
C R U S T Y  B R E A D  & 
C R E O L E  B U T T E R   

O N I O N  R I N G S    

with rum mayo

S P I C Y  R I C E   

P L A N TA I N   

C U B A N - S T Y L E  S A L A D    

radish , p lum tomato, red onion, 

cucumber with herbs and  

mojo dress ing

F R I E S   

S W E E T  P O TAT O  F R I E S   

C H E E S Y  C U B A N   

cheese sauce & paprika

A DD  B AC ON

C A J U N  C R E A M 
M U S H R O O M S   

C A R I B B E A N  
J E R K    

homemade jerk  

grav y and cheese

F U E G O  F R I E S  

spicy rum sauce, 

ja lapeños, p ico de gal lo 

and Cajun

B E E F  R O P A  V I E J A

s low-cooked pul led beef br isket 

with mixed peppers , in a spicy tomato 

sauce with spicy r ice, spiced black 

beans and plantain

8 O Z  R U M P  S T E A K

ser ved with cajun  

patatas and a  

Cuban-st y le salad

A DD  A  S AUC E

 CAJ U N M U S H ROOM

 MOJO DE AJO   

 garl ic and chi l l i  but ter

P A E L L A  D E  C U B A

pael la r ice with k ing prawns, 

chicken and smok y chorizo

P A E L L A  V E G A N O  

pael la r ice with tenderstem 

broccol i ,  courget te, mushroom 

and mixed peppers

A R R O Z  C O N  P O L L O    

mojo marinated chicken breast , 

spicy r ice, b lack beans, p ick led 

chi l l ies , p ick led onions 

E N C H I L A D A S

Sof t f lour tor t i l las with peppers ,  

onions & refr ied beans, baked in a 

creamy tomato sauce & topped  

with cheese & p ico de gal lo.  

Ser ved with salted tor t i l la chips 

C HOOSE  F ROM: 

 G ING E R B E E R CH ICKE N  

 ROASTE D COU RG ETTE 

 & SWE ET POTATO  

S U N S H I N E  B O W L   

Cuban st y le salad with b lack r ice, 

roasted sweet potato, tenderstem 

broccol i ,  guacamole, roasted peppers , 

beans, p lantain and leaves

T OP  YOU R  B OW L

 MOJO CH ICKE N

 KING PRAWN S

 HALLOU M I  

add onion 
 rings to your

 
 steak

A L L  SERV ED  T OA ST ED  WI T H  
F R IE S  OR  A  C U B A N- ST Y L E  S A L A D

C L A S S I C  C U B A N O 

mojo s l iced pork , ham, 

cheese, p ick les  

and mustard

G R I L L E D  C H E E S E 
C U B A N O  

Monteray Jack , smoked 

cheddar, Emmental and 

Mexicana cheese with 

p ick les , mustard and 

chi l l i  jam

M O J O  C H I C K E N 
C U B A N O 

marinated chicken, 

onions , peppers ,  

cheese and rum  

mayo

S L O P P Y  B E E F  
C U B A N O   

s low cooked pul led  

beef, spicy rum sauce, 

swiss cheese, p ick led 

onions , mustard mayo

CUBAN 
SANDWICH 

SHOP

SERVED IN A SESAME SEEDED BUN, 

WITH FRIES OR A CUBAN-STYLE SALAD

J E R K  C H I C K E N  B U R G E R   

jerk chicken breast , habanero mayo, 

let tuce & p ick led onions 

C H O R I Z O  C H E E S E  B U R G E R

beef burger, chor izo, chor izo chi l l i  jam, 

chipot le cheese sauce, Emmental  

cheese & p iqui l lo peppers

F R I E D  C H I C K E N  B U R G E R

but termi lk chicken breast ,  

rum mayo, let tuce & p ick les

ask for our vegan alternative 

C U B A N  C H E E S E  B U R G E R

beef burger, smoked cheddar,  

Emmental cheese, cheese sauce,  

let tuce & rum mayo

UPGRADE TO SWEET POTATO FRIES

S L O W - C O O K E D  
P U L L E D  B E E F      

Burr i to  |  Bowl

M O J O  
C H I C K E N     

Burr i to  |  Bowl

T H R E E  B E A N  
C H I L L I     

Burr i to  |  Bowl

ORDER & PAY  
WITH OUR APP 

CL
AS

SI
C  

CU
BA

NO
SCAN TO 
DOWNLOAD 
AND ORDER 

BURRITOS  
& BOWLS

SIDES

UPGRADE YOUR FRIES

BURGERS
add onion 

 rings to your
 

 burger

MAIN PLATES

MEAT

C H O R I Z O  
A  L A  S I D R A

sautéed in a sweet  

and st ick y c ider sauce

G I N G E R  B E E R  C H I C K E N   
Q U E S A D I L L A S 

two toasted tor t i l las 

f i l led with g inger beer 

chicken, peppers and 3 

t ypes of cheese. Topped 

with sour cream and  

p ico de gal lo

B U T T E R M I L K  
F R I E D  C H I C K E N

but termi lk fr ied chicken 

th igh pieces , homemade 

hot honey, p ick led chi l l ies

Vegetarian option  

available 

C R I S P Y  P O R K 
B E L LY

glazed in spicy rum sauce 

with fennel seeds and 

fresh chi l l i 

T R O P I C A L  C H I C K E N 
S K E W E R S

Cuban-st y le mojo 

marinated chicken breast 

with p ineapple salsa

J A M Ó N  C R O Q U E T TA S

Iber ico jamón and 

béchamel croquetas with 

p iqui l lo pepper sauce 

and aïo l i

G A M B A S  P I L  P I L   

k ing prawns sautéed with 

gar l ic ,  ch i l l i  and smoked 

paprika. Ser ved with 

bread for d ipping

C A L A M A R I

cr ispy fr ied squid ,  

with a ïo l i

FISH

R O A S T E D  V E G E TA B L E 
Q U E S A D I L L A S   

t w o t o a s t e d t o r t i l l a s 

f i l l e d  w i t h  c o u r g e t t e , 

s w e e t  p o t a t o ,  p e p p e r s 

a n d 3  t y p e s  o f  c h e e s e . 

To p p e d w i t h  s o u r  c r e a m 

a n d p i c o  d e  g a l l o

P ATATA S  B R AVA S   
with spicy tomato sauce 

and aio l i

ask for our vegan 

alternative 

P A D R Ó N  P E P P E R S   

with Maldon sea salt

C O R N  E L O T E S  

corn r ibs tossed in gar l ic 

and taj in , topped with 

rum mayo and cheese 

C A J U N  C R E A M 
M U S H R O O M S   

mushrooms in a  

creamy cajun sauce

C H A R R E D  
H A L L O U M I   

w i t h  r o a s t e d p e p p e r s , 

s w e e t  p o t a t o  a n d 

c o u r g e t t e  i n  a  c h i l l i  j a m

W H I P P E D  F E TA   

w i t h  h o m e m a d e h o t 

h o n e y  a n d p i c k l e d 

o n i o n s .  S e r v e d w i t h 

b r e a d f o r  d i p p i n g

VEG

B I R R I A  TA C O S

two gr i l led tor t i l las f i l led with 

melted Monteray Jack cheese and 

topped with p ico de gal lo. Ser ved 

with jerk grav y for d ipping

C HOOSE  F ROM:

 S LOW- COOKE D PU LLE D B E E F

 CAJ U N M U S H ROOM  

ask for our vegan alternative 

S O F T  S H E L L  TA C O S

two tor t i l las , f i l led with let tuce, 

p ick led red cabbage and cor iander

C HOOSE  F ROM:

 G ING E R B E E R CH ICKE N

 CH IPTOLE B BQ POR K

SHARE THESE WITH YOUR AMIGOS.  

6 TACO SHARER

TACOS

N A C H O S   

topped with cheese sauce, homemade 

guacamole, sour cream, tomato salsa 

and ja lapeños

ask for our vegan alternative 

LOAD YOUR NACHOS

C HOOSE  F ROM:

 S LOW- COOKE D PU LLE D B E E F

 TH R E E B EAN CH ILLI 

SHARING WITH AMIGOS? UPGRADE TO OUR GRANDE NACHOS SHARER

NACHOS

TAPAS  SHARING
3 TAPAS FOR £19.50*  ALL DAY, EVERY DAY

C R U N C H Y  S A LT E D 
C O R N  

O L I V E S  

C H I P S  &  G U A C  
T O  S H A R E    

our home made guac, ser ved 

with salted tor t i l la chips

FOR 2 PEOPLE SHARING,  

WE RECOMMEND 3 TAPAS 

DISHES AS A STARTER  

OR 6 AS A MAIN

SPICY RICE, BLACK BEANS, CHEESE, PEPPERS, ONIONS,  

SOUR CREAM & GUACAMOLE. ENJOY WRAPPED AS A BURRITO OR IN A BOWL! 

CHOOSE  ONE  OF  OUR  BURGER S*, 

C U B A N  S A NDWICHE S,  BUR R I T OS 

OR  BUR R I T O  B OW L S,  P LUS  A 

S OF T  OR  HO T  DR INK 

Coca-Cola / Zero

Red Bull +£1

Lemonade

Orange Juice

ask about our selection of teas and coffees

Cruzcampo (pint) 

Birra Moretti (bottle)

Heineken (bottle)

Heineken 0% (bottle)

House Wine (175ml)

Classic Mojito

Virgin Mojito

Monday  
- Friday 
until 5pm£9.95for

SOFT DRINKS

HOT DRINKS

LET'S 
LUNCH

U PG R ADE YOU R DRINK

*Chor izo Cheese Burger not inc luded

The best Cuban Sandwiches 
     this side of Little Havana



RDC-CFFY26-NP

*Excludes Taco Sharer and Grande Nachos Sharer

L A T I N  S O U L  F O O D

*

3 TAPAS 

FOR £19.50 

ALL DAY, 

EVERY DAY

ORDER & PAY  
WITH OUR APP 

JUST NEED TO PAY YOUR BILL? YOU CAN DO THAT ON THE APP TOO!

SCAN TO 
DOWNLOAD 
AND ORDER 

C L A S S I C  C H U R R O S   

f ive Spanish doughnuts dusted 

in sugar and ser ved with your  

choice of sauce: 

 CHOCOLATE        

 RU M CARAM E L        

 STRAWB E R RY 

B A S Q U E  C H E E S E C A K E    

topped with rum soaked cherr ies

C H O C O L AT E  B R O W N I E    

with rum caramel sauce, ser ved with 

vani l la ice cream and strawberr ies

ask for our vegan alternative 

TO FINISH

S A LT E D  C A R A M E L  
O L D  F A S H I O N E D

Diplomático Reser va Exclus iva 

rum, Frangel ico, Angostora  

B it ters , salted caramel

E S P R E S S O  R U M T I N I

Havana Club Añejo Especia l rum,  

Kahlúa, coffee, vani l la

MAKE ME A MARTINI BY  
SWITCHING TO SMIRNOFF VODKA

SCAN FOR 
ALLERGEN 

INFO & 
CALORIES

 Vegetarian    Vegan    Potentially Spicy 

Our busy kitchens mean we can’t guarantee allergen-free 

food or eliminate cross-contamination. Please inform us of any 

allergies or intolerances every time you order. 

A 10% optional service charge is added to table-served bills 

and goes entirely to our team. Prices correct at time of printing. @REVDECUBA

FOLLOW OUR SOCIAL MEDIA FOR UP COMING EVENTS 
AND OFFERS! DON’T FORGET TO TAG US AMIGO!

GET CONNECTED TO THE FIESTA WITH OUR FREE WIFI

WELCOME TO OUR PALADAR:  
THE SOUL of CUBAN DINING 

Born in fami ly homes dur ing the 1990s, paladares are Cuba’s 

v ibrant , pr ivately-run restaurants . They b lend tradit ional Creole 

f lavours with bold , modern twists—serv ing dishes l ike ropa v ie ja , 

p lantain , and smok y t ik i  tacos in warm, int imate sett ings. 

Discover the f lavours that sparked a cul inar y revolut ion , 

r ight here at Revolución de Cuba . 

SIPPING RUMS
R O N  S A N T I A G O  D E 
C U B A  E X T R A  A Ñ E J O 
1 1  Y E A R S  O L D

Smooth and del icate with vani l la , coconut, 

and dry almond over sweet molasses

H AVA N A  C L U B  
1 5  A Ñ O S  G R A N 
R E S E R VA

Rich, smooth, fruity; h ints of oak, spice, 

chocolate, and a long vani l la-cocoa f in ish

E M I N E N T E  R E S E R VA 
Layered with coffee, toasted almond,   

vani l la , prune, and cocoa, f in ishing with molasses, 

chocolate, and pear

A P P L E T O N  E S TAT E 
1 2  Y E A R  O L D  R A R E 
C A S K S 

Toasted oak, dried fruit , and hazelnut with dark 

cocoa, molasses, orange peel , and a bit tersweet, 

l ingering f in ish

D I P L O M ÁT I C O 
R E S E R VA 
E X C L U S I VA 

Smooth and ref ined with toffee, orange peel ,  

and l iquorice, balanced by oak and vani l la on  

a long f in ish

R O N  Z A C A P A 
C E N T E N A R I O  N O . 2 3

Complex and r ich with dried fruit , butterscotch, 

spiced oak, and notes of cacao, nuts , tobacco,  

and warm spice

P L A N T E R AY  X O
Tropical and smooth with r ipe banana, chocolate,  

and toasted coconut

F L O R  D E  C A Ñ A  1 2
Reddish amber with aromas of red fruits , honey,  

and toasted nuts. Smooth palate of wood, vani l la , 

and baked apples


