ASADO DE HONGOS (VG, GF) $14
Braised shredded wild mushrooms with congris,
black bean purée & plantain croutons.

PAELLA (AVAILABLE AFTER 4PM ONLY)
The average cook time is about 25 minutes. Should
your table choose this option, order as soon as you
decide, allowing the kitchen time to prepare.

MARISCOS (GF) $29
Saffron rice with scallops, shrimp, calamari,
octopus & mixed vegetables.

VERDURAS (V, VG, GF) $19

Saffron rice with mixed vegetables, roasted
garlic, avocado & chickpeas.

POSTRES
FLAN $6
Cuban vanilla creme custard with caramel, casco de
guayaba & shattered sugar.

PASTEL DE QUESO DE CABRA $7
Goat cheese cake with quatre epices, chocolate
brisse, espresso ganache & house made vanilla ice
cream.

TARTITA DE CHOCOLATE $7
Chocolate gâteau, chocolate mousse, tropical fruit
coulis, cilantro ice cream.

PIÑA ASADA $7
Bruléed pineapple with Plantation Rum caramel &
goat cheese chantilly.

A LA CARTE
MADUROS (V, VG, GF) $4
CONGRIS (V, VG, GF) $5
BLACK BEANS (V, VG, GF) $4
MARIQUITAS W/MOJO SAUCE $4
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness. The following menu
items can be served raw or undercooked.

1 Carlton Ave. Suite A
Grand Rapids, MI 49506
(616)988-9788
DanzonCubano.com
Facebook.com/DanzonCubano
Instagram.com/DanzonCubanoGR

PLATITOS
TOSTONES $4
Four, twice-fried plantains with ajillo sauce, lime,
micro cilantro (v, vg, gf). Add: Avocado (v, vg, gf) $6 /
Chorizo & Avocado $9 / Camarones Creole (gf) $9 /
*Ceviche (gf) $10.

CROQUETAS DE JAMÓN $9
Three, Cigar-shaped fritters made of Serrano ham
served with manzanilla olive aioli.

MALANGA FRIES (VG, GF) $7
Malanga fries tossed in parmesan cheese, black
truffle oil, parsley, served with rotating aioli.

EMPANADAS $9
Three, turnover-style pastries filled with Cuban
Picadillo. Served with cilantro aioli.

GAMBAS AL AJILLO $13
Red Prawns in white wine-garlic sauce with Cuban
bread & lime.

CEVICHE (GF) MARKET PRICE
Chef selection of fresh seafood in a citrus marinade.
(Check with your server for the current offering).

ENSALADA
ENSALADA PRIMAVERA
(V, VG, GF) $11
Roasted root vegetables, shaved spring vegetables,
pepitas, goat cheese, sofrito, greens & criollo
vinaigrette. Half Portion $5. VG option without
Cheese. Add choice of Protein (Chicken Confit,
Camarones Creole or Chorizo) $5.

SOPAS
POTAJE DE FRIJOLES NEGROS (V, VG, GF)
$5
Black Bean soup with sofrito purée.

CALDOZA CUBANA (GF) $7
Cuban stew with beef, pork, chicken & tropical
vegetables.

SANDWICHES
DANZÓN CUBANO $11
Signature Cuban Sandwich. Mojo-braised pork, ham,
Swiss cheese, house mustard, house-made pickles
served on our Cuban style bread.

JIBARITO (V, VG, GF) $11
Fried plantain bun with nutcase vegan chorizo,
greens, grilled onions, salsa maní.

PLATOS FUERTES
PESCADO EN ESCABECHE (GF)
MARKET PRICE
Chef selection of fried whole fish with escabeche
salsa, spring vegetables.

ROPA VIEJA (GF) $16
Shredded beef, tomato-wine sauce, served with fufu
and crispy malanga fries.

LECHON ASADO (GF) $16
Mojo-braised pork, served with black bean purée,
congri, and plantain croutons.

ARROZ CON POLLO (GF) $15
Confit chicken in yellow rice, seasonal vegetables,
herbs & cracklings.

TAMAL EN CAZUELA (V, VG, GF) $14
Cuban-style polenta, made with sofrito, mojo &
shredded wild mushrooms in a tomato white wine
sauce.

PICADILLO A LA CUBANA (V, VG, GF) $13
Cuban spiced tofu hash (vegan) in a white wine
tomato sauce, served with congri & maduros.

