
 Allergies? Our food is freshly prepared in our busy Cantinas (not a big factory with segregated production lines) so we really can’t guarantee any of our 
food is allergen-free. Amigos, in order to ensure your safety, if you do have allergies or intolerances it is important that you tell us before you order. 

Detailed allergen information can be found on-line at www.revoluciondecuba.com

*T&Cs: Menu subject to availability. Only available when pre-booked. Management reserve the right to remove this offer at any time. **£2 supplement on the Swordfish.

SET MENU ONE
STARTERS 

Tapas Sharing Platter 

INCLUDES
Halloumi Taco (v) 

Charred halloumi, butternut squash and courgette, lightly 
coated in our chilli jam glaze and served in a soft corn tortilla.

Calamari 
Calamari with spinach, coriander, pickled onion and aïoli.

Chicken Quesadilla 
Crisp tortilla brushed with paprika then filled with marinated 

chicken, onion, mixed peppers and melted cheese.

Jerk Fried Chicken 
Chicken pieces coated in cajun spice and a jerk crumb, 

lightly fried and served with rum mayo.

SET MENU TWO
STARTERS 

Beetballs (ve) 
Perfectly formed, packed with flavour. Beetballs made from 

beetroot, coriander and mint, in a rich tomato sauce.

Jerk Chicken Skewer 
Chicken pieces coated in a cajun spice and jerk crumb, 

lightly fried and served with rum mayo.

Calamari 
Calamari with spinach, coriander, pickled onion and aïoli.

Chorizo & White Bean Soup 
A hearty cajun-spiced chorizo stew with white canellini beans and 
paprika. Served with spicy bravas sauce and sourdough bloomer.

Mushroom & Goat's Cheese on Toast (v) 
Mushroom stuffed with goat's cheese, served on toasted 

sourdough with pickled onions and a drizzle of goat's 
cheese & honey dressing.

Serving up Cuban delights from a choice of two delicious set menus.

Chicken Enchilada 
Cajun chicken, charred onions, mixed 

peppers and refried beans all rolled 
up in a soft flour tortilla, smothered in 

Cuban cream sauce and chilli cheese 
then baked in the oven. Topped with 
pico de gallo and sour cream, served 

with spiced black beans and zesty rice.

Beef Ropa Vieja (g) 
Slow-cooked shredded beef with 

charred onions and mixed peppers, in a 
spicy tomato sauce. Served with zesty 

rice and butternut squash crisps.

Paella de Cuba 
Aromatic rice piled high with succelent 
prawns, marinated chicken and smoky 

chorizo, topped with pico de gallo. Authentic 
tastes of Spain in a truly timeless dish.

Swordfish (g)** 

Chargrilled swordfish in a spicy tomato, 
garlic & Salamanca olive sauce, with 

charred mixed peppers and fresh spinach. 
Served with zesty rice or crispy patatas. 

Cuban Cheese Burger 
Premium 8oz Steak Burger with melting 
Manchego and cheddar cheese. Served 

on a toasted bun with fries and rum mayo. 

Black Bean & Butternut 
Squash Chilli (ve) 

A big ol' bowl full of goodness. 
Spiced black beans, roasted butternut 
squash, zesty rice and sweetcorn salsa.

Servedwith a charred tortilla.

Vegetable Enchilada (ve)
Mushroom, courgette, onions, mixed 

peppers, refried beans, smoky salsa and 
vegan mozzarella, wrapped in a soft 
flour tortilla with white bean purée 

and spicy tomato sauce. Topped with 
pico de gallo, served with black 

beans and zesty rice.

MAINS

Chocolate Brownie (v) 
Chocolate brownie drizzled with rum caramel sauce. Served with vanilla pod ice cream, 

fresh strawberries and a sprinkle of basil sugar. 

Chocolate & Raspberry Slice (ve) 
Coconut & raspberry bake topped with rich chocolate. Served with a delicate raspberry prosecco sorbet.

Raspberry & Prosecco Sorbet (g)(ve)
A sorbet made from raspberries and prosecco. Served with fresh raspberries and sweet raspberry purée.

DESSERTS


