
 
 

 
 
 
 

Brunch Menu 
 
 

Breakfast (Served with assorted fresh pastries) 
Mojitos’ Delight              6 
Crunchy granola topped with vanilla yogurt and fresh fruit 
 
Island Pancakes              9 
Two large pancakes served with caramelized bananas, warm syrup, 
apple wood smoked bacon or sausage 
 
Spiced Rum French Toast             9 
Vanilla-rum battered French toast served with caramelized bananas, warm syrup , 
apple wood smoked bacon or sausage           
 
Eggs Benedict            12 
With Hollandaise sauce, breakfast potatoes, apple wood smoked bacon or sausage 
and Cuban toast 
 
Mojitos Scramble Breakfast             8 
Three ranch eggs, apple wood smoked bacon or sausage and breakfast potatoes 
 
Hash and Eggs            10 
Pork hash topped with two sunny-side eggs, served with breakfast potatoes 
 
Tortilla Espanola Classica           10 
Classic Spanish omelet with potatoes, red and yellow roasted bell peppers, onions,  
chorizo and very ripe plantains, served with breakfast potatoes 
 
Cuban Omelet            10 
Red and yellow roasted bell peppers, succulent pork and cheddar cheese  
topped with black beans and avocado, served with breakfast potatoes and Cuban toast 
 
Churrasco and Eggs            13 
Garlic marinated Nicaraguan skirt steak with two ranch eggs any style, breakfast potatoes 
and Cuban toast 
 
 
 
 
 
 
 
Appetizers 
Classic Cuban Black Bean Soup            6 
With cherry tomato and jalapeno 
 
Ceviche               8 
Citrus marinated shrimp and scallops with avocado, tomato, and jicama 
 
Tamal en Hojas              8              
Mozzarella and manchego filled, topped with pork chili or vegetable chili 
 
Queso Fundido              7 
Black bean fondue with pulled pork and chorizo topped with caciqués queso fresco and  
avocado, served with homemade tortilla chips 
 
Spicy Duck Ropa Vieja             9 
Shredded duck, manchego cheese corn cake, marinated Cuban style tomatoes 
and watercress 
 
 
 

Complimentary Champagne with Brunch 
 

Our Signature House Mojito and Mimosa     6  



 
 
Salads 
Classic Caesar Salad             9 
Shaved parmesan reggiano and grilled crostini with anchovy tapenade 
 
Raymond Cobb Salad           11 
Marinated chicken breast, diced tomatoes, avocado, bacon, egg, Cacique’s queso fresco 
and black beans placed on confetti lettuce and blended with a blue cheese vinaigrette 
 
Pepper Crusted Atlantic Salmon Salad         13 
On organic baby greens with cucumber, avocado, cherry tomato, jicama, and 
red onion with citrus garlic vinaigrette  
 
Crispy Calamari Salad             9 
Tossed with baby mizuna and sesame seeds in a creamy cilantro vinaigrette 
 
Mojitos Steak Salad             14  
Mojo marinated skirt steak grilled to perfection atop gourmet greens tossed with cucumber, 
avocado, tomatoes and peppers, and topped with crispy onion   
 
Sandwiches 
Classic Cuban Sandwich              8 
Black Forest Ham, Swiss cheese and roasted pork on grilled Cuban bread with papas fritas 
 
Pan Con Lechón               9 
Cuban style marinated sliced pork sandwich with melted manchego cheese, sliced tomatoes  
and avocado served with yucca fries and mojo dressing 
 
Entrees 
Poblano Risotto            14 
With grilled vegetables, tomatillo coulis, topped with shaved manchego cheese 
 
Arroz Frito             14 
Creole Cuban style fried rice with rock shrimp, pork and ham, topped with avocado and  
ripe plantain 
 
Pepper Crusted Atlantic Wild Salmon         23 
On a bed of grilled seasonal vegetables 
 
Seafood Paella            32 
Shrimp, scallops, calamari, mussels, clams, and baby lobster tail with Spanish chorizo 
and saffron risotto 
 
Arroz con Pollo            14 
Probably the most widely known Cuban-Spanish dish!  Shredded chicken cooked in  
saffron rice with bell peppers, onion, garlic and peas, served with very ripe plantain   
 
Pierna de Lechón Asada           14 
Roasted leg of marinated pork over white rice and black beans topped with avocado salsa 
served with twice fried tostones 
 
Ropa Vieja             16 
Shredded beef brisket in a tomato sherry wine sauce, served with white rice and 
fried very-ripe plantain 
 
Bistec de Palomilla            16 
Sautéed thinly sliced top sirloin steak with grilled onions served with moros y cristianos and 
ripe plantains or papas fritas 
 
Side Dishes              5 
Bacon, Sausage, Breakfast Potatoes, Moros y Cristianos, Arroz Blanco, Frijoles Negros,  
Tostones, Plátanos Maduros Fritos, Papas Fritas, House Salad 
 
Children’s Menu             7 
Penne with Butter, Grilled Cheese with Fries or Chicken Fingers with Fries (soft drinks included) 
 

 
 

(Gratuity of 20% will be included on parties of 6 or more.) 

Please ask to see our dessert menu! 


