
Appetizers
Havana’s Chicken Wings

Tossed in one of our House Made Sauces.   Choose from Hot, Mild, Sweet BBQ,
Garlic Parmesan or Siracha Honey   11.95

Served with Celery and Bleu Cheese

Black and Bleu House Chips
Our own House Made Chips, Generously Covered in Warm Creamy Blue Cheese

Sauce, Sprinkled with Fresh Tomatoes and Scallions, Drizzled with Balsamic
Reduction    8.95

Shrimp Cocktail
Jumbo Prawns, served with Bloody Mary Cocktail Sauce  12.95

Battered Cheese Curds
Battered and Fried Cheese Curds Served with Rosemary Demi Sauce   7.95

Mussels Marinara 
Fresh Mussels, Sautéed in House Made Marinara Sauce 

Served with Garlic Toast Points  11.95

Fried Calamari
Rings and Tentacles, Battered and Fried with Whole Peppadew Peppers and

Bermuda Onions, Served with House Made Peppadew Aioli   11.95

Smoked Salmon Bruschetta
Fresh Diced Tomatoes, Onion, Garlic and Basil Chiffonade Topped with Thinly
Sliced Smoked Salmon, Served over Oven Baked Crostini,  Finished With Dill

Cream Sauce and Balsamic Reduction    12.95

Steamed Little Neck Clams
Sautéed in White Wine, Garlic and Basil   11.95

Chicken Quesadilla
Grilled Chicken Breast, House Cheese Blend, Cilantro, Onions, Sour Cream and     

Pico De Gallo Served in a Crispy Grilled Tortilla   9.95
Add guacamole for .75

Soups
Pasta Fagioli

Ground Beef, Fresh Vegetables, Tomato Broth, Mista Corta Pasta, Kidney and
Cannelini Beans    Cup 3.49       Bowl 5.95

Onion Gratine
Sherry Braised Onions Topped with A Garlic Crostini and Broiled Swiss Cheese      

Cup 3.49        Bowl 5.95

Havana's 3-Bean Chili
We start with Slowly Braised Beef Chuck and Black Angus Ground Beef then add

all the Traditional Ingredients.  Cup 3.49     Bowl 5.95
Ask your server to add Cheddar and Chopped Onions



Salads
Add Grilled Chicken 4  Grilled Shrimp 7  Steak 8  Or Grilled Salmon 8

Classic Chicken Caesar
Perfectly Marinated Chicken Breast, Grilled and Served over Crisp Romaine Hearts
Tossed in House Made Garlic Caesar Dressing, Topped with Parmesan Cheese and

Croutons    11.95

Greek SaladÔÆ
Garden Fresh Greens, Feta Cheese, Potato Salad, Kalamata Olives. Served with

Slices of Tomatoes, Cucumbers, Onion, and Peperoncini.   9.95

Roasted Beet Salad
Arcadian Spring Mix, Oven Roasted Beets, Toasted Almonds, Goat Cheese Fritter,

Tossed with our Raspberry Vinaigrette    9.95

Havana PlantainÆ
Arcadian Spring Lettuce, Roasted Pepper, Fresh Cut Strawberries, Craisins, Crisp

Plantains, Tossed In Mandarin Orange Dressing    10.95

The Sand TrapÔ
Thick Iceberg Lettuce, Crisp Bacon,Tomato, Red Onion, Toasted Pecans, Topped

with Creamy Bleu Cheese Dressing    8.95

The CobbÔ
Arcadian Spring Lettuce Layered with Chopped Ham, Egg, Cheddar Cheese,

Avocado and Diced Tomatoes, Served with Choice Of Dressing    11.95

Brick Oven Pizzas
Margherita PizzaÆ

Roasted Garlic, Fresh Tomato, Mozzarella, Hand Picked Basil, Parmesan    14.95

Vegetable PizzaÆ
House Sauce, Spinach, Zucchini, Squash, Onion, Mushroom, Mozzarella and

Parmesan   15.95

Pizza Made Your Way
Build a Pizza the way you like it.  Basic Pizza Starts with our House Made Sauce

and Shredded Mozzarella Cheese   12.95
VEGGIES- BLACK OLIVES, GREEN AND RED PEPPERS, ONION, TOMATO, SPINACH,                 

ROASTED GARLIC $1.00 EACH

MEATS- PEPPERONI, CAPICOLA, SALAMI,, HAM, ROPA VIEJO(BRAISED BEEF) MEATBALLS,
SAUSAGE $1.50

CHEESE- EXTRA CHEESE, FRESH MOZZARELLA, QUESO FRESCA, $1.50



HANDHELDS

All Handhelds are Served with Steak Fries

Toppings May Be Added to Any Handheld for An Additional Charge 
Any Sandwich Can Be Made into A Wrap,  Flour or Whole Wheat

American, Swiss, Havarti, Provolone, Feta, Cheddar, BC Crumbles     1.00  Gluten
Free Bun Available       1.00

Avocado 2.00      Sautéed Onions .50        Sautéed Mushrooms 1.25        Bacon 1.50       Fried
Onion Straws .50

Burgers
Classic Burger

Char-grilled Short Rib Brisket Burger,  Topped with Lettuce, Tomato and Onion 
Served on a Soft Potato Roll  11.95

Garden Veggie BurgerÆ
Veggie Burger Served with Lettuce, Tomato and Onion Served on a Soft Potato

Roll   8.95

Turkey Burger
Served Grilled or Blackened with Lettuce, Tomato, Onion, our House Made

Peppadew Aioli, Served on a Soft Potato Roll   9.95

“The Stack”
Short Rib Brisket Burger, Topped with Fresh Avocado, Fried Onion Straws, Lettuce,
Tomato, and Horseradish Honey Mustard Sauce,  Served on Texas Toast    12.95

Paninis
"Bada Bing"

Capicola, Salami, Sweet Ham, Provolone, Basil Chiffonade, Served with Marinara
on a Toasted Ciabatta Roll   10.95

Havana Cuban Classic Panini
Sweet Ham, Slow Roasted Pork, Swiss Cheese Dijon Mustard and Pickles Served

with Our Own Signature Mojo Sauce (Garlic & Lime Citrus)   10.95

"Stuffed Bird"
Thinly Sliced Roasted Turkey, Cranberry Sauce, Fresh Baby Spinach, Havarti Cheese

9.95



Sandwiches
Fried Haddock

Crispy, Yuengling Lager Battered
Haddock Fillet, Served with Lettuce,
Tomato, Onion, Pickle and Creamy

Tartar Sauce   12.95

West Coast Wonder
Warm Smoked Turkey Breast, Fresh
Avocado, Honey Mustard Horseradish
Sauce, Spring Lettuce and Tomato,

served on Grilled Wheatberry Bread  
12.95Havana Chicken Sandwich

Grilled, Blackened or Fried, with
Lettuce, Tomato, and Onion, served

on a Soft Potato Roll   10.95

Bacon Wrapped Hot Dog
All beef ¼ lb. Hot Dog, Wrapped in
Bacon and Fried, Served on a Vienna

Roll   6.95
Fish and Chips

Crispy Yuengling Lager Battered Haddock Fillets, Served with Creamy Tartar
Sauce, Coleslaw and Seasoned Steak Fries    15.95

Pastas
All Pastas Are Served with Soft Parmesan Bread Stick

Classic AlfredoÆ
Creamy Homemade Garlic Alfredo, Tossed In Linguine Pasta    9.95

Add Grilled Chicken 4  Grilled Shrimp 7  Steak 8  Or Grilled Salmon 8

Italian Asiago Chicken Parmesan
Italian Asiago Parmesan Encrusted Chicken, House Made Marinara, Served with

Linguine Pasta    14.95
Broiled Spagettetini and Meatballs

Tender Meatballs and Pasta Tossed In Our House Tomato Sauce and Baked With
Mozzarella Cheese, Topped with Fresh Grated Parmesan Cheese    13.95

Sides
Steak Fries  3 House Chips  3

Mango Jasmine Rice  3Ô Yukon Mash  3
Chef's Vegetables  4Ô Coleslaw  3Ô

Desserts
Crème Brule Cheesecake

Raw Sugar Encrusted, Garnished with a Raspberry Reduction    6.95
Key Lime Pie

Tart Key Lime Custard, Graham Cracker Crust and Fresh Lime Zest    5.95
Salted Caramel Brownie Ala Mode For 2

Warm Decadent Triple Chocolate Fudge Brownies Drizzled with Salted Caramel,
Topped with Vanilla Ice Cream   7.95

Tiramisu 
Coffee Infused Ladyfingers,

 Layered with Mascarpone and Dusted with Cocoa   6.95


