
Prices are 

subject to 

change

(973) 687-2000
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cubankitchen-sm.com

   catering orders
   pickup orders
   online orders

Pastelitos de Guayaba y Queso*
a traditional Cuban pastry;
guava &  cream-cheese �lling

$1.75Tía Felaʼs flan
traditional, creme-caramel custard

$3.95

S I D E S

D E S S E R T S

S P E C I A L T Y  S ’ W I C H E S

CKʼs shoestring potato fries
seasoned with our dry mojo spices $2.99

Rice & Bean Combo
our rice & beans, together $1.50

Papiʼs Fried Shrimp
breaded & fried w/ Cuban spices

$7.99

$6.95guac & chips
CK’s guac w/ homemade chivirricos

Empanadas
beef, chicken or veggie

$2.99

B E V E R A G E S

Red or White Wine $6.50 - $7.50 Sangria $6.50

Mint Mojito Limeade
made with all natural sugar, real lime 
juice, a splash of seltzer water

$1.95

Guava-Cranberry Nectar
high in antioxidants & vitamin C, all 
natural and not from concentrate

$2.75

Café Cubano
espresso con azucar $1.65

Cortadito
espresso “cut” with milk $2.95

Iced Cortadito
like drinking liquid co�ee ice-cream $4.35

Bottled Beer $4.50

Plate
Choose 2:

Rice; Beans; or Salad

S’wichCHOOSE YOUR STYLE:

CHICKEN
Pollo á la Milanesa
breaded breast; Cuban-style tenders

$13.97 $11.97

Pollito Mojito
grilled thighs

$12.95 $10.51 $10.17

VEGGIES
Mushroom & Broccoli
garlic infusion

$12.85 $10.11* $9.85**

Veg Y Sofrito
smoked paprika

$11.45 $10.95 $10.27

Maduros
sweet plantains

$9.35 $9.35 $8.30

PORK
Lechón
tender pork shoulder 

$12.95 $10.35 $9.56

Chuleta*
top pork loin

$13.36

SEAFOOD
Shrimp & Veg Y Sofrito
spicy, smoked paprika

$15.97 $12.90

Salmon Fillet*
salt & pepper

$15.97

BEEF

$14.97 $13.08 $12.58Bistec
top sirloin; garlic & citrus 

Ropa Vieja
shredded �ank stew

$12.95 $10.85 $10.35

Vaca Frita
�ank steak sautéed w/ onions & lime

$14.97 $13.08 $12.58

*allow 20 min. to cook

lilʼ Havana salad
LT, spinach, carrots, red cabbage, mojo 

$2.99 $5.98

tostones
green plantains

$1.99 $3.99

yuca fries
fried cassava

$1.99 $3.99

maduros
sweet plantains 

$1.99 $3.99

Half Full

Pick Protein:
Pick 2 Veggie Options:

Broccoli

Yellow Squash

Red Onion

Bell Pepper
green, red, or mixed

Mushroom

Spinach

Paleo Salad
a mix of greens, red cabbage, carrots

Pollito Mojito
juicy & savory chicken thigh $13.95

Bistec
top sirloin steak $14.97

Shrimp
garlic or smoked paprika seasoning

$15.97

Lechón
tender pork shoulder $14.16

Vaca Frita
�ank steak sautéed w/ onions & lime $14.97

Salmon*
sautéed and served w/ Dijon-dressing $15.97

Pork Top Loin*
sautéed in rosemary-fennel rub $14.77

Ropa Vieja
shredded �ank stew $13.64

PORK

BEEF

Guava Cheesecake
cheesecake served w/ our homemade guava purée

$3.95
*please order at onset; allow for 25min bake 

THEN CHOOSE A PROTEIN:

** no broccoli in s’wich 
or quesadilla

¡JALEO! PALEO

GTMO: “Guantanamo” 
sauce, homemade 

mayo aioli w/ jalapeño

CKʼs Moros y Cristianos
white rice cooked w/ black beans & bacon W/A

Add some SIDES!

Quesadilla
Mont’Jack,

Ají
LT,

 GTMO    

$9.99
honey ham
honey ham, GTMO, pickled onion mojo, mustard, jarlsburg & CK pickles

$10.95
guava-habanero bbq sliders
3x lechón sliders, smothered in our BBQ sauce, LT and CK pickles

$11.95
fritas
3x Cuban burgers; chorizo-spiced ground pork, LTK, papitas & CK pickles

philly bistec
CK’s bistec, jarlsburg, chopped veggies, onions, GTMO & CK pickles $13.25

the “best” Cubano
honey ham, pulled pork, pickled onion mojo, mustard, jarlsburg & pickles $10.95

H A N D - R O L L E D  C U B A N S
A L  R O B U S T O

R&B, LT, GHBBQ, GTMO 
sweet & spicy mojo relish

P A N A T E L A
mixed greens, tomato, cienfuegos, 

sweet & spicy mojo relish

Lechón
$8.60

Pollito Mojito
$9.31

Ropa Vieja
$10.05

Bistec
$12.28

Vaca Frita
$12.28

Shrimp
$11.95

Veggies
$8.90

Maduros
$8.30

Add guac: $1.95Add cheese: $1.50

Cuban Kitchen’s LIGHTER FARE Menu


