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OLD CUBAN
HAVANA CLUB 7, LIME, SUGAR, 
MINT, PROSECCO
“A luxurious, minty daiquiri topped  
with a splash of fizz.”   13.00

EL PRESIDENTE  

HAVANA CLUB SELECCIÓN  
DE MAESTRO, COCCHI AMERICANO, 
COCCHI VERMOUTH DI TORINO,  
FERRAND DRY CURAÇAO,  
ORANGE OILS
La crema de la crema of cocktails.  
“One of the most sophisticated drinks  
to come from Cuba, made in Cubana 
with one of the island’s most premium 
rums. Not to be missed.”   20.00

WANT SOMETHING 
DIFFERENT? 
Ask your bartender for the 
off-menu drink of your choice 
& we’ll be happy to oblige.

CUBA LIBRE
HAVANA CLUB ESPECIAL, 
FRESH LIME, PEPSI
“Cuba’s favourite spirit mixer, 
a classic for a reason.”   9.75

MOJITO
HAVANA CLUB ESPECIAL, FRESH LIME, 
DEMERARA SUGAR, MINT, SODA 
“Deservedly one of the most famous  
cocktails in the world. Crisp & refreshing.”
Strawberry, Raspberry, Kiwi, or the flavour 
of your choice available for an extra 1.00
10.00

DAIQUIRI
PLANTERAY 3 STAR, LIME, SUGAR 
“Your bartender’s favourite way  
to drink rum.”  Strawberry, Raspberry, 
Pineapple, or the flavour of your choice 
available for an extra 1.00.   10.00

MARY PICKFORD
BLACK TEARS SPICED, MARASCHINO 
CHERRY LIQUEUR, PINEAPPLE, GRENADINE
“A decadently fruity drink fit for 
a movie star.”   11.25

EL MALECÓN 
HAVANA CLUB 3, PORT,  
PEDRO XIMÉNEZ, LIME, SUGAR, 
PEYCHAUD’S BITTERS
“A world famous bartender,  
Erik Lorincz, invented this cocktail 
after a trip to Cuba, & we liked it  
enough to share with you.”   12.00

EL NACIONAL
HAVANA CLUB 3, LIME, SUGAR, 
APRICOT, PINEAPPLE
“An elegant twist on the classic 
daiquiri.”   11.00

HEMINGWAY DAIQUIRI
HAVANA CLUB 3, 
MARASCHINO CHERRY LIQUEUR,  
FRESH GRAPEFRUIT, LIME    
“Ernest Hemingway’s drink of choice, 
perfect for those without a sweet-tooth.”   
12.50

Autenticos Cocteles Cubanos  
Authentic Cuban Cocktails

Autenticos Cocteles Cubanos  
Authentic Cuban Cocktails
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Please note this offer is not available 
throughout December or on Bank  
Holiday Sundays.

Here at Cubana, we pride ourselves on 
bringing you some of the best rum from 
all around the world, premium spirits, 
expertly crafted cocktails, mix this 
together with the best live music and 
entertainment around – you’ve the 
perfect recipe for a quality experience. 

All cocktails marked 
with the Cubana star 
are available (excluding 
Saturdays) on our 
“happy offer” and cost 
only £7.50 until 8pm
in our downstairs bar 
(6pm in the restaurant).

EL ESPÍRITU LATINO DE CUBANA
THE LATINO SPIRIT OF CUBANA 



CAIPIRINHA  
VELHO BARREIRO CACHAÇA,  
DEMERARA SUGAR, FRESH LIME
“Brazil’s national drink, sharp & sexy.”
Mango, Kiwi, Passionfruit, or the flavour  
of your choice for an extra 1.00.
10.00

STRAWBERRY CAIPIROSKA
ABSOLUT, STRAWBERRY, FRESH LIME. 
“The vodka cousin of the Caipirinha, 
given a delicious strawberry twist.”
10.00

MACUNAÍMA 
VELHO BARREIRO CACHAÇA, LEMON, 
HONEY, FERNET BRANCA
“A beautiful cachaca sour, given an extra 
kick with honey syrup & a splash of  
bittersweet Fernet Branca. Zingy, fresh, 
& rich.”
12.50

MARGARITA
OLMECA ALTOS PLATA,  
TRIPLE SEC, LIME, AGAVE,  
SALT RIM (OPTIONAL)
“The most popular tequila cocktail,  
made in Cubana with a tequila that has 
won awards for making perfect margs. 
Can’t go wrong.”
PREFER SOMETHING SMOKEY?  
Try with Del Maguey Vida Mezcal  
for an extra 2.00
10.00

PICANTE
TEQUILA CODIGO 1530 BLANCO,  
TAKE JALAPENO, LIME, CHILLI, 
CORIANDER, AGAVE, TAJÍN RIM 
(OPTIONAL)
“The classic marg given a zingy  
coriander twist & a spicy kick.”
PREFER SOMETHING SMOKEY? 
Try with Del Maguey Vida Mezcal  
for an extra 2.00
13.50

PALOMA
OLMECA ALTOS PLATA, LIME, 
GRAPEFRUIT, AGAVE, 
PINK GRAPEFRUIT SODA
“Known in Mexico as the easiest way to 
drink tequila, this is the perfect cocktail  
to cool down with.”
PREFER SOMETHING SMOKEY? 
Try with Del Maguey Vida Mezcal   
for an extra 2.00
12.00 

NAKED & FAMOUS
DEL MAGUEY VIDA CLÁSICO, APEROL, 
YELLOW CHARTREUSE, LIME,  
GRAPEFRUIT OILS
“Smoky, bittersweet, citrusy fresh, 
& absolutely divine. One of the easiest 
ways to drink Mezcal.”
13.00

PISCO SOUR 
BARSOL QUEBRANTA PISCO, 
LIME, SUGAR, EGG WHITE OR
VEGAN ALTERNATIVE, 
AMARGO CHUNCHO BITTERS
“Chile & Peru both claim to have invented 
it, but no matter where it came from this 
silky smooth delicious drink will satisfy 
everyone’s tastes.”
10.50

CHILCANO
BARSOL QUEBRANTA PISCO, 
FRESH LIME, AMARGO CHUNCHO 
BITTERS, GINGER ALE
“A traditional Peruvian way of serving 
pisco. Light, crisp, & refreshing.
10.50

MICHELADA 
FRESH LIME, TOMATO, HENDOS,  
CHOLULA, SALT, TAJÍN,  
BOTTLE OF PACIFICO CLARA
“A classic Mexican Pilsner amped up  
to 11 with a blend of zingy, spicy,  
savoury flavours.”
8.00
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Cócteles LATINOS  
LATIN Cocktails

Cócteles LATINOS  
LATIN Cocktails

= All cocktails marked with the 
Cubana star are available on 
happy hour & cost £7.50 until 8pm 
(excluding Saturdays, Bank Holiday 
Sundays and throughout December).
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DARK ‘N’ STORMY  
GOSLINGS BLACK SEAL, FRESH LIME, 
ANGOSTURA BITTERS, GINGER BEER, 
SUGAR
“A rum & ginger so good that Bermuda 
made it their national drink. Tropical, 
zesty, & dark, with a little bit of heat.”
10.25

MAI TAI 
CHAIRMAN’S RESERVE ORIGINAL, 
PLANTERAY XAYMACA, LIME,  
TRIPLE SEC, ORGEAT, DEMERARA
“The “out of this world” tiki classic  
made the old school way.” 
12.00

ESPRESSO MARTINI  
HAVANA ESPECIAL, LICOR 43, 
KAHLUA, ESPRESSO, DEMERARA 
(VEGAN OPTION AVAILABLE)
“Guaranteed to keep you dancing 
all night long.”   10.50

PIÑA COLADA   
HAVANA CLUB ESPECIAL, BOUNTY 
COCONUT, COCONUT CREAM, 
PINEAPPLE, LIME
“Made right with the same Don Q Rum  
it was invented with.”   10.50

PENICILLIN   
EL DORADO 12, LAPHROAIG 10,  
GINGER, HONEY, LEMON
“The modern whisky classic with a  
rum-fuelled twist.”   13.50

HURACÁN   
SMITH & CROSS, HAVANA 3,  
PINEAPPLE, ORANGE, PASSIONFRUIT, 
LIME, GRENADINE
“Fruity, rummy, & tropical, our twist  
on a Hurricane is guaranteed to  
make heads spin.”  12.75

LIFE’S A PEACH   
HAVANA CLUB 3, PEACH, ABSINTHE, 
LIME, WHITE PEACH RED BULL
“The perfect combination of caffeine, 
alcohol & flavour, dangerously 
drinkable.”   11.00

PAINKILLER  
PUSSERS ADMIRALTY, PINEAPPLE,  
ORANGE, COCONUT CREAM, NUTMEG
“A true Caribbean icon, if you like Piña 
Coladas but hate getting caught in the 
rain, this is for you.”
12.00

UNCLE’S PUNCH  
WRAY & NEPHEW OVERPROOF,  
LIME, SUGAR, ANGOSTURA BITTERS, 
NUTMEG, WATER
“One of sour, two of sweet, three of 
strong, four of weak. Our classic 
Jamaican-inspired rum punch.” 
12.25

MARTINI  
CLÉMENT CANNE BLEUE RHUM, 
CHAIRMAN’S WHITE, CLÉMENT CRÉOLE 
SHRUBB, COCCHI AMERICANO, LIME OILS
“Our house martini, a tropical blend of 
rhum, orange & vermouth stirred to 
perfection, served with an olive skewer, 
or a lime twist.” 
13.50

MANHATTAN   
DIPLOMATICO SELECCIÓN DE FAMILIA, 
COCCHI VERMOUTH DI TORINO, 
ANGOSTURA BITTERS,  
ORANGE OILS, CHERRY
“Anything rye can do, rum can do better.” 
13.50

ZOMBIE   
HAVANA CLUB 3, HAVANA CLUB  
ESPECIAL, HAVANA CLUB SPICED,  
BANANA, APRICOT, PINEAPPLE,  
PASSIONFRUIT, LIME, FIRE
“Famously limited to two per customer 
when it was invented, our Zombies are  
as strong as they are showstopping.” 
15.00
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RON Cocteles  
RUM Cocktails

RON Cocteles  
RUM Cocktails

= All cocktails marked with the Cubana star are 
available on happy hour & cost £7.50 until 8pm 
(excluding Saturdays, Bank Holiday Sundays and 
throughout December).
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Cocteles favoritos de Cubana   
Cubana’s favourite cocktails

Cocteles favoritos de Cubana   
Cubana’s favourite cocktails
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BRAMBLE  
BEEFEATER LONDON DRY,  
AÇAI BERRY LIQUEUR, LEMON, SUGAR
“A crowd pleasing British classic,  
always hits the spot.”   10.00

COSMOPOLITAN 
ABSOLUT CITRON, TRIPLE SEC, LIME, 
CRANBERRY, ORANGE OILS
“The perfect match of sweet & sour. 
Chilled glass, flamed orange, what 
more do you need.”   10.00

MELON TREE   
MALIBU, MIDORI, BLUE CURAÇAO,  
PINEAPPLE, ORANGE, LEMON, SUGAR
“A Cubana classic, takes you  
straight to the tropics, no matter 
the weather outside.”   10.75

TUTTI FRUITI    
MALIBU, PEACH, BANANA, PINEAPPLE 
PASSIONFRUIT, LIME, GRENADINE
“A boozy, liquid fruit salad,  
what more do you need?”   10.75

LA ESTRELLA DEL PORNO    
ABSOLUT VANILLA, PASSIONFRUIT, 
PINEAPPLE, LIME, PROSECCO ON THE SIDE
“Our easy drinking twist on the  
classic Pornstar Martini.”   10.00

SLEEPING LOTUS 	
ORGEAT, MINT, LIME, PINEAPPLE AND 
ALMOND SODA. “Satisfies the craving for  
a Mojito with none of the alcohol.”   6.50

STRAWBERRY LEMONADE	
FRESH LEMON, FRESH STRAWBERRY, 
LEMON, LEMONADE.  
“Summer in a glass.”   6.50

MANGO COLADA 	
MANGO, COCONUT, PINEAPPLE, LIME. 
“Exactly as good as it sounds.”   6.50

RASPBERRY PUNCH 	
FRESH RASPBERRY, FRESH LIME,  
GRENADINE, GINGER ALE.
“Sharp, fruity, & extremely easy to drink.”   
6.50

GARDEN GETAWAY            
BEEFEATER ZERO, CUCUMBER, MINT, 
KIWI, APPLE, SODA  
“Fruity, fizzy, & just as fun 
with none of the headache”   9.00

HUGO SPRITZ    
ST GERMAIN, PROSECCO, SODA, MINT
A fresh, summery mix of 
elderflower, mint and bubbles   
11.00 

COCO CUBANA    
ABSOLUT VANILLA, CRÈME DE CACAO, 
KAHLUA, TOFFEE NUT, MILK HALF & HALF 
OR VEGAN ALTERNATIVE
“Why eat your dessert in the restaurant 
when you can drink it at the bar?”   11.50 

LECHE TROPICAL   
BUMBU SPICED RUM, BANANA, COCONUT 
CREAM, STRAWBERRY, PINEAPPLE, LIME
“A strawberry & banana spiced rum  
Piña Colada? Go on then.”   12.00

VERY BERRY JERRY  
CHAIRMAN’S RESERVE SPICED,  
AÇAI BERRY LIQUEUR, RASPBERRY, 
BLACKBERRY, CRANBERRY, LIME
“Sherbet, Lollipops, Sunshine.”   11.50

LA MANZANA MALA    
CHAIRMAN’S RESERVE SPICED, CLÉMENT 
BLANC RHUM, LICOR 43, DISARONNO, 
APPLE, LIME, DEMERARA, CINNAMON
“The cocktail answer to an apple pie, 
decadent & rich.”   12.00

COCTELES SIN ALCOHOL
NON ALCOHOLIC COCKTAILS
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CUBANA’S EDITION III 
RUM COLLECTION BOASTS

 OVER 305 FABULOUS RUMS

It took four years of research, tips 
the scales at 21,000 words and now 
lists 305 hand-picked varieties.  
Cubana’s latest rum collection  
(edition III) is the talk of the industry! 

The acclaimed, founder of the world’s first 
Rum festival and respected GLOBAL RUM 
AMBASSADOR IAN. A. V. BURRELL 
commented that Cubana now has 

“one of the world’s best
   rum menus and rum lists”
adding that we undoubtedly 

“have the most comprehensive 
list with full tasting notes and 
full bottles in the country” 

– we’re delighted to have received such high 
praise from Mr Rum himself!

Of course we’ve plenty of rums from all 
around Cuba and Latin America but our vast 
range extends from as close as Sheffield to as 
far as India and literally all over the world, all 
handpicked for their individual characteristics 
and historical value. Our knowledgeable 
bartenders will be more than happy to help 
you choose the perfect tot!

PLEASE ASK ONE OF OUR STAFF 
TO SEE THE RUM COLLECTION

Cubana Bottomless 
Brunch Every Saturday 
and Sunday afternoon
At Cubana, it’s so much more 
than just the fabulous drinks 
on offer!!  

We are offering brunch packages including 
a delicious combination of Spanish & Latin 
American brunch dishes alongside an ‘on 
tap’ display of Prosecco, Sangria, beers and 
more, for a full one hour and three quarters!

Sitting times start between 12.15pm 
and 3pm. Prices start from £34.50pp.

See our website for full details 
www.cubanatapasbar.co.uk
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