PanCasa

House bread of the day served with
balsamic glaze extra virgin oil and butter

Aceitunas Mixta
Mixt of mediterranean olive

Jamon Y Queso

Parma ham and fresh bufala mozzarelia
salad, tomato and basil

Sardines De Mar

Sardines on vinegar and stuffed olives,
served with green sauce
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Esparragos
Grill asparagus wrapped on parma ham,
served with rocket salad parmesan slice
and cream of Balsamic

Queso Frito

almonds flakes and eggs, accompanied of
salad and sweet chilly

Queso Cabrino

Crispy goat cheeses sitting in slowly cook
casadora sauce

De La Casa

Small cold cuts selection and cheeses
board served with local honey and grapes

Manchego cheeses coale on bread crumbs,
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Boconcinos

Fresh cheeses mazzarella coate in eges
crumbs accompanied with salad and
marinara sauce

Patatas Rellenas

Deep fried potato balls cuban style stuffed
with selections of cheeses and herbs/or
home make beef mincemeat

Calamar

Deep Iried squid served with salad and
garlic mayo

[ 6.50

Fritura De Mar

Selection of seafood fry presented with
pink sauce and garlic mayo
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Alitas De Pollo

Mannated chicken wings served with com fries
Ask a member of staff for the taste of the day

Frituras De Maiz

Com fned chips served with sweet chilly sauce

Patacones Pipo

Crispy yam plantains stulied with mozzarella
cheese, pink sauce and baby prawns
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Ensalada De Rucola
Rocket and parmesan salad

Tomato onions, basil and olive oil

Mix of Veg

(to share in two)

Sopa Dia
Soup of the day

 5.85 |
Albondigas

Beef meatballs accompanied in its our
tomato sauce homemade bread

Canelloni

Stuffed crispy pasta with ricotta cheeses
and spimach

| 6.20
Papas Dolphino

Homemade Dauphineise potatoes served
with fresh bread

Tomate

Tuna salad [green leaves tomato cucumber
rocket, peppers, taleggio, tuna chesse and

Paellita

Mussels, rice and potatoes bake with
onions cherry tomatees and parsley

Arroz Moronero
Traditional cuban chicken, safron rice

Camaron Diablito
Hot garlic peeled prawns served with pan

Casa
Costillas De Cerdo

Spices pork ribs slowly cook in a hot
homemade sauce

Costillas De Res

Slowly cook beef ribs in a homemade
barbecue sauce

Ensalada Mixta
Green leaves cucumber peppers tomato and

rochet

De Atan

crispy bread

Campesino

Slow cooked beef ragu with veg and touch
of ground cumin accompanied the
traditional cuban rice been

Cordero

Lamb ragu resting on tub of a hill of parsley
served with veg

Pulpo Ala Habanera

Habana stile octopus in little spice sauce
on bed of mashed patatos

Lechon Asado

Guban style pork belly slowly cook,
accompanied with traditional cuban rice
and beans




