
BISTEC DE POLLO • 10.50
Marinated grilled chicken breast covered with sautéed onions. Served 
with white rice, black beans and sweet plantains. 

POLLO ASADO • 9.50
Slow roasted quarter chicken seasoned with a combination of fresh 
ground garlic and herbs topped with sautéed onions. Served with white 
rice, black beans and sweet plantains. 

LECHON ASADO • 10
Slow roasted pork, seasoned with citrus mojo and topped with sautéed 
onions. Served with moros and yucca. 

PALOMILLA • 13
A traditional Cuban marinated minute steak topped with sautéed onions. 
Served with white rice, black beans and sweet plantains. 

ROPA VIEJA • 13
Shredded flank steak slow cooked with green peppers and onions in a 
light sauce. Served with white rice, black beans and sweet plantains. 

PICADILLO • 10.50 
Freshly ground seasoned beef slow cooked in a light tomato sauce. 
Served with white rice, black beans and sweet plantains.  

MAYI’S MAHI MAHI  • 13
Blackened-style Mahi Mahi topped with our fresh mango-tomato 
chutney. Served with yellow rice and steamed vegetables.  

CHURRASCO • 17
A skirt steak char-grilled with our homemade 
chimichurri. Served with white rice, black beans and 
plantains. 

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness,
 especially if you have a medical condition. Ask your server about Vegan and Gluten Free options.
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