ENTREES / ENTRADAS

All entries are served with your choice of white
rice, black beans, french fries or sweet plantains.
Todos los platos son servidos con arroz blanco,

frijoles negros, papitas fritas or platanos maduros.

Palomilla Steak / Bistec de Palomilla
Grilled top thin steak, garnished with
grilled onions

Grilled Chicken Breast / Pechuga de
Pollo a la Plancha

Grilled chicken breast, garnished with
grilled onions

Mahi-Mahi 8 oz.
Grilled fish fillet. Your choice of Scampi,
Creole or Blackened

Enchilado de Camarones / Shrimp Creole
Shrimp sauteed with garlic sauce, wine,
bell pepper, onions, and tomato

Garlic Shrimp / Camarones al Ajillo
Shrimp sauteed in garlic sauce and white
wine

Lobster Tail in Creole or Scampi / Cola
de Langosta

Lobster sauteed with garlic sauce, wine,
bell pepper, onions, and tomato - or -
Butter, olive oil, and garlic wine sauce

Churrasco Steak 8 oz. / 10 oz.

Grilled skirt steak served with white rice
and black beans with your choice of
plantains or fries

Breaded Steak / Palomilla Empanizada
Fried steak, featuring a tangy marinade
and a crunchy cracker crumb coating

Milanesa Steak / Bistec a la Milanesa
Breaded steak, smothered with cheese and
sauce in an Italian/Cuban fusion dish

Breaded Chicken / Pechuga de Pollo
Empanizada

Chicken fried steak, featuring a tangy
marinade and a crunchy cracker crumb
coating

Milanesa Chicken / Pollo a 1a Milanesa
Breaded chicken, smothered with cheese
and sauce in an Italian/Cuban fusion dish

KID'S MENU 12 & UNDER

Served with your choice of white rice, black
beans, french fries, or sweet plantains.

Baby Palomilla

Baby Grilled Chicken Breast

DRINKS / BEBIDAS

Malta con Leche

Malta

Canned Sodas / Refresco en lata
Bottle Water / Botella de Agua
Perrier Sparkling Water

JUICES / JUGOS
Mango, Guava, Peach

MILK SHAKES / BATIDOS
Mango, Malted Milk, Trigo, Mamey, Papaya,

Guanabana. Add cream cheese to Mamey or
Trigo for .75

COFFEE / CAFE

Café con Leche / Coffee with Milk
SM. MD. LG.

Cuban Espresso
Colada
Cortadito

Café Bon Bon

Cortadito de Leche Evaporada

DESSERTS / POSTRES

Flan

Bufiuelos

Coconut Flan

Tres Leche Cake

Babalu’s Chambord Berry Cheesecake
Babalu’s DUI Bacardi Rum Cake

Casco de Guayaba con Queso de Crema
Guava shells in light syrup with cream
cheese

Dulce de Coco Rallado con Queso Crema
Grated coconut in light syrup with cream

cheese

Copa Lolita
Vanilla ice cream with flan and cake rusk

Arroz con Leche

We Love Cooking For You!

Place Your Order: 772-207-5165 f@BabalusCubanCafe

www.BabalusCubanCafe.com

CUBAN CAFE

302 S.W. Tulip Blvd.
Port St. Lucie, FI 34953

772-207-5165

www.BabalusCubanCafe.com
Dine-In * Take-Out * Catering
Temporary Hours:
TUES - SAT

11:00 AM - 6:00 PM
SUN - MON CLOSED

Authentic Cuban Cuisine

Family Operated Business




APPETIZERS / APERITIVOS

Plantain Chips / Mariquitas de Platano
Fried Cheese / Queso Frito

Fried Cheese With Guava / Queso Frito
con Guayaba

Fried Mozzarella Sticks / Palitos de Queso
Mozzarella Fritos

Cod Fitters / Fritura de Bacalao - 6 pieces

TOSTONES RELLENOS / STUFFED
PLANTAIN CUPS

Shrimp - Camarones
Ground Beef - Picadillo
Chicken - Pollo

PASTRIES / PASTELITOS

Pastelitos
Guava, guava & cheese, cheese,
coconut & beef

Croquetas
Ham

Empanadas
Beef or Chicken

Empanada Cubanita

WEEKLY CHEF'S FAVORITES

TUESDAY - SHREDDED BEEF / ROPA VIEJA
Shredded beef cooked with sliced onions, bell
peppers, tomato sauce and wine, served with
rice and plantains.

WEDNESDAY - BEEF POT ROAST /
BOLICHE ASADO

Cuban style pot roast served with Moro rice
and plantains.

THURSDAY - GROUND BEEF / PICADILLO
Cuban style ground beef, served with white rice
and sweet plantains.

FRIDAY - MAHI MAHI IN SAUCE /
ENCHILADO DE MAHI MAHI

8 0z. Mahi-Mahi in creole sauce served with
white rice and sweet plantains

SATURDAY - OXTAIL - RABO ENCENDIDO
Oxtail stew, braised with spices in a red wine
sauce, served with rice and plantains.

SANDWICHES

Babalu’s Special
Pork, ham, swiss cheese, and bacon,
garnished with lettuce, tomato, and mayo

Steak Sandwich / Pan con Bistec
Steak sandwich with grilled onions, potato
sticks, garnished with lettuce and tomato

Cuban Sandwich

Ham, swiss cheese, pork, and a touch of
mustard, garnished with pickles

Large Cuban Sandwich
Ham, swiss cheese, pork and a touch of
mustard, garnished with pickles

Midnight Sandwich / Medianoche
Sliced ham, pork, swiss cheese, pickles, and
mustard on sweet bread

Chicken Sandwich / Sandwich de Pollo
White meat chicken, served with lettuce,
tomato, onion, with a touch of mayo and
potato sticks

Omelet Sandwich / Pan con Tortilla

Omelet sandwich with your choice of one
ingredient: tomato, onions, bell peppers, ham
or bacon. Additional ingredient .50 each. Add
swiss cheese for .75

Croquette Sandwich
Ham, Swiss cheese, croquettes with mayo and
ketchup

Frita Cubana

A combination of meat and Spanish chorizo.
Add cheese .75

TOSTONE BABALU

Double fried green plantains, topped with
grilled onions, tomato, lettuce, and our house
cilantro/garlic sauce

Chicken
Steak
King Tostone Babalu

Frita patty, chorizo, fried mozzarella, grilled
onions, tomato, lettuce, and cilantro sauce.

SIDES / ACOMPANANTES

White Rice

French Fries

Moro Rice (Wednesdays Only)
Fried Sweet Plantains

Tostones / Green Fried Plantains

Mixed Veggies

Black Beans Cup or Bowl

Tamal en Casuela Cup or Bowl
(Fridays & Saturdays)

SALADS / ENSALADAS

Mixed greens with your choice of dressing
Chicken
Steak

Mahi-Mahi

PREMIUM SPECIAL

Thursday - Saturday

Babalus’s Cuban style Fried Rice
with sweet plantains

WARNING
CONSUMING RAW OR UNDER-COOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOOD ILLNESS.

www.BabalusCubanCafe.com




