








ESTEFAN KITCHEN SAMPLER PLATTER
Papas rellenas, masitas de puerco, empanadas, 

mariquitas, served with Estefan Kitchen BBQ
& Mojo sauces  

WEDGE SALAD
Fresh iceberg lettuce hearts, tomato, red onion, cucumber, shredded carrots, shaved parmesan
served with balsamic vinaigrette  

MASITAS DE PUERCO
Mojo marinated crispy pork bites, served with yuca and topped with grilled onions  

BAKED EMPANADAS
Baked and served with our handcrafted Estefan Kitchen guava BBQ sauce  

GF BACON WRAPPED SWEET PLANTAINS
Sweet plantain wrapped in applewood smoked bacon, sprinkled with queso blanco, handcrafted Estefan 
Kitchen guava cream  

* TRADITIONAL CEVICHE *
Fresh Corvina, marinated in lime juice, red onions, cilantro and mild jalapeno peppers, served 
with plantain & yuca chips  

MINI CUBAN SANDWICH
Roasted pork. ham, swiss cheese, pickles, mustard and pressed buttered Cuban bread  

SHRIMP WITH GARLIC SAUCE
Jumbo Shrimp, sautéed in our Estefan Kitchen garlic sauce  

CROQUETTES DE BACALAO
Crispy cod fish croquettes, served with cilantro mango aioli sauce  

SALADS
 

AVOCADO SALAD
Fresh avocado, tomato, red onion, cucumber, tossed in a cilantro-lime vinaigrette  

CAESAR SALAD
Chopped romaine lettuce tossed in Caesar dressing, served with shaved parmesan and homemade
Cuban bread croutons  

MEATS
 

GF CUBAN CHURRASCO
Our staple, and Chef’s choice! 10 ounce Cuban-style steak with 

our handcrafted Cuban chimichurri sauce, served with
white rice & black beans  

GF LECHON ASADO • AWARD-WINNING SLOW ROASTED CUBAN PORK
Traditional Cuban-style, 24-hour marinated, roasted pork topped with mojo onions and served
with yuca mash & moro rice  

GF PALOMILLA STEAK
Our signature, seared “a la plancha” Cuban steak, seasoned and topped with diced onions and 
parsley served with white rice & black beans  

GF ROPA VIEJA • SHREDDED BEEF
Slowly cooked, shredded beef, served in our homemade Estefan Kitchen Criollo sauce with onions
and peppers served with white rice  

GF VACA FRITA • SEARED SHREDDED BEEF
Famous crispy seared shredded flank steak, marinated with Estefan Kitchen Cuban mojo, topped with
grilled onions, served white rice & black beans  

* Consuming raw or undercooked meats, poultry, seafood, or eggs may increase risk of foodbourne illness.
For your convenience, a 20% gratuity will be added to your check for parties 6 or more. Para su conveniencia un 20%
de servicio sere agregado automaticamente a grupos de 6 0 mas.

A friendly reminder, out of consideration for other guests with reservations or have been waiting we may ask for your table 
if a significant amount of time has passed. We typically never make this request short of 120 minutes after you are seated.

STARTERS
 

www.estefankitchenorlando.com Estefankitchenorlando

HAM CROQUETTES
Ham croquettes with creamy bechamel and balsamic reduction 



ARROZ
 

VEGETARIAN 

SEAFOOD PAELLA
Lobster tail, shrimp, sea scallops, little neck clams, 
calamari, fish, black mussels, with saffron Valencia 
rice, topped with sweet peas and roasted peppers

Serves Two  
Vegetarian Option Available   

GF MIRIAM’S “SPECIAL” CHICKEN & RICE ASOPAO
Slow braised quartered boneless chicken thighs, roasted red peppers, Estefan Kitchen criollo sauce,
yellow rice, olives, green peas, and sweet plantains  

CHINO CUBANO
Cuban-style fried rice with shrimp. steak, chicken, bacon, egg, vegetables, sweet plantains, soy sauce 
and sesame oil  

VEGAN ROPA VIEJA
Jackfruit, tomatoes, red & green peppers, onions, simmered in a cashew cilantro cream sauce and 
served with white rice  

LENTIL STEW
Lentils, potatoes, squash, zucchini, red bell peppers, mushrooms, vegetables in a Estefan
Kitchen criollo sauce served with tostones  

CHICKEN 

BREADED CHICKEN BREAST A LA MILANESA
Cuban-style breaded chicken breast topped with our Estefan Kitchen criollo sauce, mozzarella cheese
and served with white rice & black beans  

SWEET ENDINGS
 

SIDES
 WHITE RICE   

SEAFOOD
 CRIOLLO SEAFOOD PASTA 

Gulf shrimp, sea scallops, black mussels, clams, calamari, crab meat, and fish in our homemade Estefan 
Kitchen criollo sauce served over pasta topped with parmesan cheese & parsley  

CATCH OF THE DAY 
Ask your server MP

FLAN
Cuban-style homemade custard topped with Caramel  

TRES LECHE
Homemade cake soaked in a sweet blend of three milks finished with a torched merengue  

CHURROS
Crispy churros served with chocolate sauce, guava sauce and condensed milk  
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CHOCOLATE LAVA CAKE
A magnificent dark chocolate cake filled with rich creamy chocolate ganache, served warm  
Add Vanilla Ice Cream  

NATILLA CRÉME BRULÉE
Cuban-style homemade vanilla pudding topped with caramelized sugar & blueberries  

SHAVED ICE
Creamy ice with assorted fruit & pound cake 
Flavors: cafe con leche, mango tango or traditional condensed milk  

A friendly reminder, out of consideration for other guests with reservations or have been waiting we may ask for your table 
if a significant amount of time has passed. We typically never make this request short of 120 minutes after you are seated.

BLACK BEANS  

MORO RICE  
 

SWEET PLANTAINS 
(Maduros)  
 

CRISPY GREEN PLANTAINS
(Tostones)  
 
SAUTÉED VEGETABLES  

 


