
Our restaurant uses ingredients that may contain or have come into contact with gluten, dairy, eggs, nuts, soy, and shellfish. Please ask for specific ingredient information. We take 
precautions to minimize cross-contamination, but if you have a severe food allergy, we recommend you notify your server before ordering and if we can amend the dish, we will. 

D = Contains Dairy  |  G = Contains Gluten   |  SF = Contains Seafood  |  SS = Contains Sesame Seed 

Para Picar / Cold Tapas  

 - Cured Meat & Cheese Board  a selection of premium cheeses with sliced ventricina, chorizo & salami  £12.50 (D)

 - Hummus, Garlic Aioli, Avocado Dips served with bakery breads  £5.95 (G, SS)

 - Ensalada de Mozzarella a dressed salad with mozzarella, tomatoes, cucumber, avocado puree & onion  £6.95 (D)

 - Tomato Gazpacho served with toasted bread  £6.25 (G)

Del Mar / The Fish

 - Calamares al Chile chilli squid rings with garlic aioli and salsa  £7.95 (G, SF)

 - Rollo de Pescado Ackee salt fish roll with salsa  £8.95 (G, SF)

 - Gambas as Ajillo king prawns cooked with mixed beans in a rich tomato base  £12.95 (SF)

 - Seafood Paella traditional Spanish rice dish with mixed seafood, peppers and peas  £13.95 (SF)

 - Meriuza a la Piancha hake with chimichurri peas and a tomato & pepper sauce  £12.95 (SF, D)

Del Ganado / The Meat 

 - Jerk Alas chicken wings with a choice of jerk, BBQ rum or buffalo  £7.95 (SOYA, G)

 - Pollo and Chorizo Pinchos served with garlic aioli  £8.50

 - Carne de res Burger beef burger topped with cheese served with fries and sauce  £12.95  (G, D)

 - Pollo Verde Burger buttermilk chicken burger topped with cheese and a tangy green chutney served with fries and sauce  £12.50  (G, D)

 - Sirloin Steak with chimichurri and silver onion  £15.95

 - Chicken Paella traditional Spanish rice dish with saffron chicken, peppers and peas  £12.95

 - Costillas de Cerdo pork ribs with rum & pineapple BBQ sauce  £9.95

De La Tierra / The Vegetables

 - Papas Bravas roasted potatoes tossed in a sofrito sauce  £7.25

 - Grilled Halloumi with sweet chilli salsa, salad and tomatoes  £7.25 (D, G)

 - Blistered Padron Peppers served with sea salt, balsamic & feta cheese  £6.95 (D) 

 - Cubana Falafel spiced falafel of chickpeas, plantain and sweet potato, served with a mango mole  £6.95 (G)

  - African Stuffed Peppers spicy red peppers balanced with a cream cheese stuffing  £7.50 (D)

 - Bunuelos de Maiz corn fritters with sweet chilli salsa  £6.95 (G)

 - Sautéed Garlic Peas and Corn in a tangy sauce of mango, chilli and coriander  £7.50

Sharing Plates

 - Meat & Fish salt fish roll, calamari rings, chicken & chorizo pinchos and a selection of wings  £21.95 (G, SF, SOYA)

 - Vegetarian papas bravas, halloumi, padron peppers, corn fritters and falafel  £18.95 (SS, G, D)

 - Pollo Asado tender and smokey southern-spiced charred chicken served with pickled vegetables, romesco sauce, olives & chimichurri

   -  Full Roast Chicken  £18.95
   -  Half Roast Chicken  £14.50

Our dishes have all been crafted and cooked in the CUBAR kitchen.  They are designed to be shared, and we recommend ordering around 3 dishes per person. 
Your dishes will be delivered to your table as they are cooked, giving you time to enjoy their array of flavours. Enjoy your Cubar experience!


