
BAR

DESSERT

CHICKEN SKEWERS 
4 skewers brushed with a home made 

basting sauce

SLIDERS 
3 mini burgers- chicken, pork & beef

SLOPPY JOE EMPANADAS
3 mini beef & onion pies served with a chutney

PRAWN SKEWER 
2 queen prawns deep fried in a home made 

beer batter

COSTILLAS DE CERDO 
Sticky Pork Riblets

CHEESY JALAPENO FRIES 
Shoestring fries covered with melted cheese 

and sliced jalapenos

ALMOND WAFFLE
With rum and caramel

BANANA BREAD 
Served with a rum caramel dip

SCOOP OF THE MONTH
Paul’s Homemade Ice Cream, ask your waitron 

for flavours.
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MEAT & FISH

MOJO-RUBBED PORK BELLY
Slow baked in a sticky sour-orange basting

LAMB CHOPS
Grilled Lamb chops served with a citrus yoghurt sauce

RUMP STEAK
Marinated in orange and spices

OXTAIL PIE
House speciality

HAMBURGER
Served with our Mojito Mayo & shoestring fries

CLAMS
Clams, white wine, garlic & coriander

PRAWNS
With an Island curry 

CUBAN SANDWICH
A true classic, finished with a sweet mustard

CEVICHE
Salmon, citrus juice & fresh salad greens served with 

mango & papaya salsa

SQUID
Sweet & sour grilled squid

CUBAN CHICKEN
Pan-fried chicken with onion & spices
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SIDES

VEGETABLES

SEASONAL VEG 
Grilled in herb oil

PULLED MUSHROOM BURGER
Served with our Mojito Mayo & shoestring fries

CAULIFLOWER WINGS
Deep fried, battered & crunchy
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CROQUETTES
Ham & cheese filling

CROQUETTES
Spring onion & cheese filling

COLESLAW
Mayo-free coleslaw, Cuban-style

CHORIZO FRIED RICE

CHIPS

HOUSE SALAD


