Bienvenidos a Cubanitas MAIN ENTREES- PLATOS PRINCIPALES

APERITIVOS ) . . Pollo Tropical —Tropical Chicken 1125
Empanadas —tasty turnovers filled with your choice of: A ] ] R .
Picadillo con Queso—Ground beof and Cheose 295 chicken breast, marinated in troplcal juices and 8arhc. Served

with choice of rice and beans. No substitutions, please.

05% lean Ground beef, seasonings & cheese

Espinaca con Queso ~ Spinach (5" cheese 225 Lochon Asado —Roasted Pork 1095

Sautéed spinach with manchego cheese

Pollo —Chicken 295 served with a side of Mojo (mo~ho), choice of rice and beans
Seasoned chicken with olives and raisins C Shyi 1350
Ceviche del Dia —Ceviche of the Day 000 amarc'mes — .Hlm.D ) ) ) o
Croque ttas de Jamon-Ham Croque Hes 1or1.00 /3 for 295 Black tiger shnmp in 8arhc~wlnte wine sauce. Served with
Tamal —Tamale —madeof comwl a ppe d i n it’' s 30@ wn hgﬁl%O‘f(’ HC%V i th por k
Cuban Guacamole with Plantain Chips (night onlq) 6.75 Ropa Vieia —Shredded Beef 1250
SANDWICHES — all served on Cuban Sandwich Breacl, flown in the name l'iterall y means )
from out east daily. with tomato (creole) sauce, peppers. Served with choice of rice
Pan con Bistec-Steak Sandwich 8715 and beans
thinly sliced sirloin with grilled onions and French fries right on it served
on Cuban bread. Add Swiss Cheese .90 Add lettuce G~ tomatoes.D0 Bistec—Steak 1250

marinated sirloin steak pounded thin, seared, topped with

Sandwich Cubano —Cuban Sandwich 750

the classic Cuban sandwich —roasted pork, Virginia ham, Swiss cheese,

onions, served with choice of rice and beans. For breaded version

thinly sliced dill pickle on hot pressed Cuban bread with a mustard- aioli o f t HEm Fanisay doa p lease . ( no
spread. Change sahdichand it s not a Cuban

ORDENES INDIVIDUALES —SIDE ORDERS (105t can also be
Jamon y Queso —Ham and Cheese 5.00 enjoyec] as appetizers/A]] side orders below are vegetarian. For
lag ersof thinlg slice Virginia ham and Swiss cheese on hot pressecl Cuban

bread L e t Us know whalt spread you'l 7ve§eflar}'(a% ejutree combine these wondertul sides.

Sanclwich de Pollo ~ Chicken sandwich 750 Platanitos Maduros — Sweet Plantains ‘350

marinated chicken breast served with a red pepper aioli spread, lettuce Tostones —Fried Green Plantains 250

and tomatoes. Add Mancﬁego cheese D0 YUCCI con MOiO —Cassava 550
Yuca Frita —Fried Cassava 325

Pan con LeC].’lOl’l - Roasted POYk Sal’ldWiC].’l 700 Papas Fritas _Flel’lCh. Fries QOO

Roasted pork and raw onions on Cuban bread, side of mojo sauce. Sopa de {riioles nedros - Black Bean Soup 525

Toasted Bread and Butter Sandwich 250 served with sides of chopped onions and sour cream

Great with Café con Leche! (Continue)



Mor e S/ des...

Frijoles Negro - Black Beans PAE)
Frijoles Colorados ~-Red Beans 215
Avrroz Blanco—White Rice 1’75
Avrroz Amarillo —Yellow Rice 175

Pan con Mantequilla =Sliced Toasted Bread &° Butter 100

Sliced Avocados —half or whole; plain or with some olive oil 9/ 4

Side Veggies —sautéed in butter and olive oil 3500
EnsaladadelaTia—Aunt ' s Sal ad 4.00
roasted peppers, tomatoes and onions and balsamic vinaigrette

Ensalada de la Casa —Casa Salad 475

mixed greens, tomatoes, cucuml)ers, avocados with a
pineapple~citrus clressing.

Add pollo/chickenfor 429  Adda Naked Cuban for 525

ESPECIAL DEL DIA - SPECIAL OFTHEDAY
Monday Special —Arroz con Pollo 1050

Yellow rice with chicken and vegetables.

Tuesday Special —Costillitas 140z —15.00/ 28 0220.00
Cuban Babq Back Ribs w/ Guava Bar~B~Q Sauce

Wednesclau Special —Boliche 1150
Cuban Pot Roast with La Abuelita chorizo served over white rice
Thursday Special —Carne con Papas 1150
Beef tenderloins and potatoes in a red sauce served with white rice
Friday Special —Pescado del dia Market
Seafood of the Day

Saturclau Specials

am.,/ early p.m. Tortilla Espafiola— Spanish Omelet made with
550/475

potatoes and onions, with or without Chorizo

late p.m. Chef’ $)ecial
18% gratuity may be added for parties of O or more

VINO CAVA~SPARKLING WINE Glass / Bottle

NV BRUT Mont Margal Reserva, Spain 625/ 30.00

A great start to any meal. Dry and bubbling with almond, green
apple and citrus flavors that will get your palate ready for more.

VINO BLANCO-WHITE WINE
2005 ALBARINO Adegas Valmifior, Rias Baixas, Spain 9.?5/ 4500

Zesty, bright, and peachy with a smooth and supple finish
t hat ' s Spdnih®womadinaglissl t r y

9004 CHARDONNAY Montes, Curico Valleg, Chile 550/ ?500

Tropical paradise ina 81ass. Loaded with bananas, papaya, and a

touch of oak. Now all you need are some cabana boys.

2006 TORRONTES Pircas Negras, Argentina

Vegan, organic, all-around happy 8ooc1~feeling wine. Soothing

825/40.00
aromas of orange blossom and melon will leave you {eeling invigoratecl.

2006 SAUVIGNONBLANC Los Vascos, Chile 550,/25.00
Bor de a uBaorPhilfpeRatlehild created this refreshing

Chilean beauty that is packed with lime zest, chalk and sweat-pea aromas.

VINO ROJO-RED WINE

2005 MALBEC Catena,Mendoza, Argentina 9.00,/45.00
A juicy Whadkedwith Huebdrries8nd rhspbeiies
that is both big and vibrant. Great for all you big red lovers.

2001 TEMPRANILLO NavarroLopez, “ Ol d Vi n 880 ,

Full of tasty vanilla and cherry aromas that are great with pork. Made
from vines over 30 yearsold. Wh 0 says you can’t t

2004 CABERNETSAUVIGNON Eyzaguirre, Chile 6.00,/28.00

A juicy berry punch that offers vibrant tannins and a full body.

I f you haven’'t experienced Argent

200> GRENACHE/TEMPRANILLO GranRojo, Spain  5.50,/25.00

Soft but juicy. Smooth but spicy. Amazing what kind of harmony
two very different grapes can produce when blended together.

2004 MERLOT LaPlaya, Colchagua Valley, Chile 7.00/32.00
Soft and mellow with ripe cherry

you gave merlot another chance?

2006 PINOTNOIR Ventisguero, Casablanca y Chile 6.50/ 30.00

Alluring and exotic with aromas of plum, coffee and amaretto cookies.
fyou want something that’s |light,



DULCE - DESSERTS
Flan 400

the French have créme brulée, we have homemade flan —
caramelized and creamy egg custard.

Helados —Ice Creams 4.00
Coconut. AndHaagen-Dazs Dulce de Leche Ice Cream

Brownie con Helado de Coco —Coco Loco Brownies topped with

coconut ice cream, shavings, raspberry sauce and chocolate ~ 6.00

Torta de Coco ~ Coconut Pie 6.00
Torta de Cayo Hueso ~ Key Lime Pie 700
BEBIDAS -DRINKS

Cu]oan~stq le coffee —regular or decaf shot of espresso 200
Café con Leche — espresso with milk 250
Cortadito —espresso with equal part of steamed milk 225
American Coﬂee —Alterra* regular oy cleca{, enjoy here or to 8o 6200
Cappuccino —Italian Style 300
Hot Tea/ Hot Chocolate 200/225
Cuban Sodas —Piﬁita, Materva or Iron Beer 225
Fountain Soda Products —Coke, Diet Coke, Sprite* 175
Nestea Raspberry Ice Tea, Regular Ice TeaMinute Maid Lemonade * 1’75
Bottled Soda —ideal for to-go orders. 200z Coke Diet Coke and Sprite 225
Albita Rootbeer 3715
BottledWater —Dasani 20 oz 175
San Pellegrino Sparkling or Still Panna 750 ml 3500
Juices— Cranberrq, Pineapple, Tomato, Grape{ruit, OJ 200

Batido de Mamey —Milk shake made with sweet mamey fruit 250

"As always, complimentary refills on Amer. coffee and fountain
soda.

Cubanitas Mens T-shirts and Girlg Tees short or long sleeves 10, 18,?0
Our flown~-in Cuban Sandwich Bread (about 33 inches long) 400

728 N.Milwaukee St.
Milwaukee, WIH3202
Tel 414.225.1760
Fax 414.225-1761
No reservations needed.
Mon.-Wed. 11a1n~11pm
Thuys. llam-12am
Fri-Sat. llam —lam
Closed Sundag s

www.cubanitas.us email usat info@cubanitas.us

Auvailable for Private Parties both on and off premise

Take-Out and Catering (see ca tering men u) Available


http://www.cubanitas.us/
mailto:info@cubanitas.us

