
APPETIZERS 
Family Style - Choose 3

PRIVATE DINING LUNCH MENU

DESSERT 
Served individually - Choose 2

MAIN COURSE 
Family Style - Choose 3

10.23

CHICKEN VACA FRITA  
“The original chicken vaca frita” 

Shredded chicken, grilled onions 
and garlic cooked until crispy, with 

mojo sauce

VACA FRITA +2 (Additional) 
Shredded beef, seasoned and cooked with 

onions until crispy, topped with 
mojo sauce

ARROZ IMPERIAL  
A classic Cuban dish made with layers 
of yellow rice, shredded chicken, ham, 

mayonnaise and melted cheese

MOJITO CHICKEN 
Half roasted chicken cooked in a lime, 

garlic, and fresh herb sauce

BABY CHURRASCO STEAK 
+10 (Additional) 

8 oz. grilled Angus skirt steak,  
served with chimichurri sauce

PALOMILLA STEAK 
A thin juicy steak covered with chopped 

onions and parsley

HARRY’S PICADILLO 
Sautéed onions, garlic, olives, peppers and 

ground beef cooked in a 
tomato sauce

SHRIMP FAJITAS +2 (Additional) 
Cooked with grilled onions and peppers

FISH CHICHARRONES 
 +2 (Additional) 

Crispy chunks of fish, served with 
fried yuca and tartar sauce

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

HAM AND CHEESE 
CHICKEN MILANESE 

Breaded, covered with tomato sauce, ham 
and mozzarella cheese

CROQUETTES  
2 ham, 2 chicken, 2 chorizo

FRIED YUCA & 
CHICHARRONES EXPLOSION  

With cilantro sauce

TUNA SALAD  
Tuna salad with lettuce, avocado, tomatoes, 

cucumbers and carrots

TOSTONES WITH PICADILLO  
Tostones, covered with traditional picadillo

CHICKEN TOSTONES 
ESPECIALES  +2 (Additional)  

Tostones covered with chicken, onions and 
melted mozzarella cheese

MARIQUITAS  
Plantain chips, mojito sauce

COCONUT FLAN  
Creamy flan with coconut inside and out

TRES LECHES  
Sponge cake soaked in condensed milk 

sauce and covered with meringue

CHOCOLATE BOMB  
Chocolate brownie with chocolate ice 

cream and whipped cream on top

KEY LIME PIE  
Graham cracker crust, meringue, 

and lime zest

CREMA CATALANA  
Custard with a brittle caramel top

Portions may vary from regular menu. *The consumption of raw or undercooked meat, seafood, and eggs increases the risk of 
foodborne illness. Please notify manager of any food allergies, we are unable to guarantee against all possible cross-contamination. 

22% service charge will be added for private dining events.




