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P ins wi ic 6.95

Mariquitas con Mojo Plantain chips with lemon garlic sauce A
Tostones Rellenos Plantains etuffed with shrimp crecle or groul :
Masitas de Puerco Fried potk chunks 9.95 :
Calamares Costa Brava Fried calamari 10.9
Erituras de Bacalao Cod fish fritters 8.95

: ‘ I d bits 1085 in lime jujce - :

Frito Alligator tid bits 10 S
E:aall:::mas al Ajillo Shrimp in garlic sauce 10.95 - pices 12.95
Guacatones Greenl plantains cerved with guacamole IT. oo
Tostones con Mojo Green plantains with lemon garlic sauce 4.

Croquetas de Jamon y Papas Rellenas Ham croquettes & potatoes
stuffed with ground beef 7.95

Mambo gampler Platter ‘:l

Ceviche de

- ado y Camarones
Fish & shrimp marinateq

Pesc

ias, papas HE“E“HE:

Sandwiches

Cubano Especial
Cuban sandwich 10.95

Frita Cubana
Cuban style

Pan con Bistec

Steak sandwich with lettyce
and tomato on Cuban bread 10.95

Pan con Pollg
Chicken sandwich 10.95

Sgnl:lwmh de Pescado
o Fried fish sandwich 11.95

Perro Caliente
All beef hot dog 7.95
Pan con Lechén
Roast pork sandwich 10.95
Croqueta Preparada
Cuban sandwich with
ham Croquettes 1095
Hamburguesa
1/21b. Hamburger patty with

lettuce and tomato 9.95
With cheese adq 1.09

| Media Noche
1 h:'Ill:[night sandwich with ham
Swiss cheese & pi :

Tﬂﬂ'ﬂﬂ fos Hﬂﬂﬂ'ﬂfﬁ:.-hea

E8rVr, :
A sandwiches Vidos con PApas frilgs

servad with frieg

hamburger g.g5

rk,
ckle on soft rol] 9,95

Ensalada de Aguacate
Avocado salad 7.95
Ensalada de Fruta

Fruit salad 7.95
Ensalada Mixta Pequenia
Small mixed salad 595
Ensalada Mambo

Lettuce, tomato, greef peppers,
onions, cucumber & avocado 9.95

Caesar Salad 995

Add to any salad: 5.00

Grilled Chicken, Grilled Fish,
Grilled Shrimp

Skirt Steak Salad 15.95

[ Churrasco Salad

S0paS Soup:

Sopa de Frijoles Negros
Black bean soup

Sopa de Pollo
Abuela's chicken soup
Cup 395 Bowl 495

*' Consuming rew or Ungsrcooksd magts, poultry. seaiood. Shaifish or eggs may increass your fs of food-boma liiness,
- aspecially If you have cartaln medical condifions.




CERTIFIED
ANGUS BEEF-
—— AN

8 ;[afdszak topped with ham
C 160z, steak with
v :
aca FrItHP]f-'IanI:_ steak grilled and smothered with onions  16.95
Icadilio erl::unl:[ beef creole style 14.95
Ropa Vieja Shredded beef 15.95

rdl:l'lli,:f.:ﬁf.: & tomato sayce 18.95
chimichurri sayce 24.95

Mariscosg, ./

Filete de Pescado a la Plancha Our grilled fish fillet 18.95

Enchilados de la Casa
Sauteed in a garlic, white wine, olive oil and mild tomato sauce

Fish / Pescado  Shrimp/ Camarones Lobster /Langosta
19.95 19.85 27.95
Al Ajillo
Sauteed in a Spanish style garlic sauce |
; Shrimp & Fish Lobster &':Shnn:gﬁ 2
Shrimp / Camaronss Camarones y Pescado Langosta ¥ L.ama

1 9-95 23-95 34-95

Arraz Blanco y Plitanos Maduros. Frijolas Negros adicional $1-

s with white rice and sweet plantains. Add eup of black beans §1.

All antrées served

Carne de Puerco /2.

Lechon Asado Masas de Puerco
Roast purl-: 16.95 Fried purl-: chunks 15.95

Costillas BBQ 5t Louis style BBQ) ribs full slab 19.95

Servido con Papas Fritas o Moros y Yuca
Al entrées served with french fries or mixed rice & beans and yuca

La Completa

Lechin Asado, Picadillo, Arroz Blanco, Frijoles Negros, Yuca ¥ Tamal

The Complete Experi
Xperience
ﬂaastrk,ﬂrm Beef Creole, White Rice, Black Beans, Yuca and Tamal 19.95

Pol loCAm&-n

a Plancha Boneless chicken breast marinated & grilled 15.95

Pollo Empanizado Breaded chicken steak 1695

' d smothered with onions 15.95

:+a de Pollo Shredded chicken 5:111;1313{1 an
Polioal v:l'?lau:;:: Rreaded chicken steak topped with ham, cheese Sc tomato sauce 18.95
R cial garlic sance 16.95

letillo de Pollo al Ajillo Chicken sautéed in our Spe .
Fllﬂnlll:cnn Salsa de Champifiones Boneless chicken breast sautéed with

fresh mushrooms, garlic & marsala wine 17.95

Pechuga al

litanos Maduros. Frijoles Negros adicional 51.

sl A mlmpmhmﬂdd:upnthhﬂkmﬂ.

All entrées served with white rice




Chef Ronil’s Suggestions

Mofongo
El plato tipico de Puerto Rizo servido en un mortero
 of Puerto Rico, fried green plantains mashed with
garlic, bacon, fried green plantains mashed & served with vour choice:
Con Puerco 18.95 Con Pollo 18.85 Con Camarones 18.85
With Pork With Chicken With Shrimp

Trifongo de Churrasco
Motongo de platano verde, yuca'y platano maduro con churrasco. 28.95
Fried green plantains, sweel plantains, b nd churrasco steak

The typical dis]

acon, garlic, yuca a

Kabrit Creole

.:l',‘|-_;| P slowi- ;."a‘ll.."lr:\.'-""l' '|_-|_'1|_'|:.| -:_:-h_‘u_l_'._ siEw

i tostones. 19.95

beans anc

: Lamb Shank
isCc0S :

ZE'I'IUE"E dE MET 3G b shank (Cordera) glow COORE

L= 3

MILISSELS, LAl ' e

aqwn creole sauce serv ed with rice and
ntains. 17-95

itian dish of penider

'1"‘}‘:- cal Ha . :
e, Served with rlce,

in a rich sauc
{ {n our
4 casserole of lobster,

i sautéed n
o sauce. 34 95

':“'|l._"._'|'|..'-."l."-
|_|':|l |.'|.|'I :.‘:'. sl

or tomat

garlic :
CAlAITIz : sweet pla

Rabo Encendido a la Cubana

Sarvido con arroz, frijoles negros y maduros. 19.95
Cuban style nch and tender oxtail in a savory sew.

Served with white rice, black beans and sweet plantains.

Pargo Entero Frito
Servido con Arroz Blanco, Fiijoles Negros, Mad
Whole fried snapper—two pounds. Served with white rice, bl

Cayuca de Langostay Camaron
Servido con Arroz Blanco, mjoles Megros, Madurns  34.85

Florida Lobster tail & shrimp ina delicious Cuban-style cream sauce.
& sweet plantains

gerved with white rice, b ack beans

Fajita X
Owr sizzling platters of FAJITAS include green peppers, onions and spices

served with a fiest: 5
ta platter of salsa, guacamo e, lettuce, sour cream and warm flour tortillas

I o = : 3 ; . ] ﬂn Eﬂlmaﬂ 15-.
l"IIuI E LL.I III'- Il.ll l;_ll'_l_.kl:l| |I|.||I] |.||'||.|_'|.I,'| IIII| I'| 4} .'.|.'"|1|'|'|' ; :rﬁt'e‘l..ca.i.a a IEEJ
. (110 LR 1!1 TEAnan

uros 26895
ack beans & sweet p!mm;ain::

Mambo's Ultimate Fajita serves 2

A Sizzling Combinati
nation Platter of i [
Lkl : marinated Chicken i
hnmamlgi Grilled Peppers & Dninns.ﬂarﬁeﬁeﬁl R
- e Salsa, Guacamole, Sour Cream ptid
oros & warm Flour Tortillas, 32.95 ,

Qsdillas

UESADILLAS are filled with one of

our specialties. melted cheese,

amelized onions, accompanied by salsa and sour cream.
Con Caiman 17.95 Vegetariana 14.95 Tradicional 13.85
With Alllgaum Wegetarian whith Two Cheeses

Our large flour @
fresh peppers, car

Con Carné 1705 Gon Polke 17.95 Con t‘__-:umslrnneﬁ 1795
With Beet With Chicken With Shrmp




Flan de la Casa
Homemade caramel custard

Tres Leches
Hgmﬂ'ﬂ:ldﬁ three milk cake

Coconut Flan
Cheesecake
Chocolate Layer Cake
Key Lime Pie
Carrot Cake
Coconut Cake

5.95 Each

Raciones
.._S L:L‘ (_) rdaerd

3.50 Each Frijoles Negros Black beans  Yuca Boiled cassava
Arroz Blanco White rice Papas Fritas French fries
Moros Mixed rice and beans ~ Tamal en Hoja Corn tamales
Maduros Sweet plantains Tostones Green plantains

Cheese Pizza
Hamburguesa con Queso

alomilla Junior Cheeseburger
E’Ldﬁ Pﬁ_‘[mm]lﬂ steak

189 de propina sera incluide en su cheque. 18% gratuity will be added to all checks.
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A traditional
Cuban drink favored by
Ernest Hemingway
Made with rum, sugar,
club soda & mint leaves,
2 3o try our mango,
apple or dirty mojito!
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