
6800 Westgate Blvd. #112, Austin, TX 78745 
512.382.1022 / 512-814.1022  

www.cuba512.com 

Monday - Friday: 4pm to 7 pm
Sunday: 4pm to close

HAPPY HOURHAPPY HOUR



Boiled yucca (cassava) served with mojo de ajo. 

Starters

Signature soups and salads

Guacamole $11
Fresh avocado smashed with fresh lime juice + pico de gallo 
+ olive oil + garlic. Served with plantain chips.

Boniato Frito $6.5
Sweet potato fries served with mojo.

Mariquitas $7
Green Plantain chips served with mojo.

MADUROS $7
Ripened sliced plantain lightly fried until caramelized. 

TOSTONES $7
Fried green plantain discs served with mojo. 

CHICKEN WINGS $11
Marinated with a blend of lemon pepper and savory flavors. 
Served w/ aioli, ranch, or blue cheese. 

CROQUETA $3
Cuban Style croquette seasoned with bell peppers + onions 
+ garlic & Cuban flavors. (Choose from: Chicken/Ham/Pork/
Fish). Served with home-made salsa picante. 

TOSTONES RELLENOS $14
Four Green Plantains cups filled with cheese and (Choose 
from: Lechon asado, ropa vieja, picadillo, chicken, or veggie). 
Served w/ salsa picante. 

CUBAN LOADED FRIES $14
Seasoned fries topped with melted mozzarella, guacamole & 
your choice of lechon asado, ropa vieja, picadillo, chicken or 
sautéed veggies. 

*TROPICAL CEVICHE $14
Fresh fish cured in lime and tossed with cilantro + avocado + 
onions. Served with plantain chips. 

CUBAN TAMAL $6
Homemade corn meal masa seasoned with garlic & bell 
peppers & stuffed with Lechon Asado.. 

YUCA CON MOJO $7

*Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.                                             

EMPANADA $4
Cuban Style fried pastry (hot pocket), filled with your choice 
of: beef / chicken / cheese / eggplant and mushrooms

Pureed black beans seasoned with garlic + onion + bell 
peppers. Served with plantain chips.

BLACK BEAN HUMMUS $10

Hand cut small cubes of potato, soft inside & lightly fried till 
crunchy outside. Seasoned w/ Cuban flavors and paprika. 
Served with aioli.

PAPAS INSURRECTAS $10

Fried Yucca root (cassava). Served with aioli.
YUCA FRITA $8.5

Whole white mushrooms tossed in a home-made batter & 
deep fried. Served with aioli.

CHAMPINONES FRITOS $9.5

Squares of Cuban bread lightly toasted & topped w/ olive oil, 
tomato, melted Swiss cheese & avocado. Served w/ chimichurri

PAN CON TOMATE $8.5

SOUP OF THE DAY 
(ASK YOUR SERVER)

$6

Our classic black beans blended, and served w/ chopped 
onions & sour cream on the side.

BLACK BEAN SOUP $7

Fresh lettuce + tomatoes & cucumber.
HOUSE SALAD $6

Fresh avocado + lettuce + tomatoes & onions.
AVOCADO SALAD $8

Fresh lettuce + tomatoes + avocado + green & red bell 
pepper + onions & olives.

CUBA512 SALAD $10

(Upgrade your salad with grilled Chicken or Sautéed Shrimp for 6)



Entrée
Beef

Pork

Sides

Rices and beans

Ropa Vieja $18
Shredded beef slowly cooked in a tomato base sauce + 
onions + bell peppers & Cuban flavors.

Carne con Papa $18
Tender beef cubes slowly cooked in our tomato based sauce 
w/ onions + bell peppers + Cuban flavors & potatoes.

Cuban Churrasco $21
Cuban style Wagyu, rubbed in our traditional flavors, served 
w/ caramelized onions on top & a side of home-made 
chimichurri.

Puntas de Res     $21
Beef tips sautéed with red onions + mushrooms + red bell 
peppers with our dry white wine & garlic sauce.

Lechon Asado $18.5
Most traditional Cuban dish. Pulled pork marinated w/ Cuban 
mojo criollo & slowly oven roasted.

Chuletas al Grill $16.5
Two 8oz grilled pork chops, rubbed w/ Cuban mojo criollo.

Masas Fritas $17.5
Cubed tender pork chunks, marinated in Cuban mojo criollo 
then fried till golden outside & juicy inside.

Cuban Pork Tenderloin $20
Seared in Cuban flavors and oven roasted. Served with a 
white wine-garlic-butter-rosemary sauce. 
(Limited Availability)

Maduros / Tostones / Mariquitas / Papas fritas 
Yucca con mojo / Boniato frito / Small Salad.

White Rice / Yellow Seasoned Cuban rice / 
Congris / Black beans / Red Beans.

Chicken

From the sea

Vegetarian

Pollo Fricase $16
Bone-in chicken cooked in a tomato based sauce w/ Cuban 
flavors + onions + bell peppers + potatoes & olives.

Pollo al Horno $17
Chicken quarters marinated in Cuban flavors + butter + soy 
sauce & slowly oven roasted.

Bistec de Pollo $17
Chicken breast fillet, seasoned in Cuban flavors, breaded & 
deep-fried (Served with our homemade chimichurri.)
Make it Bistec Uruguayo by adding ham + melted Swiss 
cheese + Cuban marinara on top. (Extra $3)

Tilapia Frita $15
A fillet of tilapia marinated in Cuban flavors, covered in 
cracker meal and then fried.

Filete a la Parrilla $20
Fresh fish fillet, marinated in lime juice + garlic + black 
pepper. Grilled & topped w/ our mango pico de gallo.

Camarones al Ajillo $20
Gulf shrimp sautéed w/ onions in a garlic & white wine butter 
sauce w/ a hint of lemon juice and cilantro.

Puntas de Salmon $20
Salmon chunks sautéed with red onions + mushrooms + red 
bell peppers with our dry white wine & garlic sauce.

(All entrees served with rice & beans and your choice of one of our sides)

(Ask your server )

Quimbombo Criollo $17
Fresh diced Okra, sautéed w/ onions + bell peppers + 
rosemary & our garlic white wine sauce.

Stuffed Zucchini $18.5
Stuffed with mushrooms + carrots + eggplant + onions, sautéed 
w/ garlic and white wine and topped with mozzarella cheese.

Champinones al vino Blanco $18
Whole white Mushrooms sautéed with red onions + 
mushrooms + red bell peppers with our dry white wine & 
garlic sauce.



Chef’s specialties
Arroz con Pollo a la Cubana $21
Our own and secret recipe of a classic. Chicken on the bone cooked  yellow seasoned rice w/ Cuban flavors, olives & white wine.

Arroz con Pescado $20
Yellow Seasoned rice cooked with tilapia and fresh hand cut vegetables.

Mariscada Cubana $21

$17

Seasoned rice w/ a combination of squid + octopus + shrimp + crab meat + tilapia & mussels (Paella Style)

Arroz con Vegetales 
Our Cuban yellow rice tossed with fresh hand cut  zucchini, carrots, mushrooms, eggplant, onions, bell peppers, fresh garlic and dry 
white wine.

(Chef’s specialties take from 15 to 30 minutes)

$24Rabo Encendido 
Premium cut oxtail marinated overnight in salt + pepper + garlic & red wine then slowly cooked in a Cuban style dark secret sauce 
with carrots & potatoes.

(Only Weekends)

(The Classic)

All day sandwiches

El Cubano $14
Roasted pork + ham + Swiss cheese + pickles & mustard on pressed Cuban bread.

Chicken Sandwich $13
Chicken breast sandwich grilled or fried + ham + Swiss & Mayonnaise.

Media Noche $14
Sweet Egg Roll with Ham + Roast Pork + Swiss Cheese + Mustard & Pickles.

Pan con lomo de Puerco $13
Pork tenderloin + mayo + lettuce, tomatoes & grilled onions. 

El Unico     $13
Ham + Swiss Cheese + Chimichurri + avocado & mayo on pressed Cuban bread.

Pollo al Horno Sandwich     $14
Our Pollo al Horno (roasted chicken) shredded + Swiss cheese + avocado & mayo on pressed Cuban bread.

Sandwich Guajiro     $13
Sauteed vegetables + mushrooms + carrots + zucchini & onions. Served with avocado & Swiss Cheese.

(Upgrade a Sandwich with any side for $3.5)



Lunch sandwiches

Cuban Combo

Daily lunch special

(The Classic)El Cubano $13
Roasted pork + ham + Swiss cheese + pickles & mustard on 
pressed Cuban bread.

Chicken Sandwich $12
Chicken breast sandwich grilled or fried + ham + Swiss & 
Mayonnaise.

Sandwich Guajiro $12
Sauteed vegetables + mushrooms + carrots + zucchini & 
onions. Served with avocado & Swiss Cheese.

El Unico $12

    $14

Ham + Swiss Cheese + Chimichurri + avocado & mayo on 
pressed Cuban bread.

Pick any lunch sandwich…you’ll get ½ Sandwich 

+ your choice of one of our sides:

Pan de Pollo al Horno Sandwich     $13
Our Pollo al Horno (roasted chicken) shredded + Swiss 
cheese + avocado & mayo on pressed Cuban bread.

(Monday to Friday from 11am-3pm)

Chicken
Pollo Fricase $13
Bone-in chicken cooked in a tomato based sauce w/ Cuban 
flavors + onions + bell peppers + potatoes & olives.

Pollo al Horno $13.5
Chicken quarters marinated in Cuban flavors + butter + soy 
sauce & slowly oven roasted.

Beef
Ropa Vieja $14
Shredded beef slowly cooked in a tomato base sauce + 
onions + bell peppers & Cuban flavors.

Pork
Lechon Asado $14
Most traditional Cuban dish. Pulled pork marinated w/ Cuban 
mojo criollo & slowly oven roasted.

Chuletas al Grill $14
Two 8oz grilled pork chops, rubbed w/ Cuban mojo criollo.

Masas Fritas $14
Cubed tender pork chunks, marinated in Cuban mojo criollo 
then fried till golden outside & juicy inside.

From the sea
Tilapia Frita $13
A fillet of tilapia marinated in Cuban flavors, covered in 
cracker meal and then fried.

Camarones al Ajillo $16
Gulf shrimp sautéed w/ onions in a garlic & white wine butter 
sauce w/ a hint of lemon juice and cilantro.

Vegetarian
Quimbombo Criollo $14
Fresh diced Okra, sautéed w/ onions + bell peppers + 
rosemary & our garlic white wine sauce.

Stuffed Zucchini $14
Stuffed with mushrooms + carrots + eggplant + onions, sautéed 
w/ garlic and white wine and topped with mozzarella cheese.

Sides

Rices and beans

Maduros / Tostones / Mariquitas / Papas fritas 
Yucca con mojo / Boniato frito / Small Salad.

White Rice / Yellow Seasoned Cuban rice / 
Congris / Black beans / Red Beans.



Brunch
Cuba 512 $12
Cuban style omelet filled w/ ham + onions + bell peppers + mozzarella.

Tortilla Suprema $13
Omelet filled w/ your choice of Lechon asado or Ropa vieja + Swiss cheese & topped with sliced avocado.

Tortilla Espanola $13

$12

Spanish style omelet filled w/ potatoes + onions + bell peppers & Swiss cheese.

Tortilla Vegetariana 
Veggie omelet filled w/ eggplant + mushroom + zuchinni + carrots + onions + bell pepper & mozzarella cheese.

$13Tortilla Gitana 
Omelet filled with picadillo(seasoned ground beef) red onions and mozzarella.

$8Huevos Estrellados 
2 eggs cooked your way.

$11Revoltillo 
Scrambled eggs with ham + onions + bell peppers . 

Chuleta a Caballo $16
8oz pork chop topped with a fried egg & served w/ rice + beans + maduros & Cuban bread.

Papas Fritas a Caballo $14
Seasoned French fries topped w/ 2 fried eggs & your choice of Lechon Asado or Ropa Vieja. Served w/ Cuban bread.

Fried Cuban Heaven $17

$15

Fried Cuban Tamal + 2 fried eggs + masas fritas + black beans & Cuban bread.

Loaded Fried Eggs 
2 fried eggs topped w/ Lechon asado or Ropa vieja or picadillo or sautéed vegies, topped w/ chopped onions & mozzarella. Served w/ 
black beans & Cuban bread.

$15Revoltillo Magnifico
Scramble eggs topped w/ black beans + melted mozzarella, topped w/  Lechon asado or Ropa vieja or picadillo & sliced avocado. 
Served w/ Cuban bread.

(Saturday &Sunday from 10am-2PM)

Brunch specialties
(Saturday &Sunday from 10am-2PM)

(All served w/ Cuban bread & 2 brunch sides)

Brunch sides
Maduros / Tostones / yucca con mojo / black beans / Red beans / White rice / Yellow rice / Congris / 
French fries / Sweet potato fries / Home fries.



BAR
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Monday - Friday: 4pm to 7 pm
Sunday: 4pm to close

HAPPY HOURHAPPY HOUR



Run Whiskey

Scotch
Tequila

Wines

Beer

Draft Beer

Sangria

Vodka

Gin

Cordials
Silver
Bacardi                          
Flor de Cana
Don Q Silver
Havana Club Blanco
Leblon (Cachaza)

Gold
Well
Matusalem
Don Q Anejo
Barbancourt
Pyrat
Habana Club Anejo

Aged/Dark
Atlantico Reserva
Zacapa
Pampero
Diplomatico
Mount Gay XO
Appleton 12yr

Well
Jack Daniels
Makers Mark
Crown Royal
Jameson

Johnnie Walker Black
Glenfidich
Buchanan’s

Vodka
Well
Titos
Absolute
Stoli
Grey Goose

Well
Bombay Safire
Hendricks
Bulldog

Miller Light /Pilsner/USA
Heineken /lager/Netherlands
Stella Artois /Pilsner/Belgium
Shiner Bock /Dark Lager/Texas
Corona /Lager/ Mexico
Negra  Modelo /Dark lager/ Mexico 

512 Brewery:  512 IPA / 1 seasonal / 512 Seasonal (ask your server) XX Equis 

Our very own recipe of a Spanish tradition. A blend of merlot with fresh peaches, 
cinnamon, and tropical fruit juices.
 Deliciously refreshing!

Presidente /Lager/Dominican Rep.
Quilmes /Lager/Argentina
Imperial /Lager/Costa Rica
Estrella Damm /Lager/Spain
Famosa /Lager/Guatemala 

Cointreau
Grand Marnier
Baileys
Kahlua
Luxardo
Aperol
St Germain

Well
Patron Silver
Herradura Silver
Hornitos Repo
3 Generaciones Repo
Don Julio Anejo

Pinot Noir
Malbec
Sauvignon Blanc
Chardonay 
Ask your server for 
seasonal wines



Specialty Drinks
Cuban classics!
Cuba 512 mojito
Fresh mint, cane sugar, lime juice, choice of rum & club soda. 
Make your mojito even better by adding a tropical flavor: Mango, strawberry, passion 
fruit, watermelon, or guava.

Hemingway’s a las Rocas
Your choice of rum (we suggest dark/aged rum) fresh squeezed lime juice, and cane 
sugar home-made simple. Served on the rocks. Try one, you might get inspired and 
start writing…

Cuba Libre
Fresh lime juice, rum, and coke. Use Pampero for the ultimate Cuba Libre.

Frozen Daiquiris
Choice of rum, splash of lime, cane sugar. Get it plain or add a flavor of your choice: 
Mango, strawberry, passion fruit, watermelon, guava, guanabana, or mamey.

We also have Margaritas made from scratch. 
Your choice of tequila, triple sec, fresh lime, and cane sugar.
Add a flavor to make it tropical: Mango, strawberry, passion fruit, watermelon, or guava.

House Specialties!
Champola
Special frozen daiquiri made with guanabana and sweetened condensed milk. Get it 
virgin or add a rum of your choice (preferably Dark)

Guarapo
We have taken the most traditional juice from Cuba, “Guarapo” 100% pure sugar cane 
juice, and mixed it with Bulldog London’s Dry Gin. Simple, subtle, and elegant. Served 
martini style.

Rum Infusions
Gold rum infused with fresh mangos and strawberries, or watermelon and peach, or 
pineapple and coconut. 

Cuban 75
Oldest distillery from Barbados, Mount Gay XO, shaken with fresh lime 
juice and organic agave nectar. Served martini style topped off with 
champagne.



Ron  Coco
Nicaragua’s Flor de Caña 4 years extra dry shaken with coconut cream, Cointreau
and lime juice, then strained over fresh ice.
Garnished with cherry.

Watermelon Cosmo
Titos, watermelon puree, Cointreau, lime juice. Served martini style.

La Dama en Rosa
Hendricks Gin, egg white, raspberry preserves, lime, and home-made simple. 
Served up.

Mint Gin Fizz
Bulldog Gin, lime, mint simple, egg white, club soda. Served on the rocks.

CaÑita
Habana Club Anejo, St. Germain Elder Flower Liquor, guarapo juice, lime juice. 
Served on the rocks.

La Palma
Pampero rum, Luxardo Maraschino Liquor, lime, home-made simple, club soda, 
bitters. Served on the rocks.

Cherry Passion
Habana Club Blanco, Luxardo, Lime juice, home-made simple. Served on the 
rocks.

La Isla
Zacapa Centenario, Luxardo, bitters. Stirred and served up.

La Martinez
Habana Club Blanco, Sweet Vermouth, Luxardo, orange bitters. Served up.

Flamingo
Flor de Cana Silver, St. Germain, ruby red grapefruit juice. Served up.

Grapefruit Margarita
3 Generaciones Repo, St. Germain, fresh lime, home-made simple, and ruby 
red grapefruit juice. Served on the rocks.



Mai Thai Varadero
Habana Club Anejo, Malibu, pineapple juice, cranberry juice, splash of lime.
 Served martini style.

Sunset en el Cayo
Habana Club Blanco, Aperol, splash of lime, splash of simple. Served martini 
style topped off with champagne. 

Los Pinos
Aperol, St. Germain, splash of lime, cranberry juice. Served up. 

Brunch Cocktails
Mimosa Tropical 
mango, strawberry, passion fruit, watermelon.

Island Screwdriver
Atlantico Reserva, mango juice, bitters. Served on the rocks.

Coffees
Café Cubano
Shot of espresso.

Cortadito
Shot of espresso with a dollop of foam milk.

Café con Leche
Americano with sweetened condensed milk. Sweet and strong.

Americano
Shot of espresso and hot water.

Cappuccino
Shot of espresso with steamed milk and foam.

Mochaccino
Shot of espresso with chocolate and steamed milk.



Alcoholic Coffees
Café Clandestino
Espresso, steamed milk, and Kahlua.

Cuba 512 Café (carajillo)
Americano with rum

Beverages
Imported Sodas
Malta / Iron Beer / Tropicoco / Materva  / Jupina / Topo Chico

Tea and Traditional Sodas
Tea / Coke / Diet Coke / Sprite / Dr. Pepper / Lemonade

Natural Juices & Smoothies (water based) 
Mango / Strawberry / Passion Fruit / Watermelon / Guava / Guanabana / Mamey

Shakes (milk based)
Mango / Strawberry / Passion Fruit / Watermelon / Guava / Guanabana / Mamey

Hot Teas
Mint, Green, Earl Gray.
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