
Empanadas  12
Two pastries - baked then fried - stu�ed with your choice of
picadillo (ground beef), shredded chicken, or mushroom. Served
with pickled shallots and avocado purée.

Maduros with Picadillo 12
Fried sweet plantain, topped with picadillo or mushroom
Sub Ropa Vieja $2

Mofongitos  18
Trio of mini mofongo plantain bowls �lled of pernil, ropa vieja,
mushroom, or seafood

Pinchos  13
Sweet chili glazed chicken or mushroom skewers served with
shallots, jalapeño, pineapple, and bell peppers.

Chips and Salsa 6
House-made tortilla chips and fresh salsa
Add Guacamole 4

Gluten FriendlyHas Gluten 

Tapas

Calamari 16
Served with tomato marinara

Pegao 14
Crispy sa�ron rice topped with sauteed shrimp, onions and
guacamole

Havana Street Corn 14
Three fresh grilled corn cobs tossed with lime, chimichurri
sauce, vegetables, and Parmesan cheese

Pernil  ($24)  or Ropa Vieja ($27)   
Slow roasted pulled pork shoulder marinated over night or shredded
�ank steak. Both served with white rice and black beans.

Picadil lo   21
Spanish seasoned ground beef w/peppers, onions, tomatoes served with
white rice, black beans & maduros.

Vaca Frita  Thinly sliced chimichurri marinated steak served
with white rice & black beans 28

Roasted Garlic  Chicken   26
Served with roasted potatoes, garlic, and cherry tomatoes.

Platos Principales

Pasteles  8
This classic family recipe is made with eddoe (yautía), potato,
and tropical pumpkins. Filled with chicken, pork or yucca and
topped with black beans.
Sub Yucca 1

Crispy Chorizo 14
Served with peppers, onions, and toast points

Camarones Ajillo 15
Sautéed garlic shrimp in white wine butter sauce served with
toast points

Crispy Brussels 14
Shaved brussel sprouts tossed with crispy chickpeas and
roasted eggplant

Bacalao   26
Filet of cod served with stewed tomatoes, onions, olive oil, olives, garlic,
& sofrito over a bed of white rice

Seafood Diablo  Linguini with spicy marinara and fresh
scallops, mussels, clams, calamari, and shrimp. 32

Paella  Traditional Spanish rice dish served with mussels, clams,
shrimp, scallops, calamari, and chorizo 
Individual 32 
For Two 60 

Before placing your order, please inform your 
server if a person in your party has a food allergy

Emparedados
Cubano  14
Serrano ham, pernil, swiss cheese, homemade mustard, relish,
and garlic mayo pressed in ciabatta bread. Served with French
Fries

Steak Sandwich  17
Tender Vaca Frita, peppers, onions, and garlic mayo. Served
with French Fries.

Babalu Burger  17
Swiss cheese, lettuce, tomato, crispy shallots, and garlic mayo.
Served with French Fries.
Add Avocado 3 Add Bacon 3 Add Short Rib 5

Ensaladas

Brussels Salad   14
Warm roasted shaved brussel sprouts, golden raisins, pistachios,
sweet potato and beets with a lemon vinaigrette

Avocado Salad   12
Mixed salad with avocado, roasted corn, tomato, cucumber,
and candied pistachios with citrus vinaigrette

  
add chicken (+4) 
add shrimp (+5)

Lados
White Rice  5
Moro (Black Rice)  6
Black Beans  4
Avocado  5

Maduros  4
Potatoes  5
Mixed Vegetables  4
Tostones  4

Chicken Fingers with Fries  8

Mac and Cheese  5

Grilled Cheese  6

Pasta with Butter Sauce  5

Bowl of picadillo, rice, and beans  7

Chef Alan Gotay

Small Plates
Grilled Pulpo 18
Served with eggplant tapenade, sardines, and mixed greens
over a crispy baguette

Pan Seared Scallops 22
Served over corn polenta

Charcuterie Board 24
Our �nest selection of meats and cheeses served with olives,
grapes, and toast points

Lamb Chops 22
Grilled lollipop lamb chops with jalapeño, cucumber slices,
shallots, and tzatziki sauce

Santos Pork 21
Bell pepper mirepoix, whipped potato, crispy chorizo chips,
pan sauce

Ribs 16
With a BBQ sweet chili glaze and crispy shallots

Vegan


