
Gluten Free Vegeterian Vegan

Ensaladas

18César con mojo pollo/chicken ceaser 
Romaine lettuce, mojo marinated chicken breast, 
parmesean cheese, house made sazón croutons 
with our housemade César dressing.

cienfuegos salad
Mixed greens, cucumber, tomato, avocado, red 
onion, roasted corn, black beans, and crumbled 
queso blanco with our homemade citrus dressing. 
Add chicken, steak or shrimp  $5

20

ensalAda de aguacate/avocado
Avocado paired with sliced tomatoes and thinly 
sliced red onion. Enjoy this classic with Spanish 
extra virgin olive oil and red wine vinegar. 

12/17

pan con bistec/steak
Mojo marinated, thin sirloin steak with fresh 
romaine lettuce, tomato, onion, and golden 
potato stix, pressed on Cuban bread.
Add Cheese $1

20

pan con lechon/roast pork
Roasted pork and sliced raw onion. Drizzled with 
our mojo ajoli. Pressed on Cuban bread.

17

Sandwiches pan con pollo/grilled chicken
Thinly pounded mojo chicken breast, lettuce, 
tomato, red onion, and mojo aioli.

19

media noche
Roasted pork, smoked ham, Swiss, pickles, 
mustard, and mojo. This Midnight delight comes 
served on softer and sweeter Cuban bread.

17

15FRITA CUBANA/cuban burger
Ground beef and pork smash burger, griddled 
and topped with zesty red sauce and crispy 
julienne potatoes, served on a soft roll.
Add Cheese $1 and/or Fried egg $2

18cubano
Our world famous Cuban sandwich. Roasted 
pork, smoked ham, Swiss cheese, pickles, 
mustard and mojo sauce on authentic Cuban 
bread from La Segunda Bakery in Tampa, FL.
Available on Gluten Free bread

camarones al ajillo/garlic shrimp
Sautéed shrimp in our homemade garlic sauce. 
Accompanied by toasted Cuban bread sliced into 
points.

19

Shared Plates

EMPANADAS
Golden, flaky turnovers, hand-crimped and 
crisply cooked. Choose your filling: 
Picadillo or Spinach and Queso Blanco.

5

Croquetas
Cuban croquettes (3): Béchamel sauce and 
ground smoked ham filling in a breadcrumb crust 
and fried golden. Served with our Salsa Rosada 
dipping sauce and lime wedges.

6

Chicharrones
Crispy fried pork belly chunks served with lime 
wedges.

16

Ceviche al cubano 
Fresh red snapper cured in lime juice, red onions, 
cubanelle pepper, and herbs topped with chopped 
Spanish olives and chives. Served with tostones 
(green plantain fritters) and tri-charita chips.

19

Veggie Pica Rica
Spicy black beans spread, grilled zucchini, 
peppers, mushrooms, vegan pepper jack cheese, 
chipotle mayo.

17

ensalada mixta 
Side salad with fresh mixed greens, red 
onion, tomato, and cucumber. Served with our 
homemade citrus dressing.

7

21VEGANO CUBANo
Plant-based Cubano. Mojo marinated jackfruit, 
vegan smoked ham, vegan Swiss cheese, 
pickles, mustard, pressed on Cuban bread.
Available on Gluten Free bread

These are the individuals who have been here since 7:30 this morning working to craft the meal that you are having today: 
Aaron DaCosta, Abdulkadir Ali, David Thompson Moreno, Elka Diaz, Enzo Boone, Harry Deguise, Joannic Choplin Diaz, Jonah Guth,  
José Alvilez, Lani Keomanyvanh, Lorena Guitierrez, Marcus Sinclair, Stella Grimaldi, Taheem Baptiste, Teenea Sinclair, Z Zalewski, 

and Chef & co-owner Oscar Arencibia

Tres charitas/ three chips 
Green plantain, Boniato, and Malanga chips 
served with our homemade spicy black bean 
dip and Caribbean salsa.

10



Desserts

Café Cubano, sweet, bold espresso, embodies our heritage, 
history, hospitality, and community. And it fuels our entire staff. 
So ¡Dale, ponte las pilas!
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Tres Leche
A rich and soupy sponge cake soaked in three milks 
(evaporated, condensed, and whole), with toasted 
whipped meringue. Topped with a maraschino 
cherry.

Rum Mango & Apple Crumble
Stewed apples & mango with rum, cinnamon, 
nutmeg, vanilla, oat biscuit cookie, and brown 
sugar crumble. Served with Island’s Vanilla or 
OffBeat Vegan Vanilla Ice Cream.

KEY LIME PIE
Refreshingly light pie made with zesty key lime juice. 
Baked in a graham cracker butter crust and topped 
with whipped cream. Finished with a swirl of guava 
coulis.

9Nancy’s Flan
Abuela Nancy’s family recipe. Light, 
silky egg custard baked perfectly in 
caramel sauce. 

Havanafoggato 
Island’s Vanilla or OffBeat Vegan Vanilla Ice 
Cream, Cafecito Cubano, topped with nutmeg 
toasted coconut flakes.  

Shakes Mamey
Hints of sweet potato, honey, 
maraschino cherry and apricot. Made 
with your choice of whole or oat milk.

Guanábana (soursop)
Notes of pineapple and strawberry, with 
hints of lime. Made with your choice of 
whole or oat milk.

Gina’s plop plop sopa de pollo/chicken soup
Mom’s cure-all homestyle soup medley of tender 
chicken with fideos 
(thin noodle) combined with potatoes, malanga, 
plantains, carrots, celery, and pumpkin.

Sopas

Sides
tostones 
Green plantain fritters served with mojo 
and salsa rosada. 

maduros 
Ripe plantains with a chewy outer 
crust and soft creamy interior. 

7

7 papas fritas 
Seasoned fries served with salsa rosada.

yuca FRITAS 
Yuca (cassava root)golden fired. 
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Gluten Free Vegeterian Vegan

Follow us at @santiagosvt and leave us a review!  #cojelosuave
Give the gift of Santiago’s by purchasing a gift card online or at our host stand. 

Celebrate birthdays in style! Party of 5+ and guest of honor dines on us! Book our Flamingo 
Room for up to 20 guests.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Mention all allergies to your server or bartender, por favor.

For groups of 6 or larger: We apply a single bill and an automatic 20% gratuity for seamless service. Gracias. 

cortadito
A Cafecito with a splash of steamed milk.

café con leche
Steamed milk and a Cafecito Cubano.

Drip coffee / decaf

assorted tazo tea

cafécito cubano
A double shot of dark espresso roasted 
with a touch of sugar. 3café Americano

Our Cafecito topped with hot water.

Sopa de veRDURAS/veggie soup
Hearty vegetable soup made of carrots, 
celery, onion, malanga, boniato, yuca, 
plantain, pumpkin, garlic, and sazón in 
a veggie stock.

Cafe
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