
MONDAY - FRIDAY | UNTIL 3PM
  

HABANA’S 3 - COURSE 
LUNCH MENU 

Uno 
LECHON FRITO
Sautéed pork, mixed greens, congris, 
bacon, sofrito black beans, rice, sweet 
plantains 

BEEF PICADILLO 
Cuban style ground beef, onions, bell 
peppers, olives, raisin, tomato, potato, 
mixed greens, congris, bacon, sofrito 
black beans, rice, sweet plantains

POLLO FRITO AL MOJO
Roasted fried chicken, pickled onions 
garlic mojo, mixed greens, congris, 
bacon, sofrito black beans, rice, 
sweet plantains

TAMAL EN CAZUELA
Creamy baked polenta with cheddar 
cheese, jalapeño crema, fire-roasted 
tomato sauce, pickled onions, buttered 
white rice, sofrito black beans, sweet 
plantains

SHORT RIB PICADILLO HASH 
Braised short rib, roasted cippolini 
onions, crispy yucca con mojo, sunny 
egg, Jimmy Nardello pepper, tomatillo 
salsa, arugula

Dos
CHEESE EMPANADAS
Handmade pastries filled with queso 
oaxaca and monterey jack, epazote, 
cilantro, Spanish roasted red pepper 
sauce 

VEGETABLE EMPANADAS
Handmade pastries filled with roasted 
corn, caramelized onions, roasted red 
bell peppers, cotija cheese, mango 
slaw, banana-habanero ketchup 

CHICKEN EMPANADAS
Handmade pastries filled with 
chicken picadillo, mango slaw, 
banana-habanero ketchup  

BOCADITOS DE PICADILLO
Handmade pastries filled with beef 
picadillo, capers, olive, tomato, raisins, 
mango slaw, jalapeño crema 

VEGETARIAN 

$28

CARIBBEAN FLAN
Creamy egg custard, Añejo rum, 
caramelized sugar

STRAWBERRIES & CREAM
WITH TOASTED COCONUT
Strawberries, toasted coconut, 
cream, condensed milk, azucar

Tres
y 

Cha Cha Cha 

CARIBBEAN FRIES 
Garlic, parsley, Caribbean aioli  11

CONGRIS
Bacon, sofrito black beans,  
rice, bell peppers  10

MOFONGO
Sweet plantains, bacon, 
onions, garlic  8

GARLIC MASHED POTATOES   8

THREE CHEESE CHORIZO
MAC & CHEESE  12

SOFRITO BLACK BEANS &
BUTTERED WHITE RICE   8

CORN ON THE COB
Chile lime butter, cotija cheese  7

TOSTONES
Smashed green plantains, mojo sauce  7

SWEET PLANTAINS  8

  

Cha - Cha - Cha


