Calle Ocho Cocktails HOUSE SPRITZERS 5.95

Make it a pouch! +3 . ) )
P Rum Cider 1.1.50 housemade non-alcoholic spritzers
Mq_jlto 11.5_0 gupa, apiFr)TLee’ @Iigi%%!)erw choice of: guava lime | passion fruit-orange
Whlte rum, ||me> cane (Zer\Ee’d War,'m) mlnt |imeade ‘ COCO plﬁa

sugar, mint, soda

Coquito Shooter 7

Gyavah!.teaf Negroni 12.95 Iét(,lm, Cé)conudt’ e.\lfl?POFated WI ne 14 by
in, white rum, , oo they e
gweet vermouth, CONCENSEC T, Spiees (in cans) P %% coc!
red bitter, guava puree Carajillo 11.50 . , .
Trobical Mimosa 9.50 goldrum, espresso, banana Prisma, Rose, Chile
chol:i)g:e of ouava, ’ liqueur, spiced maduro syrup Prisma, Pinot Noir, Chile
passion fruit or orange Maduro Old Fashioned 12.95
SIUSheeS bourbon, gold rum, spiced Beer 8
maduro syrup, cascara bitters
Piﬁa Colada' 12.50 Daiquiri 11.50 Right Proper Senate, Lager, DC
‘Q’Q(':toenmrggézfaggleanut milk rum, cranberry, hibiscus, lime Evolution Pine’hop'le, IPA, FL

Add o float: Chinola, Bacardi Ocho or Fernet 3

JOIN US FOR OUR HORA FELIZ! > EVERY DAY 4PM - 8PM <

SANDWICHES SALADS & BOWLS

available after 10:30am

+ mojo chicken paillard 3 + avocado 2

Havana Caesar Salad 13.25
Colada Shop Cuban 14.25 cotija cheese, croutons, sofrito relish,
ham, slow-roasted pork, swiss cheese, mustard, seasonal greens, house caesar dressing

h ickl | d ban bread
OUse pickies, salva verce, ciiban brea Santiago Protein Salad 13.75
black beans, quinoa, cucumber,

our
. Aignatu)xe/
Veggie Cuban 13.95 crispy chickpeas, cherry tomato, avocado,

mOJo—ma_rmated porjtabella mushrooms, seasonal greens, mustard vmaigrette
roasted cauliflower, swiss cheese, salsa verde,

mustard, house pickles, cuban bread Goat Cheese Croqueta Salad 14.50
Guava BBQ Pollo 13.95 goat cheese croquetas, cucumber, carrot,

Uava bba chicken. > ckled orions Cr)m;kled onions, caramelized pepitas, _
8 Iq . BP Broad g roasted pineapple, seasonal greens, guava dressing
cilantro, cuban brea

Sofrito Chicken Wrap 12.95 Santiago Bowls 14.95
~ chicken salad, sofrito aioli, carrots, choose your base: garlic lime rice | quinoa | seasonal greens
pickled onions, tomatoes, seasonal greens, choose your protein: sofrito chicken | mojo pork

crispy chickpeas, flour tortilla .
PY peas, romesco cauliflower & mushrooms

includes black beans, pickled onions, slaw & salsa verde
SIDES & SNACKS 6.35 | : :

Plantain Chips & Black Bean Dip Turkez Soup 8.50

mojo-roasted turkey, spinach, root veggies
served with seasoned saltines

+ croquetas 3 + fried egg 2 + avocado 2
+ house-made plantain chips 3 + side salad 3

Stewed Sweet Plantains

Yucca Fries

Twice-fried Tostones with Mojo Tomato Soup & Cheese Tostada 10.50
Bocadito Dip & Seasoned Saltines roma tomatoes, sofrito, coconut milk

cuban ham & pimento cheese spread LARGE PLATES

Garlic Lime Rice & Black Beans *after 10:30am i
available after 10:30am

KIDS MENU 7.95 Ropa Vieja 19

cuban braised beef; garlic lime rice,

served with plantain chips & a brownie bite .
o ostones, avocado, pickled onions
. Kid’s Bowl Cheese Quesadilla
choice of protein, rice, beans + chicken Empanada Tray 15
Grilled Cheese three empanadas, czwoice of
cuban bread, cheese or ham & cheese, butter soup, side green salad or side caesar
D ESS E RTS 7.50 Pastelon - Sweet Plantain Lasagna 21
Tres Leches | Key Lime Pie | Havana Blend Tiramisu (limited gty daily - serves two)
Churros | Pumpkin Dulce de Leche Pienadas sweet plantain, picadillo (beef),
béchamel sauce, mozzarella
We add a 4% surcharge to all checks to navigate rising + tostada 2 + side salad 3

operational costs. This does not replace employee tips but
rather avoids continuously ﬂuctuating menu prices.

9:% @w@admhap I DuPant Cincle I The thm[, I 14th St | Mosaic District | Patemac | Clarendan I Natianal Ia.ndi.ng, I uLumL.ca@a.daAhap.oam %@



Syrups +.95 CA F E Alternative Milks +.95

coconut | vanilla | chocolate Customize Your Beverage oat | almond | pistachio

chai | dulce de leche

%XS@@ &44:(@ Small | Regular | Large
Havana Blend ; 5/@ 3.25 3.65 3.95
Havana Cold Brew et 3.75 415 4.65
Marshmallow Chocolate de Abuela
cuban hot chocolate with a big marshmallow 5.85 6.15 6.75
Churro Café con Leche 6.10 6.40 7.00
espresso, steamed milk, panela spiced syrup, served with churro donut
Cafe Cubano espresso, whipped espresso sugar 3.75
Cortadito 4.50
espresso, steamed evaporated milk, whipped espresso sugar
Colada 4.95
4 shots espresso, whipped espresso sugar, served to share
Cafe Bon Bon espresso, condensed milk 4.25
Cafe Con Leche (hot or iced) 4.85 5.15 5.75
espresso, steamed milk, whipped espresso sugar
Coco Matcha (hot or iced) 4.95 5.25 5.85
matcha, coconut syrup, steamed milk
Mariposa Matcha (hot or iced
blue Ir?watcha, vanilla (nance syrup,)steamed milk 4.95 5.25 5.85
The Classics 3.50+
espresso, americano, cortado, latte, cappuccino
Loose Leaf Tea 3.15 3.95
chai | english breakfast | earl grey | super fruit A
|emon—gmger‘ chamomile =/ S 315 3.50
lced Mango Tea S & ' : 3.95
Shaken Teas mint limeade | mango passion fruit S 4.95

BATI DOS cuban-inspired smoothies 8.95

Miami Sunset carrot, pineapple, orange

Good For You Mojito mint, spinach, ALL DAY AFFAIR m

lime juice, coconut’water

Cocolada coconut milk, coconut cream, Pastelitos (cuban pastries) 4.85 ea
pineapple, coconut syrup guava | guava & cheese | sweet cream cheese
In The Tropics mango, mamey, coconut water picadillo (beef) | holiday ham & pineapple 5.15 ea
Banana Cafecito cold brew, banana, Empanadas 3.75 ea/four for 14

oat milk, cacao nibs, coconut

Siempre Verde spinach, avocado, pineapple,
coconut water

picadillo (beef) | chicken ] spinach & cheese

bacon, egg & cheese | mojo mushroom & boniato

Croquetas two for 4

B R EA K FAST jamon (ham) | chicken ] boniato stuffing

available until 1lam weekdays & 2pm weekends Havana Ooh La La 28
+ avocado 2 4 empanadas, 4 croquetas, house plantain chips with
Tostada 3.75 mojo & black bean dip, brownie bites (serves 2-4)
served with sweet plantain butter Avocado Tostada 11.50
Breakfast Sandwiches 9.85 avocado, pickled onions, pimenton,
scrambled eggs, swiss cheese, cilantro aioli @ mustard vinaigrette, cuban bread
choose your flavor: mojo pork | spinach | ham + fried egg 2
Platanachos 11.75
Huevos a la Cubana 14.50 house plantain chips, black bean dip,mozzarella,
two eggs baked in sofrito, tomato, queso fresco, cotija, pickled sofrito, salsa verde
cilantro, served with choice of tostada or tostones + picadillo (beef) 3 + do 2
+ picadillo (beef) 3 picadillo (bee avocado
o Dips & Pickle Board 14
ips ickle Boar
Breakfast Plate 10.50 bocadito & black bean dip, house pickles,
eggs (fried or scrambled), ham, seasoned saltines & plantain chips
tostada, plantain butter .
+ cheese on eggs 1 Sliders 14.85
Mojo Pork Yucca Hash 14.95 Elena Ruz’s Holiday
mojo pork, crispy yucca, fried egg mojo turkey, cranberry hibiscus, swiss cheese, house pickles
sofrito relish, salsa verde —
' Ropa Vieja
Coconut Oat Pudding 6.85 braised beef, cheese, pickled onions, sweet plantains
old fashioned oats, chia, coconut milk, Media Noche

pineapple compote ham, slow-roasted pork, swiss cheese,

Coffee Granola Parfait 6.75 mustard, house pickles & salsa verde
coffee granola, yogurt, mango-guava puree + salsa verde or guava bbq sauce .50



