
 

 

WWeellccoommee  ttoo  HHAAVVAANNAA  BBLLUUEE,,  wwhheerree  tthhee  ccooooll  vviibbeess  ooff  CCuubbaa  sshhaakkeenn  wwiitthh  tthhee  rreeffrreesshhiinngg  eenneerrggyy  ooff  tthhee    

ttrrooppiiccss  uunniittee  ttoo  ccrreeaattee  wwhhaatt  wwee  lliikkee  ttoo  ccaallll  ““EExxppeerriieennttiiaall  DDiinniinngg..””    OOuurr  rreessttaauurraanntt  ccoommbbiinneess  tthhee  wwaarrmm,,  rruussttiicc  

ccuullttuurree  aanndd  rroobbuusstt  ffllaavvoorrss  ooff  LLaattiinn  AAmmeerriiccaa  wwiitthh  tthhee  eexxoottiicc  ssppiicceess  aanndd  ttaannggyy  ssaauucceess  ooff  tthhee  PPaacciiffiicc  RRiimm..    

BBrraaccee  yyoouurr  sseennsseess  aass  yyoouu  pprreeppaarree  ttoo  iinndduullggee  iinn  aarroommaass  aanndd  ffllaavvoorrss  lliikkee  nneevveerr  bbeeffoorree..    

““YYoouu  oonnllyy  lliivvee  oonnccee,,  bbuutt  iiff  yyoouu  ddiinnee  wweellll,,  oonnccee  iiss  aallll  yyoouu  nneeeedd..””  ®
®
  

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 
 

 

 

 

 

 

 

 
 

 

 

 

 

 

   

  
  

  

SSAAPPPPHHIIRREE  BBLLIINNGGTTIINNII      Make it a HHAAVVAANNAA night to remember / exquisite Ultimat vodka martini /  

any style she likes / stunning GIA certified loose 1ct ssaapppphhiirree stone / edible silver-flake rim / 175 

 

PPRREEMMIIUUMM  SSPPIIRRIITTSS

Rhum   Cruzan / Bacardi / Captain Morgan / Gosling’s Black Seal / Cruzan Single Barrel / Pyrat XO Reserve /  

10 Cane / Clement XO / Cruzan 9 Spiced Rum 
 

Tequila Sauza / Jose Cuervo ‘1800’ / Patron / Patron Gran Platinum 
 

Vodka  Ultimat / Belvedere / Chopin / Idol / Grey Goose / Absolut / Stolichnaya / Ketel One / Hangar One  

SSIIGGNNAATTUURREE  CCOOCCKKTTAAIILLSS  //  1122  
  

Cuban Mojitos    Cruzan tropical light rum or vodka 

flavors
*
 / muddled with fresh mint, lime, & fruit 

CCllaassssiicc    MMaannggoo    BBllaacckk  CChheerrrryy    BBLLUUEEbbeerrrryy
**
    

WWhhiittee  GGrraappeeffrruuiitt  --  SSmmookkeedd  VVaanniillllaa  BBeeaann  
 

PPiittcchheerr    CCllaassssiicc  oorr  MMaannggoo  //  aapppprrooxx  55  ddrriinnkkss  //  4422  
 

Brazilian Caipirinhas     Authentic Brazilian Cachaça /  

fresh lime / raw sugar    CCllaassssiicc    MMaannggoo--SSttrraawwbbeerrrryy 
 

Tradicional Daiquiris     Cruzan light or flavored rums / 

fresh lime / fresh fruit / exotic spices / shaken hard / 

served up / CCllaassssiicc    BBllaacckk  CChheerrrryy  --  LLiimmeeaaddee   

PPaassssiioonn  FFrruuiitt  --  VVaanniillllaa  BBeeaann    PPiinneeaappppllee  --  CCaarrddaammoomm  
 

MMOOUUTTHHWWAATTEERRIINNGG  MMAARRGGAARRIITTAASS  //  1122    PPaattrroonn  //  1166  
  

Mambo Margarita    Sauza Tequila / orange liqueur / 

orange, mango, & lime juice / smoked salt rim  
 

La Piñela         Sauza Tequila / triple sec / grilled pineapple /  

fresh grated cinnamon / lime juice / cinnamon-sugar rim 
 

Passionate Pamarita          

Sauza Tequila / Pama pomegranate liqueur /  

passion fruit juice / sweet ‘n sour sparkle / smoked salt rim 
 

FFRROOZZEENN  CCOONNCCOOCCTTIIOONNSS  //  1122  
 

Nikki’s Dream    Cruzan Vanilla Rum / passion fruit / 

mango / vanilla bean / cherry splash 
 

Mango Pain Killa    Cruzan Mango Rum / house blend of 

coconut, orange, and pineapple juices / grated nutmeg 
 

Hibiscus Margarita      Tequila / hibiscus flower essence /  

house–made sweet and sour / cranberry splash 
 

Passion Colada    Cruzan Coconut Rum / coconut cream / 

passion fruit / orange juice 
 

 

 
 

    VVIINNOO  DDEE  LLAA  CCAASSAA  
 

Rojo         Bodegas Esmeralda Tilia Malbec 

Blanco       Bodegas Esmeralda Tilia Torrontes 
 

Glass / 9         Bottle / 32 
 

Sunset Sangria     Red or white wine / orange liqueur / 

citrus juices / ginger ale / fresh local island fruit  
 

Glass / 10 Pitcher / 36 
 

LLAATTIINN  LLIIBBAATTIIOONNSS  &&  PPAACCIIFFIICC  TTWWIISSTTSS  //  1144 
 

Key-Limetini     Cruzan Vanilla Rum /  

key lime / pineapple juice / graham cracker rim 
 

Guava Limonada     Cruzan Guava Rum / lime juice /  

touch of habañero lime syrup 
 

Lychee Heaven     Cruzan Coconut Rum / lychee juice / 

lychee fruit / toasted coconut rim 
 

Ruby Roja     Absolut Ruby-Red Vodka / ginger root / 

ruby red grapefruit juice / fresh lime 
 

HAVANA BLUEberry     Cruzan Vanilla Rum / blueberries / 

pineapple / graham cracker rim 
 

Posh Piñajito     Cruzan 9 Spiced Rum & Pineapple Rum / 

champagne / mint / lime / sugar / grilled pineapple 
 

Dirty Chica      Ultimat Vodka / jalapeño soaked onions / 

pepper infused olive juice 
 

Fire & Ice     SKYY Melon Vodka / watermelon spirit /  

fresh watermelon / habañero / sugar-dusted lime 
 

Pacific Pearl     Absolut Raspberri Vodka /            

champagne sparkle / fresh raspberries / sugar rim 
 

Espress Yourself     Stoli Vanil Vodka / Cuban espresso /        

splash of milk / shaken hard 
 

  
 



                   

  
TTAAPPAASS  

 

Tacos de Filet Sofrito Marinated Filet Mignon / roasted poblano crema / manchego cheese /  

chile-toreado salsa / house-made cilantro-corn tortillas / cilantro petals / 14 
 

Tuna Pacifica Szechuan Peppercorn Dusted Tuna Tataki / white bean hummus /  

 hoisin mojo / plantain crisp / 16 
 

Latin Trio   black bean hummus / wasabi guacamole / pineapple pico de gallo /  

    yuca and boniato chips / 12 
 

Cuban Sliders Slow-Roasted Pulled-Pork / Serrano Ham / manchego cheese /  

green apple pickles / truffle essence / pressed pan dulce / 

blueberry mustard “paint” / house favorite / 16  
 

Bocadillo Lettuce Wraps Tempura Sea Bass / Smoked Bacon Crumbles / sour apple salsita /  

 lettuce cups / miso-bacon glaze / 16 
 

Pizza Las Palmas Thai BBQ Pulled Pork / arugula / mango mojo / spicy ginger drizzle / 

house-made Latin flatbread / 14 
 

Sticky Shrimp   Crispy Jumbo Shrimp / sweet and spicy glaze / jalapeño / peanut crumble / 16 
 

Calamari Tamari  Tempura Calamari and cherry peppers / red onion / cucumber / tomatoes /  

tamarind lime-zest emulsion / 14 
 

Langosta Tostadas Fresh Caribbean Lobster & Shrimp / chile de arbol – lime aoili /  

 truffled arugula, red onion & jalapeño  / bacon & queso blanco crumbles /  

 house-made cilantro–corn tostada / minimum order 3 / $6 each 
 

Sambal Croquette white bean purée / carrots, peppers and sofrito / red pepper confetti /  

 yuzu-avocado crèma / 12 
 

 

APERITIVOS 
 

Sopa Del Dia Chef’s daily soup creation highlighting fresh local flavors / 10 
 

Ceviche Especial Fresh Seafood / cooked naturally in citrus juices /  

 creative preparations changing daily / yuca & boniato chips / 16  
 

Haute Summer Night Jumbo Lump Crab / Shrimp / citrus-jicama slaw / sweet peppers /  

 rice paper summer roll / mango-habañero salguero / 14 
 

Habana Ensalada mixed greens / pineapple a la plancha / cucumber / cherry tomatoes / red onion / 

 queso-blanco croutons / coconut vinaigrette / 12 
 

Thai Terra Sashimi Smoked & Shaved Thai Beef Tenderloin / manchego / crispy shiitakes / 

 baby greens / ginger coulis / warm Spanish Balsamic reduction / 16 
 

Caesar de Camarón Blackened Tiger Shrimp / romaine lettuce / crispy spring roll bowl /  

spiced cashews / fiery manchego Caesar dressing / 16  



 

 
  

ENTRADAS 
 

Miso Sea Bass Miso-Lemongrass Glazed Sea Bass / garlic spinach / mango mojo /  

 wasabi mash / soy - lemongrass reduction / house favorite / 38 

 

Mahi Maho Mahi Pan-Seared Yucca Encrusted Mahi Mahi / citrus jicima slaw /  

 Thai red curry cauliflower purée / honey - límon gastrique / 36  

 

Relleno Snapper Red Snapper stuffed with Chorizo & Rock Shrimp / tempura Cholula® asparagus / 

traditional pigeon pea rice / chimichurri emulsion / 38 

 

Tuna Trinity Chile Blackened Ahi Tuna / citrus jicama slaw / wasabi mash /  

 Thai - Kaffir Lime rain / cilantro effervescence / 36 

 

Coco Mojo Camarones Coconut Mojo Marinated & Grilled Tiger Shrimp / sweet plantain bacon mash /  

 chile - garlic bok choy / spicy ginger shoyu / 36  

 

Lobster La Plancha Caribbean Lobster Tail A La Plancha / tempura Cholula® asparagus /        

manchego potato foam / vanilla bean-yuzu beurre blanc / MP  

 

Ancho Filet Grilled Filet Mignon / ancho chile & espresso rub / jalapeño creamed spinach / 

cilantro-chorizo mash / tempura leeks / Cuban espresso salguro 

 (as featured in Gourmet Magazine ) 
    

  Pequeño 5 oz / 38  Grandé 10 oz / 48 

 

Havana Pollo Lightly Breaded Sofrito Marinated Organic Chicken Breast /  

 bursting with manchego cheese, cilantro & garlic /  

 tempura Cholula® asparagus / Cuban pigeon pea rice / Creole au jus / 34 

 

Mojito Skirt Steak Mojito Glazed Tender Skirt Steak / chile - garlic bok choy /  

 cilantro - chorizo mash / crispy tobacco onions /  

 mojito & thaijito dipping sauces / 34 

 

Torta de Las Verduras crispy tortilla filled with locally grown squash, zucchini and fresh vegetables /  

 garlic spinach / Thai red curry – cauliflower purée / pineapple pico / 28 

 
 

 

 

 

 

20% gratuity will be added to parties of 6 or more  Additional Sauces / 2  Split Plate Charge / 6   

 
Our menu is offered using cutting-edge techniques and passionate presentations.   

Please immerse yourself in our refreshing atmosphere and oceanfront vista  

as your meal is prepared to order by our talented team of culinary artisans. 

 

 

 



CCHHEEFF’’SS  SSEEVVEENN  CCOOUURRSSEE  SSEENNSSAACCIIOONN  
(entire table must order) 

 

Primer Courso 

 Spanish Serada  
warm spinach leaves / cucumber / red onion /  

cherry tomato / manchego / bacon - mojito vinaigrette 
 

Segundo Courso 

Ceviche of the Day 

Chef’s daily fresh creation  
 

Tercer Courso 

Papaya Puerco 

Marinated Pulled Pork / papaya glaze / 

cilantro / Latin flat bread medallion 
 

Entre Courso 

Mangoria 

Mango Granita 
 

Cuarto Courso 

Besotes Calientes (Hot Kisses) 

 Bacon Wrapped Grilled Tiger Shrimp /  

 stuffed with Cholula
®
 - Srirahca cremá /  

Creole salista 
 

Quinto Courso 

Miso Sea Bass 

Miso-Lemongrass Glazed Sea Bass /  

garlic spinach / wasabi mash / 

soy - lemongrass reduction 
 

Sexto Courso 

Ancho Filet 

Grilled Angus Filet / ancho chile & espresso rub /  

jalapeño creamed spinach / cilantro chorizo mash /  

tempura leeks / Cuban espresso salguro 
 

Septimo Courso 

Down Island Cheesecake 

Guava Cheesecake / 5 spiced cinnamon  

graham cracker crust / cardamom crėma 
 
 

each guest / 125 

with specialty cocktail pairings / 175 

with featured wine pairings / 200 

 
 

  

 

 

 
 

                    SSEEXXYY  SSIIDDEESS  //  88      ((cchhoooossee  aannyy  ffoouurr  //  2288))  
  

 The chef kindly requests no entrée substitutions / 
* 
denotes vegetarian selection 

 

 

 Spicy Cuban Black Beans 
 

 Jalapeño Creamed Spinach* 
 

 Tostones* 
 

 Chile – Garlic Bok Choy*   

 Pigeon Pea Rice* 
 

 Thai Red Curry Cauliflower Purée*    

    

 

Sweet Fried Plantains* 

 

Tempura Cholula® Asparagus*
 

 

Wasabi Mash* 
 

Manchego Potato Foam* 

 

Garlic Spinach* 
 

Cilantro-Chorizo Mash 

 

 

 

 

 

 

 

 

 

             

 

 

      

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

Please Visit our Sister Restaurant 

 

 

 

FFAALLLL  BBRREEEEZZEE  PPRRIIXX  FFIIXXEE  
 

Choose one selection from each course 
 
 

Appertivo Courso 
 

Tacos de Filet 
 

Habana Ensalada 
 

Calamari Tamari 
 

Entradas Courso 
 

Mojito Skirt Steak 
 

Relleno Snapper 
 

HAVANA Pollo 
 

Dulces Courso 
 

HAVANA Banana 
 

Heledos y Nieves 
 

each guest / 50 
 

Menu includes one glass of complimentary house red or 

white wine, no substitutions 
 

 

All Inclusive Guests of the Hotel may bill this package surcharge to 

their rooms.  Please notify your server.  20% gratuity will be 

automatically added.  No other beverages or all inclusive benefits 

apply.  HAVANA BLUE is Privately Owned & Operated by  

Blue Shore Grill Restaurant Group. 

 


