HAPPY HOUR

J

WINES :
MOJITOS o
CLASSIC MOJITO WHITE ROPA VIEJA
Don Q Cristal, lime & mint * La Mura, Pinot Grigio

’ « Cantina Lavis, Sauvignon Blanc EMPANADAS 8 )

STRAWBERRY MOJITO « San Marzano Edda, Chardonnay Homemade crispy pastry filled with smoked
Don Q Cristal, strawberry purée, RED flank steak, sweet peppers & onions, served
lime juice & mint * Bonanza By Caymus, Cabernet Sauvignon with chimichurri sauce
PASSION FRUIT MOJITO « Ferllen, Malbec, Mendoza
Don Q Cristal, Chinola passion fruit « Cantina Lavis, Pinot Noir
liqueur, lime & mint SPARKLING ,

« Prosecco La Gioiosa, Italy TUNA TOSTON* 10 CUBAN FLATBREAD 10
DRINKS Crispy smashed plan?ain, topped wi?h Homemag/e Cuban—.style flatbread

S ANGRI’ AS yellowfin tuna picadillo, eggplant, pickled topped with bacon jam,
CUBAN OLD FASHIONED ; 9 shallots, mojo rojo sauce & avocado purée mozzarella cheese, sweet
Flor de Cana 12 years Rum, Angostura RED SANGRIA plantains, finished with truffle oil
gitters, Four Roses Bourbon & Iron Beer Red wine, fresf.)f'rults, , HOMEMADE CROQUETAS s and fresh micro pea tendrils

emeras sugar, orange Juice, peac Smoked Norwegian salmon croquettes,

Sch & Brand 9 q
MARABU MULE chnapps & srandy bechamel sauce, Philadelphia cream cheese, TRUFFLE YUCA FRIES 8
ALB Vodka, honey, guava juice, lemon WHITE SANGRIA salmon caviar & caper aioli Yuca fries tossed in truffle oil,
Juice & Fever tree ginger beer White wine, fresh fruits, parmesan cheese, rosemary &
SuBKLiBRE sugar, orange juice, peach Nueske 's smoked ham croquettes cilantro aioli
Don Q Cristal Rum, lime juice & Coca Cola Schnapps & Brandy & bechamel sauce, served with cilantro aioli )

' GUAVABB® LECHON
DAIQUIRI PINEAPPLE J
Captain Morgan Spiced Rum, lime juice, EED BBQ BLACK ANGUS SI.'IDER 8 SLIDERS &
simple svrup & pineapple iuice EE R 7 Juicy Black Angus beef fire-grilled to Slow-roasted pork shoulder,
ple syrip=p pPeI perfection, topped with smoky BBQ sauce house-made guava BBQ sauce,
CLASSIC MARGARITA HCeineken and served on a soft brioche slider bun Swiss cheese, and pickled shallots
. . orona
jgse ;u'ervo Tequila, triple sec & fresh Stella Artois
lime juice Corona Light
La Rubia B
SPICY MARGAR!TA / Lagunitas Ipa
Jose Cuervo Tequila, triple sec,
Tabasco & freshlime juice ° 4 A mandatory 18% service charge will be added to the bill and distributed to the service team and to
@maraburestaurant support the restaurant’s operations. *Consuming raw or undercooked meats, poultry, seafood,

DRINKS

MARABU CHARCOAL MARTINI
Avorza Vodka, espresso, Kahlua & Baileys

LYCHEE MARTINI
Avorza Vodka, lychee liqueur, lychee syrup,
cranberry juice & lime juice

MARABU

COAL FIRED CUBAN CUISINE

[ MONDAY TO FRIDAY 3PM-7PM j

BAR SNACKS

www.maraburestaurant.com

MAR.HH 1026.26

shellfish, or eggs may increase your risk offoodborne illness, especially if you have certain medical

conditions. *Restrictions may apply.




