
 

 

Appetizers 

Santa Fe Spring Rolls: Spicy chicken, black beans, and corn in a flour spring roll…….……..$8 

Spicy Breaded Wings: The spice is in the breading! served with bleu cheese & celery.…….$9 

Jalapeño Bottle Caps: Battered sliced jalapeños served with a side of sour cream.….............$8 

Sweet Potato Fries: Crinkle cut sweet potato with BBQ sauce………………………………..........$7 

Spicy Cheese Fries: Topped with a warm queso sauce, bacon & fresh jalapeños.  

 Served with a side of sour cream…………..………....................................................…...$8 

Empanadas: Handmade beef filled patties…………..………………..........................................$10 

Rice & Beans: A bowl of our own Spanish rice with black beans……………………………….....$7 

Beef Nachos: Chipotle beef, tomatoes, black olives, jalapenos, Monterey & cheddar 

 cheeses, served with sour cream & salsa………………………………..............……………..$11  

Mesquite BBQ Quesadilla Rolls: Flour tortilla filled with smoked BBQ chicken & three 

 cheeses & deep fried………………………………..........................…………………..….......$8 

Beef Tornados: Flour tortillas filled with spicy beef & cheese & deep fried………………......$8 

Tequila Shrimp & Chorizo: Grilled shrimp & chorizo in a tequila lime butter....................$11 

Sautéed Mussels: Served in a garlic & cilantro pesto sauce……………………………..………..$9 

Havana Sampler: Mini tacos, jalapeno bottle caps, sweet potato fries & mesquite BBQ  

 quesadilla rolls........…………......................................................................................$15 

Homemade Tri-Color Tortilla Chips: served with your choice of dip…..…………...............$8 

 Black Bean Dip: Warm black bean & cheddar jack cheese dip 

 Chipotle Hummus: Smokey chipotle hummus topped with guacamole   

 Queso Dip: Warm cheese dip with onions, peppers & tomatoes 

 
*An 18% Gratuity will be included on all tables of 6 or more people* 

 



 

 

Sandwiches & Salads 
(All sandwiches served with choice of Cuban potato salad, sweet or regular fries) 

 

Cuban: Our most popular sandwich! Roasted pulled pork, ham, swiss,  

 half sour pickles & spicy mustard……….……………………............................................$10 

Mojo Steak: Grilled flank steak, red onion, swiss cheese & mojo sauce........…...................$12 

Roast Pork: Our own slow roasted pork with onions, peppers, & swiss cheese..................$10 

Cuban Burger: 8 oz angus burger cooked to your liking with lettuce,  tomato,  

 red onion &  cilantro mayo (add cheese $1)……………………………........................….$10 

Taco Salad: Chipotle beef in a crispy tortilla bowl filled with tomatoes, black olives,  

 jalapeños, cheese & chipotle ranch………………………………..........................…..……$12 

Shrimp & Chorizo Salad: Jumbo shrimp and chorizo with tomatoes, peppers, onions, 

 queso blanco with a cilantro vinaigrette…….……………………….....................…….…$13 

Fajita Steak Salad: Citrus marinated steak, onions, peppers, queso 

  blanco and chipotle ranch ……………………..............................................................$13 

Jamaican Salad: Jerk seasoned grilled chicken with tomatoes, cucumbers,  bacon,  

 avocado, almonds & a fresh pineapple & mango salsa over baby spinach served 
 with a cilantro vinaigrette……….....………….............................................................$11 

Cajun Chicken Salad: Grilled cajun chicken with a black bean salsa & crispy tortilla  

 chips served with a cilantro vinaigrette………………………..............................……..$11  

 

FISH 
(All Fish Entrees served with Saffron rice & a House Salad) 

 

Coconut & Almond Crusted Salmon: Baked Salmon encrusted with  coconut & almond 

 finished with a pomegranate sauce………………………………...............................…….…$20 

Mango & Sweet Chili Mahi-Mahi: Grilled mahi-mahi topped with a sweet  chili sauce 

  & a fresh pineapple and mango salsa……..………..……….....................................…$20 

Tomato Beurre Blanc Grouper: Pan seared grouper in a tomato, white wine cream, & 

  butter sauce……………………..................................................................................$21 

 

 
*An 18% Gratuity will be included on all tables of 6 or more people* 

 



 

 

Entrees 
(All Entrees served with a house salad) 

 
 

Fajita Marinated Steak: Citrus chipotle marinated flank steak, topped with onions, peppers, 

 tomatoes & queso blanco served over Spanish rice and black beans..........................$20 

Roast Pork: Havana’s secret recipe! Slow roasted pork served over  

 Spanish rice & black beans………………............………......................................................$17 

Chipotle Shrimp & Crab: Sautéed shrimp, lump crab, scallions, chorizo, & roasted peppers 

  in a chipotle cream sauce over roasted garlic & shrimp ravioli.........………...................$20 

Shrimp & Lobster Raviolis: Always a favorite! Sautéed shrimp, baby  spinach, & tomatoes 

  in a cilantro cream sauce over lobster ravioli………………………………..........................…..$20 

Cuban Scallops Carbonara: Sautéed scallops, chorizo, peas in a Spanish alfredo sauce 

  over mushroom ravioli……………………..........................................................................$20 

Shrimp & Scallop Skewers: Grilled shrimp & scallops in a citrus herb butter sauce,  

 served with saffron rice and vegetables………………………………......................................$21 

Pineapple Pork Chops: Grilled center cut pork loin, topped with a pineapple glaze & queso 

 blanco served with Spanish rice & black bean…………..................................................$17 

Cajun Mac n’ Cheese: Sautéed chicken, scallions & tomatoes, tossed with penne in a  

 Cajun  cheese sauce………………………………....................................................................$17 

Mojito Chicken: Sautéed chicken breast with black beans, peppers, tomatoes,  

 fresh mint in a white wine lime sauce served with saffron rice…………........................$17 

Enchiladas: Stuffed with cheese, refried beans, onions, peppers & tomatoes 

  and your choice of meat and served over Spanish rice……...…………............................$16 

 Slow Roasted Pulled Pork 
 Shredded Chicken 

 Chipotle Beef 
*An 18% Gratuity will be included on all tables of 6 or more people* 


