
 

 
 

Cuban & Puerto Rican Specialties 
 

Cuban Sandwich……$10.99 
The ever popular ‘sub style’ sandwich of slow roasted 
sliced pork loin, honey baked ham, swiss cheese with 
mustard, mayonnaise and sliced dill pickles.  Press 

grilled ‘a la plancha’ and served with fries 

 
 

Carnitas Sandwich……$10.99  
Sub style sandwich of morsels of tender roasted pork 
and mozzarella cheese, mayonnaise, lettuce & tomato.  

Served with French fries 
 

Cuban Pizza……….$12.99 
Personal size delicious pizza. Topped with picadillo 
(ground beef & ground pork), ripe plantains and 

mozzarella cheese and served with house salad 
 
 

Cuban Picadillo………$12.99 
A Caballo (topped with fried egg)..$13.99 

Well seasoned ground beef and ground pork loin 
cooked in a crillo sauce with capers, olives and raisins.  
Served with ripe plantains, black beans & white rice. 

 
Ropa Vieja………$14.99  

One of the most popular & great Cuban dishes of 
shredded flank steak slow cooked with tomatoes, 

onions, peppers & spices.  Served with ripe plantains, 
black beans and white rice. 

 
Puerto Rican Piononos……$14.99 

Wonderful dish of sweet plantain timbales stuffed with 
picadillo (ground beef & pork) and topped with 

Monterey Jack & Cheddar cheeses.  Served with Puerto 
Rican red beans & white rice. 

 
 

Carnitas Cubanas…..$14.99 
Customers’ all time favorite.  Succulent morsels of 

tender pork marinated criollo style and roasted with 
fragrant Sevilla’s bitter orange.  Served with yuca con 

mojo and black beans & white rice 
 
 
 
 

 

Cuban Fritas……$10.99 
The Cuban version of (3) mini burgers made of ground 
beef, onions, bread crumbs, eggs, ketchup, paprika & 
other spices blended together and pan fried.  Topped 
with grated fried potatoes & mayo.  Served with fries 

 
 

Stuffed Plantains…..$16.99 
Very hearty & delicious meal of 3 green plantains deep 
fried and stuffed, one with picadillo, one chicken & one 
mixed seafood.  Accompanied with black beans & white 

rice. 

 
 

Cuban Chicken Steak….$14.50 
(the owner’s favorite dish!) 

Marinated pounded boneless chicken breast sautéed 
with smothered onions and served with black beans & 

white rice.   
 

Bistec Encebollado……$14.99 
Well seasoned marinated flank steak pan sautéed and 
smothered with cooked onions.  Black beans & white 

rice 
 

Bistec Empanizado……$14.99 
Breaded flank steak pan fried and served with black 
beans & white rice.  Definitely old time comfort food-

always a winner 
 

Bistec a la Milanesa……$15.99 
Bistec Empanizado topped with marinara sauce& 

mozzarella cheese.  Seerved with black beans & white 
rice. 

 
Pernil de Puerco Relleno de Mofongo…..$16.99 

Pounded pork loin stuffed with mofongo (mashed green 
plantains seasoned with garlic & fried pork skin).  Oven 

roasted and topped with our ginger mango sauce.  
Served with black beans, white rice & julienne 

vegetables. 

Visit us at bananacafedc.com/facebook/twitter/urbanspoon 
  




