SIDE ORDERS

WHITE RICE.....c..ciiiiiiiiiccectecee ettt 3.50
YELLOW RICE PRIMAVERA ........ccooiiiniiiiieeteteeeeee st 4.50
BLACK BEANS (Topped with Onions)..........ccoeecverieiienieneneeneneeneneereseenens 3.95
PLANTAINS (RIPE) -veeuteiiriiniiniiniintenienteteietetet ettt 3.95
FRENCH FRIES .....c.ootititiininnieneneeeetete ettt 3.95
FROM OUR OWN BAKERY
---- DESSERTS ----
LAS TRES LECHES ...ttt 7.00
FLAN (With Caramel SYTUP) ..ccveeveeriirieniieieneeie ettt 5.00
ARROZ CON LECHE (Rice Pudding) ........cccccceueemeeneiineiineincencinceeiceenene 5.00
NATILLA (Egg Custard) .....cccueeieruerieiiniieieeieieeeesieeee et 5.00
PIO QUINTO (Brandy Soaked Cake Covered with Natilla) ..........ccccevevvriiiennenns 6.00
KEY LIME PIE.......cioiiiiiiiiieiereenet sttt 6.00
MANGO PIE ..ottt ettt 6.00
CHEESECAKE ..ottt 7.00

MILKSHAKES 4.50 SMOOTHIES 4.00

Mango, Pifia Colada, Strawberry

BEVERAGES
CUBAN SODAS 2.50
Ironbeer (Cola), Materva (Mate Herb), Melon (Watermelon), Malta Hatuey (Malt),
Jupina (Pineapple), Coco Rico (Coconut)

AMERICAN SODAS 2.25
Coke, Diet Coke, Sprite, Fanta Orange, Pink Lemonade

COFFEES & TEAS

Cortadito ......coceeeeiieeiieeeee e 2.95 Cafe con Leche ....ccocoovvieiniiecniennn. 4.25
Iced Tea...ccooieieieieeeeeeee e 2.50 Cafe Cubano........ccceeveevveecieneeneenen. 2.50
CaAPUCCINO .oveeeniieieeiieieeeeeee e 4.95 Hot Tea......cooeeveeiiiinieiicnieeeeeen 2.50
Cafe AMericano ...........ccooeeeeveeecveeecieeeenneenn, 2.25 Milk (glass) ..cccvevvevvereneninieieieene 2.50

SPECIALTY DINNER

Minimum Two People | Takes 45 Minutes to Prepare

PAELLA VALENCIANA
The Best Known Paella Worldwide
Our version features fresh Grouper, Scallops, Shrimp, Mussells, Clams, Chicken
and Lean Pork combined with Yellow Rice, pure Olive Oil, Green Peppers,
Spanish Onions, ripe Tomatoes, Garlic, Spices and splashed with White Wine
MAGNIFICO!
$29.95 Per Person

AUTHENTIC CUBAN CUSINE
At Havana-Jax Cafe you will have the opportunity of enjoying the natural taste of
food prepared with no chaemical coloring agents, no flavor enhancers, no synthetics,
and/or tenderizers. All our sauces and dressings are made in our kitchen fresh from
scratch. Every item on our menu is prepared to your order. We have committed
ourselves to offering the finest, freshest food obtainable for our customers at
Havana-Jax Cafe

All of our food contains 0% transfat. »  Vegetarian available.
Prices are subject to change * Prices do not filclude tax or service charge.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborn illness.

¥CUBAN-AMERICAN CUISINEY
e e B
Catering Available

We are proud to say that we are
cooking with 0% Trans-fat.

Cubs&@libre

Happy hour - ANY TIME, ANY DAY
Cuba Libre $3.50 — Draft, Domestic $3.00

Reserve for private parties and banquets.

atiantic BIVS:

°1S uosiawy

2578 Atlantic Boulevard ¢ Jacksonville, Florida 32207
Phone (904) 399-0609 ¢ Fax (904) 399-5553
Website: www.havanajax.com

www.cubalibrebar.com



APERITIVOS

HAVANA-JAX PLATTER (FOR TWO) ...ccooiiiiiiieeeeeee e 14.95
Tamal, Tostones, Yuca Frita, Pork Chicharrones served with Mojo.
CUBAN ROLLS TORNADO served with Chopped Salad with olive oil vinagreta...8.95

TAMAL CON CHICHARRONES .......oooiiiieeeee et 8.95
Corn Tamal and Pork Chicharrones.

TOSTONES CON CHICHARRONES ... oottt 8.95
Fried Green Plantain and Fried Pork.

YUCA FRITA ...t ettt e et e e e e eaee e e e s eeaaareeeeennes 6.95
Fried Yuca.

PAPA RELLENA ...ttt et ee e e e e et e e e eetareeeeeenans 3.50
Stuffed Potatoes.

EMPANADA . ...ttt e et e e e et e e e e et e e e e e s eaaaeeee s 3.50
Meat Turnover

CROQUETAS (3) woieetiie ettt ettt ettt e e e e e e 6.95
Croquettes (Ham or Chicken)

SOPAS
Cup Bowl
SOPA DEL DIA (Soup of the Day).......cccoceevvieniienieniiienieeieens 3. 95 ................. 4.50
FRIJOLES NEGROS (Black Bean Soup).........ccoccevveverienennnene 395 . 4.50
ENSALADAS
60) HAVANA-JAX CARIBBEAN SALAD.......oooiiiiieeeeeeeee e 10.95

Mixed Greens, Tossed with Pineapple, Carrots, Mandarin Orange, Grilled Chicken,
Croutons and our own Caribbean Dressing.

WIth SHITMIP. ..ttt et ettt s es 12.95
62) CAESAR SALAD ... et 8.95
With Grilled Chicken & Graded Parmesan Cheese...........oooovevvvveeiievieeeeiienennns 10.95
WIth SHITMIP...cceiiiiieiiece ettt e s 12.95
63) MIXED SALAD......oooieeee e 6.00
Mixed Greens, Tomatoes, Carrots and Croutons.
With Any EIUECC v eeeseoeeeeeeeeeeeseeeeeeeseeeeesseeeseeesseeeeesssseseeesssesesesseeseeesseeeeeees 4.00
64) SOUP AND SALAD ... e 8.50
DRESSINGS
Light Italian Ranch Caesar Blue Cheese Oil & Vinegar
CHILDRENS’ MENU
8) CHEESEBURGER ..........ooooiiiiieeeeee e 5.00
9) HAMBURGER.........ovtiiiiieee e 4.50
10) GRILLED CHEESE .........ooiiiiiioieee e 4.50
CUBAN ENTREE
POLLO
20) ARROZ CON POLLO “A Cuban Classic” (white meat add .75) ............... 12.95
Yellow Rice and Chicken
21) CHICKEN STEAK ...t 14.95
Grilled Marinated Breast with Sauteed Onions. Served with Rice, Beans and
Plantains.
22) CHICHARRONES DE POLLO ......ccoviiiiiieeeee e 11.95
Fried Quarter of Chicken. Served with Rice, Beans and Plantains
23) CHICKEN PRIMAVERA..........oooiiiieee e 12.95

Sauteed chicken in Garlic and White Wine with Carrots, Squash, Broccoli,
Parmesan Cheese, in your choice of Tomato Sauce or Creamy White Sauce.
Served on Linguini Pasta.

CARNES

30) PICADILLO “A La Cubana’”..........cccceivvueeeeiieeeeeee e eeeeeeeeeeens 12.95
Extra Lean Ground Beef, Cooked Cuban Style.
31) ROPA VIEJA ...t eseaae e 14.95

Shredded Flank Beef Steak, Flavored with Spanish Sauce, Garlic, Onion, Bell
Pepper, Tomatoes

32) PALOMILLA STEAK ......coiiitieiie et 14.95
Grilled Marinated U.S. Sirloin Steak

33) BISTEC EMPANIZADO ......oooiiiieeee e 15.95
Sirloin Steak, Flat and Breaded

34) BOLICHE ASADO “Cuban Style Pot Roast”...........ccccovvenieienreieneee. 16.95

Slice of Round Eye Beef Steak, Stuffed with Spanish Sausage, Marinated and
Cooked with Spanish Sauce.

35) CHURRASCO Juicy and flavorful charbroiled Tenderloin Steak served with
our classic ChimiChUITI SAUCE. ......c.cevuiriirieriirieiireccreetceeteee e 18.95

ALL OF THE ABOVE ARE SERVED WITH BLACK BEANS, CHOICE RICE,

AND RIPE PLANTAINS
LECHON
40) MASAS DE CERDO........ooiiiiiiieie e 14.95
Marinated Pork Chunks. Served with Rice, Beans and Plantains.
41) LECHON ASADO.......o oot 14.95
Marinated Roast Pork. Served with Rice, Beans and Plantains
MARISCOS
50) HAVANA-JAX CARIBBEAN SEAFOOD ENCHILADO...............c......... 19.95

Shrimp, Imitation Crabmeat, Fish, Scallops in our Homemade Tomato Sauce,
Served on a bed of White Rice or Pasta.

51) CAMARONES & SCALLOPS AL AJILLO .......ccooiiiiieieeeeeeeeeeieeeeee 18.95
Shrimp & Scallop in Garlic Sauce, Served over Rice
52) SHRIMP PRIMAVERA .........oooiiiiiiee et 16.95

Sauteed Shrimp in Garlic and White Wine with Carrots, Squash, Broccoli,
Parmesan Cheese in your choice of Tomato or Creamy White Sauce. Served on
Linguini Pasta.

53) SOUTH AMERICAN RED GROUPER TOPPED WITH MANGO SALSA........ 22.00
80z. Pan Seared with Olive Oil, Sour Orange & Sazdn,
served with Yellow Rice & Plantains

54) TILAPIA FILET. .....c.ocoioiiiiiiiiiiiiieiiieccecceretecen e 18.95
Lightly Blackened Grilled or Panseared Served with Yellow Rice & Plantains.

SANDWICHES
1) CUBAN SANDWICH .......ooooiiiiieeeee e 8.50
Sweet Ham, Marinated Roast Pork, Swiss Cheese, Pickle and Mustard on
Real Cuban Bread.
1A) HALF CUBAN SANDWICH & CUP OF BLACK BEAN SOUPS.50

2) MIDNIGHT SANDWICH........cccoctioiiiiiniiiiiiieicieeeceeeeseeee e 8.50
Same as Cuban on Sweet Egg Bread.

3) ROASTED TURKEY ......oooiiiiimiiiiiiiiieicnieeeteeeteseeeseeee e 8.50
Roasted Turkey Breast, Swiss Cheese, Lettuce and Tomato.

4) PAN CON LECHON .....ccciiiititiiiiniiiiceiet ettt 8.50
Cho ped Roast Pork Sauteed with Onions.

5) STEAK SANDWICH ......ccooiiiiiiiaeiie et 8.50
Seasoned & Marinated Palomilla Steak with Sauteed Onions, Lettuce & Tomato

6) CHICKEN BREAST .....cooiiiiiiiiicneeeese ettt 8.50
Grﬂled Chicken Breast with Lettuce, Tomato and Homemade Spicy Cajun

onnaise
7) ANA HERO (Cuban Sloppy Joe) Choice of Picadillo & Ropa Vigja ............ 8.50
8) FRITA (Cuban HamburZer) ......ceeveeriierieeiieiieeiiesieeee ettt 8.50

Tasty Homemade Patty with Lettuce & Tomato, Served with Fried Yuca.



