
 
 
 

 
 

We use organic vegetables and fruits, USDA certified organic 
beef, vegetarian raised pork, free range chicken, and 100% 

sustainable seafood. All of our products are free of 
hormones, antibiotics, and GMO’s.  

Enjoy! 



 

 Appetizers  
Grilled Corn Mexican Style 

our famous grilled corn, house made aioli, cotija cheese, cayenne pepper and lime ~ 7 
Guacamole 

mashed hass avocados, sweet onion, chiles, and cilantro ~ 14 
Crispy Calamari 

gluten free & lightly battered with fresno chiles, garlic aioli~ 18 
Ceviche 

lime marinated seabass, avocado, cucumber, tomato, onion, jalapeno ~ 18 
Queso Fundido 

sizzling cast iron mozzarella cheese, chorizo, warm flour tortillas, salsa verde ~ 16 
Tortilla Soup 

pulled chicken breast, corn, avocado, cheddar cheese and cilantro in a spicy tomato broth ~ 12 
Goat Cheese Quesadilla 

arugula, corn, zucchini, poblano peppers, mozzarella cheese, laura chenel goat cheese ~17 
Nachos 

melted mozzarella and cheddar, pico de gallo, pickled jalapeno, guacamole and sour cream ~ 15  
Add grilled chicken or steak $6 

 

 Habana Salads  
Raw Vegetable Salad 

jicama, carrot, corn, radish, green beans, beets, manchego, wild arugula, champagne vinaigrette ~ 17 
Roasted Chicken Caesar Salad 

roasted 8 oz chicken breast, gem lettuce, parmesan and breadcrumbs ~ 28 
Taco Salad 

gem lettuce, yellow corn, cherry tomatoes, tortilla strips, cotija cheese and lime ranch dressing ~ 16 
Organic Vegetable Salad 

zucchini, asparagus, golden beets, cherry tomato, avocado, orange segments, and organic greens, champagne citrus dressing~ 17 
Kale and Manchego Salad 

gloria farms kale, currants, manchego, preserved lemon, pumpkin seeds, lemon dressing ~ 17 
Habana Chop Salad 

romaine, garbanzo beans, diced tomato, mozzarella cheese, champagne vinaigrette ~ 16 
 

grilled chicken 10 ~ organic skirt steak 13 ~ Mexican white shrimp 14 ~ skuna bay salmon 14 ~ tofu 10 

 

 Sandwiches & Burgers  

Cubano 
slow roasted pork, ham, swiss cheese, chipotle mayo and pickles ~ 18 

Salmon Burger 
skuna bay salmon filet, cabbage and carrot slaw, avocado, pickled onion, house made aioli ~ 20 

Habana Burger 
niman ranch beef, aged cheddar, green leaf, plum tomato, pickles, Habana sauce on Martin’s favorite potato roll ~ 18 

Vegetable Panini 
roasted heirloom peppers, grilled zucchini, habanero onions and black bean puree~ 18 

Fried Chicken Sandwich 
battered chicken, spicy slaw, housemade pickles, cayenne honey ~ 18 

Blackened Chicken Breast  
Free range chicken, piquillo peppers, watercress, parmesan, tomato, habanero onions, avocado mayo ~ 18 

 
All sandwiches served with house cut kennebec fries 

 



Tacos  

 
 

Fish Tacos Malibu Style 
grilled wild caught mahi mahi, avocado, cabbage, pico de gallo, chipotle crema ~ 20 

Steak Tacos 
marinated skirt steak, avocado salsa verde, queso fresco, Mexican crema ~ 20 

Shrimp Tacos 
grilled shrimp, avocado, cabbage, pico de gallo, chipotle crema ~ 20 

Chicken Tinga Tacos 
shredded chicken in tomato and chipotle, lettuce, pico de gallo, Mexican crema ~ 20 

Grilled Veggie Taco 
grilled organic vegetables, sliced avocado, roasted corn salsa, queso fresco ~ 20 

 

All tacos served with yellow rice and black beans 

 Entrées  

Carne Asada 
charred prime skirt steak, pico de gallo, yellow rice, black beans topped with cotija cheese ~ 34 

Lemon Chicken 
pan fried jidori chicken, caramelized plantains, yellow rice ~ 28 

Seared Salmon 
marinated skuna bay salmon, guajillo sauce, sautéed zucchini ~ 30 

Chicken Enchiladas 
free range chicken breast, swiss cheese, creamy tomatillo, served with rice, beans and pico de gallo ~ 18 

Brown Rice Bowl 
brown rice with black beans, avocado, roasted corn salsa, sour cream 

choice of chicken, steak, pork, shrimp or veggie ~ 20 
          Habana Burrito 

yellow rice, black beans, cheese, guacamole, sour cream, pico de gallo, served with a side salad 
choice of chicken, steak, pork, shrimp or veggie ~ 18 

Breakfast Burrito 
Scrambled eggs, black beans, cheese, guacamole, sour cream, pico de gallo served with side salad~ 18 

       Spicy Garlic Shrimp 
mexican white shrimp with garlic mojo, hearts of palm salad, yellow rice and black beans ~ 28 

 
~ Consuming raw or undercooked meats, seafood, or eggs may increase your risk of food borne illness ~ 

 Sides  

Plantains  caramelized sweet plantains ~ 8 
Baby Broccoli  sautéed in garlic oil ~ 8 

Sautéed Zucchini  red chile flake, pumpkin seeds, manchego cheese ~ 8 
French Fries  house cut Kennebec potatoes ~ 5 

Black Beans  vegetarian black beans, cotija cheese ~ 5 
Yellow Rice achiote and coriander seasoned rice, topped with pico de gallo ~ 5 

Cuban Rice  jasmine rice with black beans and chimichurri ~ 5 
Brown Rice  steamed brown rice with cilantro ~ 5 

 Kids Menu  
Cheese Quesadilla 

 Serv ed with pico and sour cream ~ 14 
           Slider Burgers 

2 certified organic burgers with cheddar cheese served with French fries ~ 14 
Chicken Fingers 

3 chicken fingers served with french fries, BBQ sauce and ranch dressing ~ 14 
Bean and Cheese Burrito 

served with a side of rice ~ 12 
 
 



 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

 Dessert  
Chocolate Pot De Creme 

Valrhona dark chocolate pudding with whipped cream ~ 14 
Churro Ice Cream Sandwich 

churro with salted caramel ice cream topped with fresh strawberry and chocolate sauce ~ 14 

 
 
 
 
 
 
 

 Beverages  
Soft Drinks   Water    Tea 

Diet Coke………………..4 Fiji…………………..7  Habana Iced Tea……….6 

Coke……………………..4 S. Pellegrino………...7  Hot Tea………………....4 

Sprite…...………………..4 Tonic………………..4   

Ginger ale………………...4 Soda Water...….…….4   

Ginger Beer……………...5 Topo Chico.....….…….6  

 

Coffee   Espresso   Other 
Brewed Coffee……..……3 Cappuccino/Latte….5  Lemonade………..…....4 

Cuban Coffee….…..……5 Single Espresso……..4  Red Bull……………….5 

Café Con Leche………...5 Double Espresso……6  Milk…………………....4 

 

 
  


