
Prices do not include tax and gratuity. Please drink responsibly. Must be of legal drinking age to purchase and consume alcohol. Y por favor, ¡Cójelo Suave!

Vinos
Our vino program features hand-selected, culturally relevant 
wines that pair perfectly with our appetizers and main entrees.

Our diverse non-alcoholic drink options cater to allergies and 
lifestyle choices, ensuring all guests feel included and celebrated.

Zero Percent

Refrescos

white

la Nevera Blanco (spain)
Zesty citrus, fruit aromas with quinine and tarragon; 
dry with hints of lemon, pear and herbs.
Portillo Sauvignon Blanc (argentina)
Tropical papaya, green mango, grapefruit in a 
polished frame; herbal and refreshing.
Néboa, Rías Baixas Albariño (Spain) 
Floral, peach, apricot aromas, fresh fruit palate, 
mineral acidity, structured finish. 
Costa do Sol Vinho Verde (Portugal)   
Effervescent, delicate citrus, melon aromas, soft 
texture, balanced acidity, crisp.

Rosé

Armas de Guerra Rosado Mencia (spain)
A touch of peach and melon with a neutral nose. 

red

la Nevera tinto (spain)
Vivid ruby, red berries, flowers, white pepper; sweet, 
smooth, complex, raspberry finish.

Frida Kahlo Cabernet Sauvignon (chile)
Red currant, blackberry, sweet spice, black pepper; 
passionate intensity echoes the artist.
Altos las Hormigas, Malbec (Argentina)
Simple, dry, with medium acidity and smooth 
tannins, intense character, silky, juicy red fruit, 
peppery notes.

sparkling

Kila Cava Brut (Spain) 
Impressive balance of pear, white flowers, zesty 
citrus, firm crisp finish, dry.
 

ola fresca
Cucumber, lime, mint, sugar, seltzer: a crisp, refreshing
botanical blend.

la bruja
Spicy jalapeño, sweet raspberry, watermelon, honey,
lime splash, soda and chipotle and sugar rim.

nojito
Muddled mint, lime, apple cider vinegar, sugar, soda. 
Refreshing classic.
Guavabera Bella
Guava purée, splash of pineapple juice, lime, soda. 

Piña Con Nada
Blended frozen pineapple, piña juice, coconut cream.

‘CUZ-NO
Coconut water, orange, cranberry, lime, 
lemon juices, lemon twist garnish.

Cervezas
cans/ bottles

Modelo Especial (Mexico)
Pilsner. Orange blossom honey, herb hints, golden, 
balanced, crisp.

Modelo NEGRA (Mexico)
Dark lager Caramel, malt, nuts, balanced hoppy bitterness.

carib lager (florida)
Medium-bodied, creamy, rich, malt-liquor, lemon-lime hops, 
bitter, refreshing.
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Santiago’s Cerveza (BURLINGTON VT)
BBCO Pilsner. Malt nose, sweet malt taste, slight hop 
bitterness.

Lawson’s Sip of Sunshine (vermont)
IPA with juicy tropical fruit, floral aromas, layered hops.

NON-ALCOHOLIC

Cerveza Atlético (CONNECTICUT)
Rich Copper. Delicate bread crust aroma, 
spicy-floral notes, dry finish.

HERE WE GO (MAINE)
Hazy IPA. Hoppy aroma, minimal bitterness, tropical, 
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cuban sodas

Materva
Sweet yerba mate. Similar to a cream tea soda.
Iron Beer 
Island spiced soda, a tropical root beer.
Jupiña
Sweet, tropical pineapple-flavored soda,
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Fizzy Favorites

topo Chico
Natural sparkling mineral water.
Mexican coke
Cane sugar-sweetened, crisp, classic, glass-bottled.

culture pop soda
Probiotic-rich, organic fruit juice, natural herbs, spices.

Young At Heart (BURLINGTON, VT)
Passionfruit Ginger Beer: Honey, lemon juice. 
refreshingly smooth.
Fountain drinks

coke, diet coke, sprite, ginger ale
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Havana Club Añejo Blanco Light Rum (Puerto Rico)
Rare twice-aged white rum, capturing Havana’s iconic 
Cuban essence. Notes of tropical fruit, florals, vanilla, and 
oak. Proudly made in exile.

Havana Club Añejo Clásico Dark Rum (Puerto Rico)
Iconic rum, aged three years plus three months under 
the Caribbean sun. Smooth and velvety, with pineapple, 
apricot, oak, almond, and vanilla notes.
Diplomático Reserva Exclusiva (Venezuela)
Balanced premium reserve sipping rum with a smooth 
amber taste and aromas of orange peel, toffee, and 
licorice.. 
Flor De Caña 12 Year (Nicaragua)
Premium full-bodied rum, naturally aged in white oak 
barrels, unsweetened. Hints of baked apples, honey, wood, 
and vanilla.
Mount Gay XO (Barbados)
The world’s oldest rum distillery’s small batch reserve, 
matured in American whiskey barrels. Aged 8-15 years, 
notes of ripe banana, caramel, vanilla, and spice.
Facundo Paraiso (puerto rico)
Aged up to 23 years, finished in French XO casks. 
Impeccably smooth, complex, refined with vanilla, almond, 
toasty oak, spice, silky overtones, rich, long, mellow finish.
Mad River First Run (vermont) 
Modern American Rum is cane sugar-based and oak-
charred, with bourbon-like richness and a smooth caramel 
finish.
Mad River Maple Cask Rum (vermont) 
First Run distilled Rum is finished in maple-cured barrels. 
Rich, with tropical and confectionery notes.
Brugal 1888 gran reserva (DOMINICAN REPUBLIC)
Double-aged in bourbon and sherry casks. Notes of 
vanilla, cocoa, toffee, and oak spice. Smooth, flavorful, 
balanced.
Plantation XO 20th ANNIVERSARY (BARBADOS)
A blend of extra old rums, aged in Barbados bourbon 
casks, then in Ferrand French Oak. With notes of 
Chocolate, vanilla, banana, mango, and coconut.
Don Q grand Añejo (PUERTO RICO) 
A blend of 8-12 year and 50-year solera-aged rums. 
Balanced, sweet, and dry, with coconut and pineapple 
notes.

Cocktails
Daiquiri 
Rum, sugar, lime juice. Served up or frozen.

Hotel Nacional 
Light and dark rum, apricot liqueur, pineapple, lime 
juice.

Piña Colada
Rum, pineapple and cream of coconut.

Cuba Libre
Rum, Coke with a splash of lime juice. 

Painkiller 
Rum, pineapple, orange juice, cream of coconut 
and nutmeg

Mezcal Paloma
Mezcal, lime juice, grapefruit juice, soda with a 
chili-salted rim.

Margarita
Tequila, orange liqueur, lime juice, and a salted rim.

coconut margarita
Tequila, orange liqueur, cream of coconut, and
lime juice.

guava cosmo
Tito’s Vodka, guava puree, and lime juice with a 
sugar rim.

Remy Espresso Martini
Remy Martin Cognac, espresso, Perc Coffee Liqueur and 
simple syrup.

Red Sangria
Spanish citrus-herb blend, refreshingly full-bodied, 
served with assorted fruit.
Go ahead; order the pitcher.
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Mojitos
Classic Mojito 
Rum, sugar, mint, and lime, topped with soda for a 
refreshing Cuban classic. 

Coconut Mojito 
Coconut rum and purée, lime, mint, sugar, soda. 
A tropical twist on the classic.
Maple Mojito
Rum, mint, lime, and soda, sweetened with Vermont 
maple syrup. 
Lavender Honey Mojito 
Lavender syrup, local honey, lime, mint, sugar, soda. 
Soothing and sweet.

Passion Fruit Mojito
White rum, passion fruit pulp and purée, soda, mint, 
sugar.
 
Pomegranate Mojito 
Fresh seeds, juice, rum, lime, mint, soda. Seasonal, fruity, 
crisp.
sKinny Mojito 
Low-Cal take on a classic: fresh mint, lime juice, Rum, 
and calorie-free Sprite. 
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Tequilas
Casamigos Mezcal joven
Oaxaca-distilled, herbal, fruity, smoky hints; smooth finish 
with smoke and pepper.

Casamigos Reposado
Brick-oven craft, caramel-cocoa scent, fruity-spicy oak, 
sweet agave smoothness.
Don Julio Añejo 1942
Small-batch, 2.5-year-aged, oak-vanilla-almond, rich 
lingering finish.
Espolon Blanco
Agave, tropical, lemon, pepper, vanilla-pineapple, clean 
finish.
Patron
Mineral & herbaceous taste, spicy pepper, citrus, and 
chocolate.
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Essential to Cuban dining, the iconic Mojito embodies vitality 
and history. Our inventive twists cater to a range of tastes.

Prices do not include tax and gratuity. Please drink responsibly. Must be of legal drinking age to purchase and consume alcohol. Y por favor, ¡Cójelo Suave!

Rums
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