RED BLEND 14 HANS WA 10/40
PINOT NOIR, MARK WEST. CA 10/4
MALBEC, TINTO NEGRO. MENDOZA,
CABERNET SAUVIGNON, NAPA V

CHARDONAY, CANYON RO
CHARDONAY, KENDALL-J4
SAUVIGNON BLANC, MAT

FR 15/60

PROSECCO HOUSE 10/40
PROSECCO, LA MARCA. ITALY 12/50
CHAMPAGNE, KORBEL BRUT. CA /60
VEUVE DU VERNAY, ICE. FR /60
CANYON ROAD BRUT. CA 8/32

PLEASE DRINK RESPONSIBLY

CRAFT IMPORT DOMESTIC DRINKS
BLUE MOON 7 CORONA EXTRA 7 BUD LIGHT 6.5 ASSORTED SOFT DRINK 3
LAGUNITAS [PA 7 HEINEKEN 7 MILLER LITE 6.5 AMERICAN COFFEE 3.50
SAM ADAMS7  STELLA ARTOIS 7 MICHELOB ULTRA 6.5 EgR:fSSO COFFEE 3.50
S o LO E! : T

BARTENDER SPECIALS

~ BUDWEISER 6.5

CUBALIBRE1Z
SEX ON THE BEACH
SCREWDRIVER 12
MIMOSA 12

PINA COLADA 12
BLOODY MARY 12
RUM COLLINS 12
GIN TONIC 12
MADRAS 12

BLUE LONG ISLAND 12

LONG ISLAND ICED TEA 12
GOLDEN MARGARITA 12

BLUE CORONITA-RITA 15
JACK DANIEL'S LEMONADE 12
APPLE MARTINI 12
CLASSIC MARTINI 12

AMARETTO LEMONADE 12
LYCHEE MOJITO 12

LYCHEE MARTINI 12
CUBATA 12

MILK 3.50



l of tomato grape , fresh.

Fresh chicken tender, wrappec 2 0 sauce & touch of balsamic vina
flour and fried until golden crisg ' ‘ G/GF
french fries, honey mustard an Miami Spring Salad 12
Fresh combination of mesclun, iceberg and
g romaine lettuce, cucumber, tomato, feta cheese
~ and cranberry raisin VEG/GF

* Served with your choice of dressing.

Small Spring Salad 7
ries. Your choice of Fresh combination of mesclun, icebes
romaine lettuce, cucumber, tomat
and cranberry raisin VEG/GE .
v Syt A Served with yonr cholce of dressmg :
Excellent combination of cheese and chunky Balsanuc, Ram:h,Blue Cheese, Italian o:
salsa sauce over crispy tortilla chips, served '-
with salsa and sour cream. VEG

Ham Croquettes 8 (10 units)
Roll of cooked ham with bechamel sauce, breaded

and fried until golden crispy, served with our
Home-Made garlic-cilantro mayonnaise sauce.

Fried Green Plantain 8

Sliced green plantain fried crispy, Served with our
Home-Made garlic-cilantro mayonnaise sauce.

VEGETARIAN-VEG
GLUTEN FREE-GF

18% SERVICE CHARGE AND APPLICABLE SALES TAX WILL BE ADDBD TO THE PRICES OF ALI




EL MIRADOR
RESTAURANT & BAR

CHEF’S SPECIALTIES
Entrees are served with two sides - Pastas with bread
Add chicken 6, shrimp 10, steak 10.

Penne Marinara 17

Sauté penne pasta in butter Home-Made marinara sauce
with touch of chef pesto sauce. VEG

Creamy Garlic & Pesto Penne 17

Sauté Penne pasta in garlic butter creamy sauce with a
Chef touch of Home-Made pesto sauce. VEG

Pink Sauce Penne Pasta 17
Sauté Penne pasta in butter creamy combination of

marinara and alfredo sauce. VEG

BBQ Pineapple Pork Rib 25
Full marinade and Slow cooked, brushed with delicious
BBQ and pineapple sauce.
Grilled Pork Loin Robert Sauce 18

Center cut pork loin, seasoning with garlic, chef herb
oil and grilled until perfection, served with Robert sauce.

Chicken Breast Lemon Garlic Sauce 16
Grilled chicken supreme with delicious lemon garlic sauce.

Churrasco Steak Chimichurri 28

100z tender beef flap meat, garlic seasoned and grilled
to order, Served with Home-Made Chimichurri Sauce.

Ribeye Steak 30
120z Ribeye steak seasoned with rosemary confit garlic and
grilled to order.
Sauteed Beef Casserole 25

Juliane tender beef Sautee with vegetables and cooked in a
delicious espagnole sauce.

Snapper Filet Maitre d’ Hotel 26

Grilled to order, snapper filet seasoned with garlic and olive
oil emulsion, toped with maitre d’ hotel butter.

Citrus Grilled Salmon 24
Grilled fillet of salmon finish in a citrus sauce, white wine
butter sauce.

Shrimp Casserole 25

Jumbo shrimp seasoned and cooked with fresh garlic, peppers

onion and marinara sauce.

Chef Specials Cuban Style Yellow Rice
Vegetarian 18 VEG Chicken 23 Shrimp 28

Exquisite yellow rice casserole, made with, fresh vegetables

Fresh mozzarella, sliced tomato and pesto sauce in a
delicious italian focaccia bread, oven toasted VEG

SANDWICHES & PIZZAS
10" Italian Pizza 13

10“ Italy base with home-made marinara sauce and
mozzarella cheese.
Ham or pepperoni x 3 - Shrimp x 10
onion, pepper and mushroom x 2
Sandwiches are served with fries

Churrasco Sandwich 25
Tender beef flap meat, garlic seasoned and grilled to

order in a focaccia bread, onion, tomato, lettuce and
chimichurri sauce.

Authentic Cuban Sandwich 13

Cuban bread filled with sliced pork, ham, Swiss cheese
mustard and pickles.

Havana Burger 13
1/2 pound of pure ground beef seasoned with garlic,
onion & pepper, grill to order, served over bun
hamburger bread with ham, swiss cheese, lettuce,
tomato and pickles.

Classic Burger 13
1/2 pound of pure ground beef seasoned with garlic,
onion & pepper, grill to order, served over bun :

hamburger bread with , lettuce, tomato and pickles. 5
Add cheese 2 - Bacon 3

Open-Faced Fish Filet Sandwich 16

Crispy lightly floured, swai fish filet seasoned with |
garlic and olive oil emulsion, served over focaccia |
bread, lettuce, tomato, red onion & mayonnaise |

cilantro sauce.

Open-Faced Grilled Chicken Sandwich 15

Grilled to order, chicken breast supreme, seasoned
with garlic and mojo criollo, served over focaccia
bread, lettuce, tomato, red onion, and provolone

cheese. ‘

Caprice Sandwich 14

SIDES
White Rice 4 VEG/GF

Black Beans 4 VEG/GF
French Fries 5 VEG

Garlic Mashed Potato 5 VEG
Tostones 6 VEG/GF

olive oil and chef herb selection, served to order. NO SIDE

Steam Vegetables 5 VEG/GF

18% SERVICE CHARGE AND APPLICABLE SALES TAX WILL BE ADDED TO THE PRICES OF ALL ITEMS
NOTICE: CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF

FOODBORNE I

VEGETARIAN-VEG
GLUTEN FREE-GF

OU HAVE CERTAIN MEDICAL CONDITIONS

ROOM SERVICE
DIAL EXT. 53
$2 DFTIVFRV CHARGF

S e




Sweel Joolh

TRY OUR HOME-MADE
DESSERTS

ADD ICE CREAM FOR 3
BAILEYS TRES LECHES CAKE 8

Home-made moist sponge cake, swimming in 3 milk,
Baileys Irish Cream and covered with Chantilly cream.
warning: contains baileys cream which has alcohol in its ingredients

Delicious Home-made 3 milk and dulce de leche custard
with caramel sauce

7

/

RAISIN & COCONUT BREAD PUDDING

)

Home-made combination of 3 milk, french toast bread
and vanilla custard mixture, baked and toping with
dark carame!

g AFE FRAIE
CHOCQOLATE CAKE 8

2 layer mosaic chocolate cake

KE 8

e Sl i‘:,é:x{’

ﬁ‘l
i
J )

_HEESE CA

P

Classic NY cheese cake

‘"

3IROWNIE SUNDAY 8

{

Hot chocolate fudge brownie and your choice of ice
cream scoop

CE CREAM 4

lce cream scoop

18% SERVICE CHARGE AND APPLICABLE SALES TAX WILL BE ADDED TO THE PRICES OF ALL ITEMS



