
sandwiches – 6.25

 

 

 

 

 

 

 

SERVED with beans, rice, plantains

appetizers
soup – bowl: 6.25, cup: 4.50
with Grilled Flat Bread - chicken, crab,
and flounder, lentil (v) or black bean (v)

CROQUETTES (5) – 7.50
Ham, Chicken or Potato 

TEQUENOS (4) – 8.25  
Venezuelan fried cheese

EMPANADA – 5.00 
Chicken, Beef, Pork or Cuban

FAMOUS GREEN FRIES – 6.25
Large order of seasoned fries, house 
cilantro and mustard sauce, dill and sweet 
pickles, scallions, parmesan cheese 
add: pork or beef for $3

CUBAN CIGARS (2) – 7.25
pulled pork and coleslaw
 

FRIES & SAUCE SAMPLER – 6.25
Seasoned fries with 4 house sauces (green, 
house mustard, chimichurri, roasted red 
pepper chimichurri)
 

BLACK BEAN DIP – 6.25 
Black beans topped with cheese and 
served with grilled flatbread 

Shrimp Ceviche – 12.95 
shrimp, red onions, green peppers marinated 
in lime juice and served with tostones & 
sea salt

GYPSY SAMPLER – 18.25 
Choice of empanada, 4 croquettes, 2 
tequenos, 1 pork cigar, plantains and 
toasted cuban bread with 4 house sauces

Add plain fries for $2 (or) green fries for $3 

CUBAN – 10.00
pulled pork, salami, ham, cheese, pickles, 
green and mustard sauce pressed 
and crispy, with potato salad 

STEAK AND ONION – 11.95
Sliced steak, fried onions, stuffed with 
fries, pressed and crispy with green and 
mustard sauce (Add Cheese - $1) 

BLACK BEANS & SAFFRON RICE – 6.25
TOASTED CUBAN BREAD – 1.50
tostones - 6.25

SWEET PLANTAINS – 6.25
HOUSE-MADE SAUCES
sauce sampler - $1.50 Single sauce - $0.25

 

 

GUAVA & CHEESE CIGARS – 5.50
churro w/ whipped cream – 4.50
TRES LECHES CAKE – 5.50

FLAN – 5.50
bread pudding – 5.50

desserts

with green and mustard sauce. Add plain fries for $2 (or) green fries for $3 

FRIED FLOUNDER
BUFFALO CHICKEN
PERNIL PULLED PORK

CUBAN SLOPPY JOE
EGG, CHEESE, TOMATO
PORK CHOP 

BACON, EGG, CHEESE
CUBAN BURGER W/ SLAW

Beef and lentil– 13.95
Sliced, steak over lentils and vegetables

POTATO DUMPLINGS – 12.50  
Potato dumplings (gnocchi) in roasted garlic 
cream sauce. Add: chicken $2 or shrimp $4

LOW CARB GYPSY BOWL – 12.50
Choice of Steak or Chicken, tossed with 
fresh vegetables and topped with slaw 
and sauce. Add: Shrimp $5

Fish
green sauce & green chimi, Slaw 
and cilantro

Carne Asada
Pico de Gallo, Chimi

Ropa Vieja
Chopped cilantro

Picadillo
Pico De Gallo 

Vegetarian
Vegetables and goat cheese

Pernil
Slaw and onions

pork belly
fried onions, green sauce, 
cilantro

Ask about our catering!                                       Call us at 843 872 5487

sides and sauces are available by the quart. 
empanadas are available by the dozen

seafood
COCONUT SHRIMP – 14.95
Sautéed shrimp in fresh coconut curry sauce

FRIED FISH – 14.50
Fried Flounder filet with coleslaw

Garlic Butter SHRIMP – 14.95
cilantro sauce, truffle oil, sautéed 
vegetables served with rice beans and 
tostones 

Seafood Duo: – 17.95
Fried flounder, sautéed shrimp, onions in 
chipotle garlic sauce 

Shrimp Creole: – 14.95
Shrimp, onions, peppers, cilantro in garlic 
butter sauce

chicken
POLLO FRITO – 12.95
Sliced, breaded and fried chicken breast

COCONUT CHICKEN – 12.95
Breaded and fried chicken breast in fresh 
coconut curry sauce

CHICKEN SALTADO – 12.95
Sliced chicken breast sautéed with tomatoes, 
onions, butter dressing, rice, topped with fries

CHIPOTLE CHICKEN – 12.95
Fried chicken breast, house chipotle sauce 
(mild)

Pan Roasted Chicken: – 12.95
Sautéed chicken breast, sautéed vegetables,
in bacon and garlic cream sauce 

beef
ROPA VIEJA – 14.50
Roasted pulled brisket stewed in tangy tomato 
base with peppers, onions, and olives

BEEF PICADILLO – 11.95
Ground beef seasoned with green olives, bell 
peppers, onions, raisins and cilantro

PLANTAIN BOAT – 13.95
Whole fried sweet plantain stuffed with 
picadillo beef and topped with fried egg, green 
sauce and parmesan cheese

LOMO SALTADO – 14.00
Thin sliced steak, tomatoes, onions, butter 
dressing, saffron rice, topped with fries

BISTEC DE PALOMILLA – 15.50
6 ounce top round, fried onions, chimi sauce

Carne Asada – 13.00
Sliced steak with onions and 
chimichurri sauce

pork
PERNIL – 12.95
roasted and seasoned pulled pork, 
caramelized onions, topped with fried onions

mastitas de puerco – 13.00
Fried pork tips topped with fried onions

PORK CHOPS – 12.50
Fried pork chops, topped with fried onions, 
served with chimichurri sauce

bbq pork chops – 12.50
topped with house-made guava and guajillo 
bbq sauce

GF – GLUTEN FREE v – vEGAN VEG – vegetarian

add half salad to any entrée or plate for $4.99

EMPANADA PLATE – 11.95
Choice of empanada, beans, rice, plantains 
and sauce

VEGETARIAN PLATE – 12.95
Sautéed vegetables with beans, rice, 
plantains, corn arepita

Add: pork, chicken, picadillo beef - $3

CIGARS AND MASH – 13.50 
2 pork cigars, 4 potato croquettes, black 
beans, flatbread, coleslaw, plantains and 
sauce sampler 

STEAK AND TEQUENOS – 13.95
top round, fried onions, 2 tequenos, black 
beans, plantains, grilled flat bread topped 
with chimi and coleslaW

plates

pressed sandwiches

sides

entrées

entrée bowls

tacos – 3.00 each 

2 Taco Plate with rice, beans, plantains - $12.00 

GF

GF

GF

GF

GF

GF

GF

GF

GF

GF

GF

GFGF

VEG

VEG

VEG

VEG

v

VEG

pastelitos andinos - 3 for 6.95, 6 for 12.95
hand-rolled dough pastries with rice and beef (daily variety)

VEG



Ask about our catering!                                       Call us at 843 872 5487

family style dining menu - after 4pm 

sides, soups and sauces are available by the quart
empanadas and pastelitos are available by the dozen

 

cuban house salad
Mixed Greens, Hearts of Palm, Roasted Red Peppers, Red Onion,Tomatoes, 
Cucumbers, Scallions

gypsy mandarin plantain salad
Arugula, Mandarins , Sweet Plantains, Lentils, Black Beans, Roasted Corn, 
Cilantro , Scallions, Feta, Drizzle of Sunset Dressing

Whole Entrée: 8.95   Half salad: 4.99   Table Salad (Serves 3 to 4): 15.87

 

Chicken - 3.00  Shrimp - 6.00

pork - 3.00   Steak - 3.00

Fried white fish - 6.00

 

 

sunrise
Lime Vinaigrette

sunshine
honey, lime and tangy 
mustard

sunset
creamy green sauce, 
blended with fresh 
pineapple - light and 
tasty

 

Pollo Frito with Fries – 6.00

Ham & Cheese Sandwich – 6.25

plain cheeseburger – 6.25

Tequenos (4) – 8.25

Grilled Cheese – 6.25

chicken taco – 3.00

salads

FAMILY MENU ADD-ONS:    bowl of sautéed vegetables - 6.25      6 croquettes - 6.25  

for the li�le gypsies

SPANISH BOTTLES OF COKE – 3.00
sweet tea/hot tea – 2.75
materva – 2.50
MALTA – 3.00
SPRITE – 3.00

FANTA ORANGE – 3.00
inca cola – 2.50
columbiana – 2.50
sparkling water – 3.00

drinks

coffee
CAFE CON LECHE – 3.50

CAFÉ bustelo REGULAR COFFEE – 2.00
COLADA – 3.00

Espresso brewed with sugar

CAFÉ bustelo ICED COFFEE – 2.50
cortado – 3.50

add half salad to any entrée or plate for $4.99

salad proteins

our dressings
all created in-house

island lime shrimp saladisland lime shrimp salad
Mixed Greens, Shrimp, Red Peppers, Green 
Peppers, Red Onion, Cilantro, corn, sweet 
potatoes, tostones, Tossed with Sunrise 
Lime Vinaigrette. 

Whole Shrimp Salad - 14.87

Half Shrimp Salad - 7.95

Table Shrimp Salad - 21.87

family style option 1 - 62.25
 Serves 3 to 4 People

Choose 2 meats: Pernil Pork, Carne Asada, Coconut Chicken, 
Pollo Frito, Chipotle Chicken, Beef Picadillo, Pork TIps, Two 

pieces of Fried Fish, Ropa Vieja, Chicken or Lomo Saltado, Pan 
Roasted Chicken, Garlic Shrimp, Coconut Shrimp

Comes with: Beans, Rice, Grilled Flatbread, House Salad, 
Sauces to Share

family style option 2 - 87.25
 Serves up to 6 People

Choose 3 meats: Pernil Pork, Carne Asada, Coconut Chicken, 
Pollo Frito, Chipotle Chicken, Beef Picadillo, Pork Tips, Two 

pieces of Fried Fish, Ropa Vieja, Chicken or Lomo Saltado, Pan 
Roasted Chicken, Garlic Shrimp, Coconut Shrimp

Comes with: Beans, Rice, Grilled Flatbread, House Salad, 
plantains, Sauces to Share

Add fries to any of the below: $2

bebidas de fruitas
FRESH PRESSED FRUIT DRINK

Pineapple Coconut, Mango Leche, 
Guava-Strawberry - 5.00


