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Appetizer
Choice of

CHICKEN MEATBALLS
Served over creamy mashed potatoes with Marcona almonds, Parmesan cheese

TUNA TOSTON* 
Crispy smashed plantain, topped with yellowfin tuna picadillo, eggplant, pickled shallots, 

mojo rojo sauce & avocado purée

HAM CROQUETAS
Nueske’s smoked ham croquettes & béchamel sauce, served with cilantro aioli

Main Course

ROPA VIEJA 
Flank steak slow-braised in Marabú criolla sauce with sweet peppers & onions, served with rice & black beans

FLAT IRON STEAK
House-made chimichurri, accompanied by your choice of two sides

SKINNY CHICKEN BOWL
Farro, black beans, and couscous tossed with Nueske’s applewood-smoked bacon, edamame, creamy avocado, 

and fresh watercress

PAN CON BISTEC 
Sliced roast beef steak with tomato chimichurri, garlic aioli, pickled red onions, fried string potatoes & Swiss 

cheese, served on Cuban bread

Choice of

A mandatory 18% service charge will be added to the bill and distributed to the service team and to support the restaurant’s operations
(*)raw, undercooked and barely cooked foods of animal origin such as beef, eggs, fish, lamb, milk, poultry or shellfish increase the risk of 

foodborne illness. individuals with certain health conditions may be at higher risk if these foods are consumed raw or undercooked. 
At VE Hospitality, your safety and enjoyment are important to us.

Some menu items, including desserts, may contain or come into contact with common allergens. Guests must inform sta� of any
 food allergies before ordering. Allergen-free items cannot be guaranteed.

Dessert
Choice of

ABUELA´S TORREJAS
Cuban-style French toast soaked in rich dulce de leche, topped with maple-caramelized apples 

and a scoop of creamy dulce de leche ice cream.

TROPICAL SORBET 
Homemade sorbet crafted from the finest seasonal fruits

lunch 40

PINK FLAMINGO TÊTE DE CUVÉE ROSÉ
GRENACHE, CAMARGUE, FRANCE

Glass $ 14 | Bottle $ 58

WINE Pairing


