
 
 

SABADO Y DOMINGO - SATURDAY & SUNDAY  MARISCOS - SEAFOOD 

11. Lechon con Moros y Yuca………………………………………………. $12.50  47. Paella Valenciana……………………………………….…………….….. $22.95 

APERITIVOS – APPETIZERS 
 49. Arroz con Camarones (Shrimp with Rice)……….................... $15.95 

 50. Enchilado de Mariscos (Seafood in Creole Sauce)………..... $22.95 

13. Papa Rellena (Beef Stuffed Potato)……………………………….. $3.50  52. Enchilado de Camarones (Shrimp in Creole Sauce)….……... $15.95 

14. Croquetas (Ham Finger Snacks)…..………….…….………………. $3.50  53. Camarones al Ajillo (Shrimp Scampi)………..………..………….. $15.95 

15. Chicharron Con Yuca (Fried Pork Skin with Cassava)……... $6.95  54. Filete De Pescado (Fish Fillet)……….……………………………….. $11.95 

16. Tamal (Cuban Style Tamal)….….…………………........................ $3.00  55. Filete De Pescado Empanizado……….……………………………… $11.95 

17. Empanada (Beef Pie)………………………………………………........ $3.00  56. Salmon (Broiled Salmon)………………….………..………………….. $13.95 

18. Mariquitas (Plantain Chips)…………………………….……………... $3.95  
ORDENES APARTE - SIDE ORDERS 20. Combinación Cubana (Appetizer Platter)……………………….. $12.95  

SANDWICHES 
  Arroz Blanco (Steamed Rice)……………………….………………… $2.95 

  Frijoles Negros (Black Beans)….…………………………………….. $2.95 

 *Choice of French Fries or Maduros    Moros con Cristianos (Mixed Rice & Black Beans)………….. $2.95 

21. Sandwich Cubano (Ham, Cheese, Roasted Pork)……………. $7.95   Yuca con Mojo (Cassava)…..…………………..…..………………….. $2.95 

22. Medianoche (Midnight Sandwich)…..…….……………………….. $6.95   Platanos Maduros o Verde (Ripe or Green Fried Plantain).. $2.95 

23. Pan Con Bistec (Steak Sandwich)………………………………….. $8.95   Papas Fritas (French Fries)…………………………………………….. $2.95 

24. Pan Con Pollo (Chicken Breast Sandwich)……………………… $8.95   Yuca Frita con Mojo (Fried Cassava)……………….……...……... $3.95 

25. Pan Con Lechon (Pork Sandwich)……………........................... $8.95   Canasta de Pan (Bread Basket) ............................................. $1.00 

25A. Pan Con Milanesa (Breaded Beef Sandwich)………………….. $8.95  
POSTRES – DESSERTS 

ENSALADAS – SALADS 
 

  Flan (Homemade Flan)…………………………..……………………… $3.50 

26. Ensalada de Aguacate (Avocato Salad)…………………….……. $5.00   Pudin Diplomatico (Bread Pudding Custard)………….…….... $3.50 

27. Ensalada de Pollo (Chicken Salad)…………………………………. $9.95   Casco de Guayaba con Queso (Guava Shell & Cheese)…... $3.50 

28. Ensalada de Camarones (Shrimp Salad)………………………… $11.95   Coco Rayado con Queso (Coconut in Syrup with Cheese).. $3.50 

SOPAS – SOUPS 
  Fruta Bomba con Queso (Papaya Chunks in Syrup with 

Cheese)………………………………………………………………………... $3.50 

 
BATIDOS - TROPICAL MILK SHAKES 

 *Caldo Gallego Solamente: Viernes Sabado y Domingo   

 *Spanish Soup Only on Friday, Saturday & Sunday    Mamey…………………...…..……………………………………..…….…… $3.50 

29. Sopa del Dia (Soup of the Day)……………..…...(Cup $2.50), (Bowl $4.50)   Banana……………………...……………………………..………….……..... $3.50 

30. Caldo Gallego...................................................(Cup $2.95), (Bowl $ 4.95)   Mango…………………………………..…………….……….………………... $3.50 

30A. Caldo Siete Mares (7 Seas Soup)……...................................... $14.95   Guanabana…………………………..………...…………………………..... $3.50 

31. Arroz Frito (Cuban Fried Rice)…………..................................… $11.95  
BEDIDAS - SOFT DRINKS 

CARNES - MEATS 
 

  Cappuccino, Cafe con Leche  (Caffé Latte)……………………… $3.50 

 *Todas las combinaciones servida con arroz y frijoles    Expresso………………………………………………………………………... $2.25 

 negros o moros, yuca o maduros o plátano verde.    Coffee……..............................……………………..…………………….... $2.25 

 *All combinations served with rice & black beans or    Milk………………………………………………………...…………………..... $2.25 

 moros, yuca or ripe or green plantain.    Orange Juice………………………………………………..……………..... $2.25 

31A. Lengua en salsa (Beef Tongue Stew)……………..…..………….. $12.95   Horchata, Jamaica, Tamarindo (22oz)…..…………………..…… $2.50 

33. Bistec de la Casa Tierno y Jugoso (Home Steak the Best). $14.95   Coke, Sprite, Ice Tea (One Refill)……………………………………. $1.95 

34. Bistec de Palomilla a la Parrilla (Top Sirloin Steak)………… $12.95   Materva, Ironbeer, Jupiña, Malta………......…………………….... $1.95 

35. Milanesa de Pollo (Breaded Chicken Steak)…………………… $12.95   Agua de Coco (Coconut Water)……………. …….………….......... $1.95 

36. Boliche de Novillo Mechado (Pot Roast with Sauce) ………. $12.95   Sangria Señorial, Sidral, Jarritos......................………………..... $1.95 

37. Ropa Vieja (Shredded Sirloin Steak in Sauce)………………... $12.95  CERVEZAS IMPORTADAS Y DOMESTICA (IMPORTED 
AND DOMESTIC BEERS) 

38. Picadillo a la Criolla (Creole Style Ground Beef)……………… $10.95  
39. Palomilla Empanizada (Breaded Top Sirloin Steak)……….. $12.95  
40. Masas de Puerco Fritas (Fried Pork)………………………………. $11.95    Bohemia  Heineken 

41. Pierna de Puerco Asada (Roasted Pork Leg)………………….. $11.95    Negra Modelo  Bud Light 

42. Chuletas de Puerco (Pork Chops)…………………………………… $11.95    Modelo Especial  Miller Lite 

42A. Rabo Encendido (Beef Ox Tail)…..…………………………………… $13.95    Dos X  Coors Light 

POLLO – POULTRY 
   Pacifico  Corona 

   Amber  Budweiser 

43. Pollo al Jerez (Chicken in Cherry Wine Sauce)………………… $11.95     

44. Bistec de Pollo a la Plancha (Grilled Chicken Breast 

Steak)……………………………………………..................................... $12.95 
    

45. Pollo Asado (Roasted Chicken)……………………………………… $11.95   *We do the best mojito in town* 

46. Arroz con Pollo (Chicken with Rice)……….……………………….. $12.95     

       

       

       

       

www.havanaelmonte.com 
 

 

MAIN MENU 

SUNDAY BRUNCH BUFFET 
11:00am to 3:00pm 

WE DO CATERING FOR YOUR PARTIES OR ANY OTHER EVENTS. 

TENEMOS SERVICIO DE COMIDA PARA CUALQUIER EVENTO O FIESTA. 

We have a wide range of drinks and wines. 

Contamos con una gran variedad de bebidas y vinos. 
3831 N. Peck Rd. El Monte, CA 91731 

626-452-1858 

http://www.havanaelmonte.com/



