
exclusive menuexclusive menu

house-made dessertshouse-made desserts

entréesentrées
Seafood PaellaSeafood Paella    28
shrimp, calamari, mussels, sausage, saffron rice, spicy seafood broth

MOJO HANGER STEAKMOJO HANGER STEAK    27
grilled 8 oz hanger steak, red & green mojo sauce, fried yuca, mexican street corn MOJO MOJO 

CUBAN SANDWICHCUBAN SANDWICH    19
slow-cooked pork, ham, swiss cheese, house-made pickles, dijon mustard, ciabatta bread

Ropa ViejaRopa Vieja    24 
stewed shredded beef & tomatoes, sautéed red & green peppers, sautéed onions, white 
rice, sweet plantains

Birria TacosBirria Tacos    23 
three slow-cooked beef tacos, corn tortilla, pickled onion, pico de gallo, sour cream, 
mexican corn

Mojo Roasted ChickenMojo Roasted Chicken  28
roasted half chicken, sweet plantains, green mojo sauce, black beans & rice

startersstarters

CARAMEL FLANCARAMEL FLAN   12

COCONUT RUM CAKECOCONUT RUM CAKE   15

DOWS 10 YR PORTDOWS 10 YR PORT   16

Dos Dips:  Tropical Salsa + GuacamoleDos Dips:  Tropical Salsa + Guacamole    220  VV  
house-made guacamole, mango salsa, tortilla chips,     
fried plantains

CevicheCeviche   18
shrimp, white fish, red onion, lime, lemon, jalapeño, garlic,
fried plantains

Havana MusselsHavana Mussels    20
sautéed mussels, garlic, white wine, toasted ciabatta bread

20% gratuity added to all parties of 5 or more.20% gratuity added to all parties of 5 or more.VV = vegetarian   @LenasWoodFire

sidessides
SWEET PLANTAINS  SWEET PLANTAINS  12
FRIED YUCA  FRIED YUCA  8.5
MEXICAN CORN  MEXICAN CORN  10

 FRIED PLANTAINS   FRIED PLANTAINS  8 
 SAFFRON RICE  SAFFRON RICE  8
 GARLIC MASHED POTATOES   GARLIC MASHED POTATOES  8
 TOASTED CIABATTA   TOASTED CIABATTA  7



exclusiveexclusive
beverage listbeverage list

     @LenasWoodFire   #LoftAtLenas

white white (while supplies last)(while supplies last)  
Cousino Macul Sauvignon GrisCousino Macul Sauvignon Gris  11/16.5/39 
Chilé

LLíícia, Rcia, Ríías Baixas Alberias Baixas AlberiÑÑo  o  14.5/21.75/52 
Galicia, Spain

6 OZ. / 9 OZ. / BOTTLE6 OZ. / 9 OZ. / BOTTLE

red red (while supplies last)(while supplies last)    
Alicante Monastrell La TremendaAlicante Monastrell La Tremenda

9.5/14.25/34 
Table Red, Valencia, Spain

Catena Vista Flores   Catena Vista Flores   10/15/35 
Malbec, Argentina

Solanera VSolanera VIÑIÑas Viejasas Viejas  11/16.5/44  
Bodegas Castaño, (Monasttrell, Cabernet 
Sauvignon, Garnache) Murcia, Spain

Black Slate EscaladeiBlack Slate Escaladei  16/24/56
Scala Dei, (Grenache) Catalonia, Spain

rosé rosé (while supplies last)(while supplies last)  
SelecciSelecciÓÓn Campo De Borja Rosen Campo De Borja Rose   8/12/28
Bodegas Borsao, Aragon, Spain

cocktailscocktails
Havana 151 punch bowl for 2Havana 151 punch bowl for 2  42 
light rum, 151 proof rum, bluecoat dry gin, 
brandy, banana liquor, blackberry liquor, fresh 
lime juice, passion fruit, house-made grenadine

Smoked El Presidente Smoked El Presidente  26 
ron zacapa 23 yr, lillet blanc, grand marnier, 
house-made grenadine

Bold & Famous Bold & Famous  19 
mezcal tequila, aperol, green chartreuse, fresh lime 
juice, agave syrup

Spicy pineapple + jalapeSpicy pineapple + jalapeÑo Margarita o Margarita  17 
house-made pineapple infused lunazul tequila, 
cointreau, fresh lime, fresh lemon, passion fruit, 
jalapeño syrup

Old Cuban Old Cuban  16 
havana club rum, fresh lime juice, mint, 
champagne

Pain Killer Pain Killer  16 
light rum, dark rum, pineapple, orange, coco lopez

Honey Badger Honey Badger  16 
flor de cana, apple jack brandy, lime, honey, 
passion fruit

The Hollister  The Hollister   16 
deep eddy vodka, domaine de canton, grapefruit, 
lime, hellfire bitters

Cuba Libre Cuba Libre  17 
havana club rum, cointreau, mexican cola

Frozen Pina Colada Frozen Pina Colada  13

mojitosmojitos
ClassicClassic   15 
cruzan rum, muddled mint, lime, agave syrup

PINEAPPLEPINEAPPLE   16 
cruzan rum, pineapple, muddled mint, lime, agave 
syrup

MANGOMANGO   16 
cruzan rum, mango puree, muddled mint, lime, 
agave syrup

MezcalitoMezcalito 18 
mezcal tequila, muddled basil, fresh lime, agave 
syrup


