
¡ PLATOS PEQUEños!
small plates to share

Grilled fish tacos  14
corn tortillas, mahi mahi, cabbage,  

chili aioli  

ensalada caesar  10
jicama, corn, yuca, cotija cheese 

 Ensalada Verde 10
cilantro lime vinaigrette,  

plantain crumble 

Charred Octopus  16
crispy garbanzo beans, piquillo pepper, 

fingerling potatoes

cubano  14
mojo roast pork, smoked ham, swiss, 

pickles, mustard 

prawns a la plancha 16
chorizo, sofrito, chimichurri

SEASONAL ceviche  12
salted cucumber, chilies, plantain chips

*
arroz congrí 8

rice & beans, fried egg

¡ BOCADITOS!
snacks to share

JAMÓN CROQUETTES  10
garlic aioli

Carnitas Empanadas  8 
mojo roasted pork, chipotle lime crema 

Latin Hot Wings  13
cilantro, crispy garlic crumble, crema 

Black Bean DiP  10
queso fundido, pickled onion, 

tortilla chips 

Yuca Fries  8
cilantro aioli

tostones  6
jalapeño ranch

Chicharrones  8
crispy pork skin, smoked tomato dust

Grilled Street Corn  8
cotija cheese, chilies, aioli 

Plato de CASA  26
empanadas, chicharrones, latin hot 
wings, jamón croquettes, avocado

¡ plat0s!
plates to share

muslos de pollo  24 
achiote grilled chicken thighs, 
cheesy masa, olive, salsa roja 

paella valencia  26
mussels, shrimp, chorizo, chicken 

masas de cerdo fritas  23
crispy pork, sweet plantains, arroz 
blanco, green apple chipotle salsa

 
*
prime hamburguesa  16

queso fundido, crispy onions 

*
picanha  26

grilled bavette steak, yuca fries,  
chimichurri, watercress salad

pescado frito  22
fried whole fish, arroz blanco,  

tomato cucumber salad,  
pickled onion crema 

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY.
*DENOTES FOOD ITEMS THAT ARE SERVED RAW, UNDERCOOKED OR MAY BE COOKED TO YOUR SPECIFICATIONS.  CONSUMING RAW OR UNDERCOOKED SHELLFISH, SEAFOOD, POULTRY, EGGS OR MEAT MAY INCREASE RISK OF FOOD BORNE ILLNESS

churros  9
peanut butter powder, 
dark chocolate, dulce 

de leche

pineapple  
rum flan  8

tres leches  8
macerated berries

postres



Rum Cocktails
Clásicos � 11 
mojito       daiquiri       pisco sour       cuba libre 

hotel nacional � 11
Havana Club Classico, apricot, pineapple, lime, bubbly 

FROZEN JUNGLE BIRD� 12
Bacardi Quatro, Martini & Rossi bitters, pineapple, 
lime, demerara

Old Cuban� 11
Havana Club Classico, lime, demerara, bubbly, mint 

Copacabana � 12
Leblon cachaca, passion fruit, apricot, lime 

Teresa on Fire  � 13
Santa Teresa 1796, Ancho Reyes chile, lime, pineapple, 
Hellfire bitters  

Plátanos y Mole Old Fashioned  � 13
Bacardi Diez, crème de banana, mole bitters

skinny shaken piña colada for two� 18
Bacardi, Rhum Clement coco, pineapple, lime

We love rum, but if you don’t 
texas peach tea � 11
Tito’s vodka, black tea, lemon, peach puree 

Rosé Paloma� 12
Codigo Rosa, lime juice, vanilla syrup grapefruit soda

Party drinks minimum of 4 guests�  
MAMBO ITALIANO� 72
Bacardi Cuatro, Redemption rye, Zucca, lemon, honey, 
bubbly, mint, blackberries 

fernada’s escape� 72
Keel Vodka, St Germain, grapefruit, cava

sangria pitcher� 35
Classic White or Classic Red 

Featured Seasonal Cocktails
PUMPKIN BEER FLOAT � 10
Shipyard Pumpkin, vanilla ice cream, rum floater, 
caramel drizzle, cinnamon
LATIN COBBLER� 10
Flor de Cana 4, red wine, blackberry, strawberry, 
blood orange, lemon juice, orange bitters, simple 

PEPINO CALIENTE � 10
brandy, cucumber, jalapeno, lemon juice, lime juice, 
simple, cilantro

DRAFTS
CAñA HOUSE BREW lager, MEX, 4.2% abv� 6
Allagash White belgian-style wheat, ME, 5.2% abv� 9
Sam Seasonal MA, 5.3% abv� 7
Harpoon IPA MA, 5.9% abv � 7
Lord Hobo Freebird golden ale, MA, 5.5% abv � 7
cocktail on draft � 10

BOTTLES/CANS
Cervezas latinas latin beers
Tecate lager, MEX, 4.5% abv, 12 oz� 4
Modelo Especial  lager, MEX, 4.4% abv, 16 oz � 7
Negra Modelo vienna lager, MEX, 5.4% abv, 12oz � 7
Presidente lager, DR, 5% abv, 12oz� 6 
Aguila pale lager, COL, 4.0% abv, 12oz � 6
Cristal lager, Peru, 5% abv, 12oz � 6
Cusqueña lager, Peru, 4.8% abv, 10oz � 6  
Famosa lager, GUA, 5% abv, 12oz� 6
monopolio clara, MEX, 5% abv, 12oz � 6
corona premier, MEX, 4% abv, 12oz � 6
corona lager, MEX, 4.3% abv, 12oz � 6

Cervezas Americanas american beers
Bud Light lager, MO, 4.2% abv, 12oz � 5 
Narraganset lager, RI 5.0%, 16oz � 5 
Downeast Cider unfiltered, MA, 5.1% abv, 12oz� 8 
Jack’s abbey house lager, MA, 5.2% abv, 16oz� 8
clown shoes mango kolsch, MA, 6% abv, 12oz � 8

spiked seltzers 
Truly Lime MA, 5% abv� 7
Willie’s Superbrew Sparkling Mango & Passionfruit, MA, 4.5% abv� 7
Willie’s Superbrew Sparkling Pomegranate & Acai, MA, 4.5% abv� 7
Polar seltzer arctic summer Ruby Red Grapefruit, MA, 5% abv � 7
Polar seltzer arctic summer Pineapple Pomelo, MA, 5% abv � 7
 

SPARKLING� g/b  
Rosé D’Or Brut Rosé, France� 12
segura viudas Cava, Spain� 11/44  
Hola Rosé Cava, Barcelona� 11/44  

WHITE
santa carolina Chardonnay, Chile, 2017	� 9 
J Vineyards Pinot Gris, California, 2017	�  9/36
Astica Torrontes, Argentina, 2016� 10/40
Whitehaven Sauvignon Blanc, Marlborough, 2018� 11/44
Ramon Bilbao Albariño, Rias Baixas, 2016� 12/48
Talbot kali hart Chardonnay, Monterey, 2017� 12/48
santa ema Sauvignon Blanc, Maipo Valley, 2016� 48
Catena Vista Flores Chardonnay, Mendoza, 2015	� 55

ROSÉ
crios Argentina, 2017� 9/44
cloud chaser Provence, 2017� 9/44
fleur de mer Rosé, Provence, 2018� 11/44

RED
Gascon Malbec, Mendoza, 2017� 10
chateau souverain Pinot Noir, California, 2017 � 9/36
Ghost Pines Red Blend, California, 2015� 10/40
Zuccardi Malbec, Mendoza, 2016� 11/44
Marqués DE CASA CONCHA Merlot, Chile, 2015� 12/48 
MiGUEL TORRES ‘SANTA DIGNA’ RESERVA Carménère, Chile, 2012� 46
MacMurray Pinot Noir, Russian River, 2016� 50
Gascon Reserva, Malbec, Mendoza, 2015� 58
Louis Martini Cabernet, Alexander Valley, 2016� 60 
orin swift abstract Red Blend, California, 2017� 60 
 

cocktails cervezas vinos


