In 1890 Tampa, Forida was the recipient of an _I— h C b C f
influx of Cuban workers. Vicente Martinesz Ybor e u a n a e
took advantage of their skills and had them work in
his factory making cigars. The small city outside of
Tampa was named Ybor City. It was during this
time when the Cuban sandwich was perfected. The
Cuban is also known as a mixto for its combo of

meats. We get our bread from the finest bakery in Fast and Fresh
Ybor City La Saganda, who opened their doors in ) )
1015 Catering / Delivery
Hours Dine in / Take out
Monday - Friday 4 A.M. -5 P.M.

Saturday 8 A.M. — 3 P.M.

Sunday Closed Authentic Cuban Sandwiches

We accept all major credit cards.
Don't forget we deliver !!
*Prices are subject to change without notice*

. Authentic Cubamn Cuisine

281-424-CAFE(2233)

4232 Decker Dr.
Baytown, Texas 77520
Free Wi-Fi



Breakfast

Cuban Breakfast Sandwich

Three eggs with your choice of bacon, sausage, ham, turkey, and topped
with American cheese, served on 9” inches of Cuban bread and pressed till
crispy $6.75

Four Egg omelet

Build your own, choose one or all, ham, turkey, Sausage, bacon, cheese,
spinach, mushrooms, green pepper, onions, tomatoes, severed with home
fried potatoes and toast. $9.95

Three Egg Breakfast

Three eggs cooked anyway, with your choice of ham, bacon,
turkey, or sausage, served with home fries and Cuban toast. $7.75

Cuban French toast

8 to 10 pieces of French toast, seasoned with hazelnut and topped with
power sugar, served with your choice of ham, bacon, turkey, or sausage
and a side of home fried potatoes $6.99

Cuban French toast bites
French toast pieces topped with powered sugar and served with maple
syrup $3.99

Cuban toast

Two slices of cuban bread, toasted with your choice of Swiss, American
cheese, cream cheese, or just plain butter $2.20

Breakfast Mini

The mini is the same as the breakfast sandwich, only half the size,
andserved with home fried potatoes $5.00

Breakfast Sides

Side of home fried potatoes (large/small) $2.25/$.75
Extra meat $1.25

Drinks

Speicality Drinks
Bottled Drinks

Monster drinks

Fountain drinks

Shakes

Pineapple
Strawberry
Mango
Mamey

$2.25
$2.00
$2.45

$2.00

$4.95
$4.95
$4.95
$4.94




Sandwiches
Authentic Cuban Sandwich

Salami, Ham, Pulled Pork, Swiss Cheese, and Pickles
Pressed till golden brown $7.25

Pulled Pork Sandwich

Slow Cooked Pulled Pork seasoned with Mojo, Swiss
cheese, Mustard, Pickles, and thinly sliced onions
served on pressed Cuban bread. $8.95

BBQ Pulled Pork Sandwich

Pulled Pork with BBQ sauce, Swiss Cheese, thinly
sliced onions served on Cuban bread $8.95

Grilled Cheese

Cuban bread grill cheese Severed with your choice of
Swiss cheese, American cheese, or both. $2.99

Meatball

Meatballs made fresh daily, Served onCuban bread
with swiss cheese,pressed until cripsy $8.99

Tuna

Albacore tuna prepared with onions, celery, lemon
juice, salt, pepper, and mayo, loaded on nine inchs of
Cuban bread topped with lettuce and tomatoes

$8.99

Ham and cheese

Honey baked ham, swiss, or american cheese toasted
and topped with lettuce and tomatoes $7,99

Italian

Ham, salami, swiss cheese, mayo, toasted till crispy
topped with lettuce and tomatoes, finished off with
home made 1905 italian dressing $7.99

Ropa Vieja
Our famous Ropa Vieja served on Cuban bread with

mustard, pickles, and thinnly sliced onions, toasted
till golden brown. $9.95

Veggie Sandwich

Sauteed vegetables piled high on Cuban bread with
swiss cheese topped with feta cheese $8.95

Coffee

Café con Leche

Cuban espresso with whipped sugar topped with
streamed milk $3.79

Cuban Coffee

Double shot of Cuban espresso with whipped sugar
the traditional way $1.99

Americano

Regular cup of coffee made from a double shot of
espresso $1.79

Mocha

Double shot of espresso favored with your choice of
white of dark chocolate $3.99

Latte

Double shot of espresso, streamed milk, flavored
your choice flavor. $3.79

Cortado

Just like the café con leche but smaller and stronger
,a Cuban favorite. $3.19

Frappe

Ice cold coffee with a sweet white of dark
chocolate,sweet and cold  $4.29




Lunch Plate

Chicken

Large leg quarter seasoned with a Cuban sofrito
and cooked till tender, served with yuca, rice,
plantain, and black beans $9.95

Pulled Pork

Seasoned with a Cuban mojo, slow cooked till
tender, served with rice, yuca, plantains and black
beans $9.95

Picadillo

Ahh A Cuban Classic. Ground Beef prepared with
onions, garlic, bell peppers, olives, and raisins.
Served with rice, black beans, and plantains $8.95
Ropa Vieja

The Cuban classic ropa is a must try, a traditional
Cuban dish of tender shredded beef served with
rice, black beans, plantain and yuca $10.99

Combo Plate

Choice between any two meats, served with rice,
beans, plantains, and yuca $13.95

Special

Pan Con Bistec

Ribeye Sliced Thin, cooked with a hint of lemon
Pressed on 9” cuban bread, finished with a bead of
thinly sliced onions, lettuce, tomatoes, and topped
with shoestring potatoes.

Soup and Salads
Chef Salad

Ham, salami, Swiss cheese, onions, lettuce, & tomatoes. Served
with Cuban $9.25

House Salad

Crisp Lettuce, Tomatoes, Cucumbers, and Olives. $4.95
1905

Iceberg Lettuce, Ripe Tomatoes, Celery, Swiss Cheese, Ham,

Olives, and Romano Cheese. Served with Cuban Bread, & 1905
Salad dressing. $9.50

Soup of the day
Soup made fresh daily with all fresh ingredients. $5.00

Lunch Side

Side of yuca $3.25
Side rice $2.00
Side Black Beans $2.00
Empanada $1.50
Croquetta (3)  $2.00




