
Bongos	Cuban	Café 
Downtown	Disney	West	Side 

Dinner 
Menu	Date:	July	2013 
 

Visit the Official Bongo's Café Web Site 

h�p://www.bongoscubancafe.com/ 

Interna�onal superstars Emilio and Gloria Estefan introduced the opening of Bongos Cuban Café, a blend of authen�c Cuban 

cuisine with the culture of old Havana, presented in a se#ng that marries tropical deco with the sizzle of South Beach glamour. 

The builder's triangular architectural design, by the renowned Bernardo Fort Brescia, is dominated by the massive two-story 

pineapple-shaped adobe structure that fills the skyline of Downtown Disney. No detail was overlooked by well know interior 

designer Luciano Franchi, from the dazzling mosaic of hand-painted murals evoking old world Cuba of the 1940's and 50's, to 

the conga drum shaped bar stools. The savory, flavorful, and authen�c essence of Cuban cuisine is featured in our menu. 

Lunch	Sandwiches 
All sandwiches are toasted, pressed and served with Fries 

Served 11 a.m. - 4 p.m. 

Sandiwich Cubano (Cuban Sandwich) - Roasted pork, ham, pickles, Swiss cheese and mustard on Cuban bread $10.00 

Media Noche (Midnight Sandwich) - Roasted pork, ham, pickles, Swiss cheese and mustard on Sweet Egg Dough bread $10.00 

Pan con Bistec (Cuban Style Steak Sandwich) - thin cuban steak with grilled onions, le-uce and tomatoes served on Cuban bread 

$9.00 

Cuban Club Sandwich - ham, turkey, bacon, swiss cheese, le-uce, tomato, pickles $9.00 

Sandwich de Pollo (Chicken Sandwich) - boneless chicken bresat served in Cuban bread with le-uce and tomato $8.00 

Frita Cubana Burger - a double pa-y and cheese Cuban burger made of pork, beef and chorizo served with onions, fresh shoe-

string potatoes on a warm bun with plantain chips $12.00 

Soups	and	Salads 
Sopa del Diao - soup of the day $6.00 

Sopa de Frijoles Negros - black bean soup $6.00 

Sopa de Pollo - chicken soup $6.00 

Classic Cuban Garlic Toast - $3.00 

Ensalada de la Casa (Bongos Salad) - mixed greens, tomatoes, onions, cucumbers and carrots and your coice of House Vinaigre-e 

or Ranch dressing $7.00; with shrimp $13.00; with chicken $11.00 

Ensalada César (Caesar Salad) - Romaine le-uce tossed with caesar dressing, croutons, and parmesan cheese $8.00; with shrimp 

$14.00; with chicken $11.00 

Ensalada de Aguacate (Avocado Salad) - A whole Avocado stuffed with Tomatoes Cucumber Sweet Red Onion, Marinated all in 

Extra Virgin Olive Oil and lime Juice $10.00 

Ensalada de Churrasco (Churrasco Salad) - grilled skirt steak, avacado salad, crispy plantain tostones, charred  

       onions with a mango chimichurri sauce $14.00 
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Ensalada de Tomate (Tomato Salad) - fresh tomato slices $6.00 

Ensalada de Frutas (Fruit Salad) - Seasonal selec>on of fresh fruit, served with grated coconut, raisins, and a coconut infused 

whipped cream $15.00 

Aperitivos	-	Appetizers 
Tamal de Carne de Cerdo - (pork tamale) Polenta corn meal with pork and wrapped in a corn husk $7.00 

Papa Rellenas - (fried stuffed potatoes) round breaded mashed potato stuffed with Cuban Criolla minced beef $7.00 

Tostones Rellenos - (stuffed plantain cups) shrimp Cuban creole $9.00; shredded beef $8.00; Cuban creole minced beef $8.00 

Tostones con "Mojo" - fried green plantains with Cuban Mojo $6.00 

Croquetas de Jamon - tradi>onal ham croque-es $7.00 

Masitas de Puerco - Cuban mojo marinated fried pork bites $10.00 

Skirt Steam Brusche�a - Grilled Cuban bread topped with thin sliced of Skirt steak, diced tomatoes and olive oil $10 

Ceviche - marinated fish in natural lime juice, red onions, cilantro, and mild jalapeno peppers $12.00 

Coconut Ceviche - Shrimp and Lobster Ceviche marinated in lime, Coconut and pineapple juice. Served in a whole fresh Coconut, 

Malaga Chips and Toasted Cros>ni $25.00 

Ceviche Trio Sampler - Seasonally inspired fresh ceviche sampler(serves 2) $20.00 

Calamare Frito - fried calamari served with banana pepper aioli $12.00 

Yuca Frita - fried cassava bites $6.00 

Bongo's Famous Black Bean Dip - topped with cilentro aioli and served cold with fried plantain chips $7.00 

Bongo's Combo - serves two people. Includes fried stuffed potatoes, pork tamale, Cuban Mojo marinted fried pork bites, tradi>on-

al Cuban ham croque-es and stuffed platain cups $23.00 

Carnes	-	Meats 
Add a side salad or soup cup $4.00 

El Tour Cubano - roast pork, shredded seared beef and shredded chicken, served with fried green plantains, white rice, black 

beans and three sauces: Chimmi Churri, Homemade Mojo and a Cumin Mojo $30.00 

Churrasco a lo Cubano (Cuban style Skirt Steak) - tenderized skirt steak grilled to perfec>on and served with fried green plantains, 

white rice and and black beans cup $25.00 

Bistec de Palomilla (Cuban Style Steak) - thin tenderized steak seasoned with garlic, salt, and mojo topped with onions and parsley 

served with white rice, fried green plantains and a black beans $19.00 
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Vaca Frita (Bongos Famous Fried Shredded Beef) - Cuban mojo marinated fried shredded flank steak with grilled onions served 

with fried sweet plantains and a black beans $22.00 

Bistec a la Milanesa (Cuban Style Milanese Steak) - breaded Cuban steak topped with marinara sauce and melted mozzarella 

cheese served with moro rice and fried sweet plantains $19.00 

Ropa Vieja - shredded beef in a light tomato Cuban Criolla sauce with onions and peppers and white rice and maduros $16.00 

Masitas de Puerco - deep-fried pork chunks marinated in Cuban mojo served with grilled onions served with moro rice and madu-

ros $17.00 

Bistec Empanizado - lightly breaded and deep-fried Cuban style steak served with moro rice and maduros $16.00 

Lomo de Puerco - slow roasted pork leg with mojo and served with moro rice and sweet plantains $18.00 

Picadillo - Cuban creole minced beef with onions, peppers and olives served with white rice and maduros $14.00; with eggs $15.00 

Pollo	-	Chicken 

Add a side salad or soup cup $4.00 

Pollo Asado - Bongos seasoned slowly roasted half chicken marinated in a lemon juice, garlic, white wine and light tomato Cuban 

Criolla sauce, served with white rice, maduros and a black beans $18.00 

Arroz con Pollo - quarter chicken breast cooked and served on a bed of yellow saffron rice with maduros $15.00 

Pollo a la Plancha - grilled chicken breast marinated in garlic and lemon topped with grilled onions served with white rice, maduros 

and a black bean cup $18.00 

Vaca Frita de Pollo - Cuban style fried shredded chicken breast topped with grilled onions and served with white rice and maduros 

$18.00 

Pollo a la Milanesa - breaded chicken breast topped with marinara sauce and melted mozzarella cheese, served with white rice 

and maduros $19.00 

Chicharrones de Pollo (Chicken Bites) - deep fried chicken bites marinated in Cuban mojo served with white rice and maduros 

$14.00 

Cuban	Paella 

A Cuban Tradi>on, Whole Florida Lobster, Shrimp, Clams, Mussels, Fish, Squid, Chicken and Spanish Sausage sauteed & served on a 

bed Yellow Rice & Green Plantains - Market Price 

Vegetarian	Platter 
Sautéed red peppers, carrots, broccoli, mixed greens served with white rice and fried sweet plantains $14.00 

Chino	Cubano 

Add a side salad or soup cup $4.00 

Arroz Frito a lo Bongos - fried rice with pork, shrimp, beef, chicken and vegetables with fried sweet plantains $17.00 
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Arroz Frito con Pollo - special vegetable fried rice with boneless chicken bites and fried sweet plantains, served with a sweet & sour 

sauce $14.00 

Mariscos	-	Seafood 

Add a side salad or soup cup $4.00 

Parrillada de Mariscos (skillet of seafood) - savory skillet of filet of fish, clams, mussels, Jumbo shrimp and two lobster tails with a 

garlic lime bu-er and served with yellow rice and fried sweet plantains $40.00 

Zarzuela de Mariscos - fresh seafood medley sauteed in our homemade Cuban Criolla sauce served with with white rice and fried 

sweet plantains $35.00 

Camarones Enchilados - shrimp sautéed in homemade Cuban creole sauce, served with white rice and fried green plantains $25.00 

Pescado a la Plancha - grilled filet of fish seasoned with garlic and olive oil, served with white rice and fried green plantains $20.00 

Enchilado de Pescado - sauteed fish cooked in a homemade creole sauce served with white rice and maduro $20.00 

Camarones al Ajillo - Shrimp sauteed in homemade Cuban creole sauce with white rice and green plantains $25.00 

Ordenes	Individuales	-	Side	Orders 
Frijoles Negros - black bean cup $4.00 

Mariquitas - thin-sliced fried plantain chips with Cuban mojo $4.00 

Arroz Blanco- white rice $4.00 

Moros - black beans and rice mixed $4.00  

Papas Fritas - French fries $4.00 

Yuca con Mojo - cassava with mojo $7.00 

Maduros - fried sweet plantains $4.00  

Tostones - fried green plantains $4.00 

Vegetales Mixtos - mixed vegetables $5.00 

Add Sauteed Shrimp $15 

Add Shrimp Skewer $7 

Add Lobster Tail $10 

Kids	Appetizers 
For children 9 years and under 

Croquetas de Jamon (Kids Ham Croque�es) $4.00 

Zanahorias con Salsa Ranch (Carrot S�cks with Ranch dressing) $4.00 

 

Menu	Para	Ninos	-	Kids	Menu 

For children 9 years and under 

Hamburger/Cheeseburger - served with fries $6.00 

Kids Skirt Steak - with fries $8.00 

Chicharrones de Pollo - chicken nuggets with fries $6.00 

Pollo a la Plancha - Grilled Chicken Breast $6.00 

Pizza de Queso - cheese pizza $7.00 

Pizza de Pepperoni - pepperoni pizza $8.00 

Postres	-	Desserts 

Postre pequeno - Mini Desert $3 

Churros - Churros Pla-er (Serves 2) $12 


