and mozzarella cheese.

NcaPolitan Milanese Chicken $16.95 Beef $16.95

Brcaclccl, covered with tomato sauce, hamj fresh tomatoes and oregano.

Countrg Milanese Chicken $17.95 Beef $17.95

Breaded, covered with white sauce, ham, croquetas, corn and mozzarella chees



Seafood
Grilled Salmon Fillet $16.95 Blackened $16.95

Covered with gri”ccl onions and Peppers, served with guava tartar sauce.

Salmon Nararja Grilled salmon with an orange sauce. $17.95
Salmon AVOCEidO Grilled salmon covered with an avocado sauce. $17.95
Stuffed salmon with SPinacl') $18.95
Broiled salmon fillet stuffed with a creamy sPinac]'] and parmesan cheese sauce.

Salmon Cilantro with Shrimp $19.95
Salmon Terigaki with Shrimp $19.95
Stuffed Salmon with Crab Meat  stuffed with crab meat and corn. $19.95
Grilled SnaPPer Fillet $19.95
Grilled SnaPPer Fillet with Shrimp in Garlic Sauce $22.95
Mandarin SnaPPer Fried snapper in a mandarin sauce. $20.95
Whole Fried Red SnaPPer $45.95
Grilled Octopus $17.95

Fisl') Cl’)icl')ar rones Cring chunks of fish, served with fried yucca and tartar saucc<$]6.95

Seafood Varadero $18.95
Cring, ShrimP, Calamari, Fish, and Mussels with fried yucca and tartar sauce.
Lobster Varadero $55.95

Lobster, ShrimP, Calamari, Fish, and Mussels with fried

Yucca and tartar sauce.

Lobster Creole $28.95
Lobster Thermidor $28.95
Grilled Lobster $28.95
Seafood Parrillada $35.95
Lobster, shrimP, fish, calamari, mussels with a creamy cilantro sauce and fried yucca.

Corvina Marinero $35.95
Corvina, lobster, calamari, mussels and shrimP in a delicate seafood sauce.

Corvina a lo Macho $24.95

Corvina, shrimP, octopus, calamari, and mussels in a seafood sauce.

Garlic Corvina and Sl'll"imP Corvina and shrimP ina garlic and fresh tomato sauce. $22.95

Corvina Florentine $2%.95
Corvina and shrimP in a creamy sauce with sPinach, mushrooms and gratin cheese.

Corvina with Shrimp and Mushroom ina creamy sauce $2%.95
Gri”ecl Corvina Fi”et with olive oil and garlic‘ $18.95
Corvina Key West $2%.95
Grilled Covina fillet covered with shrimP anda creamy seafood sauce.

Corvina Cr COlC Corvinafillet cooked in a SPiCH creole sauce. $19.95
Grilled MahiFillet  $15.95 Blackened $16.95

Covered with gri”ccl onions and Peppers, served with mango tartar sauce.

TroPical Mal'n Mal'n Fi”et Grilled and served with a mango and wine sauce. 51695

Zarzuela de Marisco Mix seafood stew $35.95
Shrimp Fajitas Cooked with grilled onions and peppers. $16.95
Shrimp Creole Shrimp cooked in a spicy creole sauce. $16.95
Garlic Shrimp Cooked in a garlic and wine sauce. $16.95

Grilled Shrimp $16.95



Desserts

Flan A creamy and delicious baked custard with a caramel topping.
Coconut Flan Creamy flan with coconut inside and out.

Dulce de Leche Flan Creamy flan covered with dulce de leche.
Flan Tres Leches

CDPa LOl ita An old Cuban memory from Copelia

Our flan served with vanilla ice cream and covered with homemade caramel.

Coco Lolita

Coconut flan served with coconut ice cream and covered with shredded

coconut ancl homcmaclc car. amcl.

Rice Puclding

Burnt Rice Pudding

ToPPccl with a laycr of hard caramel.

Crema Catalana Custard with a brittle caramel top.
Tiramisu

Bufiuelos Cubanos

Torrejas

Tres Leches
SPongc cake soaked in condensed milk sauce and covered with mcringuc.
Summer 5 Leches

Layers of soaked sponge cakc, dulce de leche and merengue covered with
fresh strawberries.

Cuatro Leches

$5.95
$6.50
$6.95
$7.25
$7.55

$7.95
$6.55
$6.55

$6.55
$6.95
$7.95
$7.75

$6.25

$7.95

$6.95

SPongc cake soaked in a condensed milk sauce and covered with dulce de Leche.

Cinco Leches
Guava Tres Leches
Tres Leches de Coco

Chocolate Harr Y ’s (Please order with entre)

Flourless dark chocolate cakc, softin the center and served warm with vanilla

ice cream.

ch Lime Pie

Chocolate L’)omb Chocolate brownie with chocolate ice cream on boP.

Cookie skillet sundae

Large chocolate chip cookie baked in its own ski"ct, covered with ice cream
Marsh ma"ows, Oreo cookies and whip cream

(Plcasc allow 15 minutes for oooking
Coconut Bread Pudding $6.75 With Ice Cream

SCNCCI warm ancl COVCI"CC] Wlth a coconut rum sauce.
Chcesecalces

Guava Cheesecake
Nutella Cheesecake
Strawberrg Cheesecake

Flan Cheesecake
HaI‘F crcamg C]’")CCSC ﬂan ancl C]’")CCSCC8‘(C<

Maria Dulce de Leche Cheesecake

Dulce de Leche Cheesecake with a brownie bottom.
Oreo Cookie and Brownie Cheesecake
Chocolate Cheesecake

Flan-Cheesecake

$7.25
$7.25
$7.55
$7.95

$6.95
$7.95
$12.95

$7.95

$7.25
$7.25
$7.75
$7.25

$7.50

$7.25
$7.25
$7.50



Cakes

Carrot Cake $7.55
8 Lagercd Chocolate Mousse Cake $7.95
Served with ice cream.

Brownie Cake a la Mode $7.95
Served with vanilla ice cream.

chding Cake $7.95

Layers of baked merengue, dulce de leche,with

Strawberries and cream.

Summer 5 Leches $7.95
Laycrs O‘F soakcd SPOl'lgC cakc, CIUICC CIC ICCI"IC and mcrcnguc COVCFCC] Wﬂfl"l

Overdose Milkshakes
Nutella Overdose $14.95
Nutella milkshake with a brownie and ice cream on ’coP covered with Nutella.
Tres Leches Overdose $14.95

Tres leches milkshake covered with a tres leches cake, dulce de leche

ice cream, dulce de leche and meringue.

Cookie Monster Overdose $14.95

Oreo cookie ice cream milkshake, Chocolate C]"liP cookie ice cream sandwich, chocolate

bar, s’'mores and meringue.

Guava Overdose $14.95
Guava Milkshake and Guava Cheesecake with w|'1i[:> cream and guava sauce

Chocolate Cake Overdose $14.95
Chocolate or Vanilla milkshake with our homemade chocolate layered cake.

Strawberrg Bon Bon Overdose $14.95

Strawbcrrg chocolate chiP milksl’)al«:, dark chocolate chccsccakc,

strawbcrrg ;I)OI’! ;I)OI’! ice cream ar\cl choco[ate COVCer strawberrg‘

Jce Cream Milkshakes

vanilla $5.95 Papaya

Chocolate $5.95 Mamcy

Strawberry-Bon Bon $6.50 vanilla

Coconut $6.50 Chocolate

Dulce de Leche $6.50 Nutella

Mango $6.50 Mango $4.95
Strawberry-Bombon $4.95

Orange-Pineapple $6.50 Coconut

2 Flavors $6.50 Dulce de leche
Oreo Cookie

*Some of our desserts may contain liquor and Peanut ingrec]ients.

$4.95
$4.95
$4.95
$4.95
$4.95

$4.95
$4.95
$4.95



