
HAVANA NIGHTS
DOV VANCOUVER 2024

$40 PER GUEST
Cocktail Pairing +$20 (3 x 1oz)

~ FIRST, CHOICE OF ~

 Avocado Tostones
twice fried + smashed plantains, 

guacamole, cotija cheese, pico de gallo (vg, ga)

Chorizo Croquettes
roasted potato + chorizo croquettes, onion jam, 

pickled shallot, chimi + garlic aiolis 

Seared Tuna (+ $5)

Cuban spice crusted ahi tuna, coconut 
broth, charred shishitos, heirloom cherry 

tomatoes, herb oil  (ga, df )

* 
pairing: Governor Sour 

El Gobernador Pisco, passionfruit, 
coconut, lime, egg whites

~ SECOND, CHOICE OF ~

 Asada Pork Tenderloin
cauliflower purée, chili + garlic 

green beans, achiote jus

Chicken Adobado
roasted carrots, Spanish rice 

Coconut Curry
Northern Brazilian Moqueca, twice fried + 

smashed plantains, brown rice  (v, ga, df ) 

add garlic + citrus marinated prawns +6 
add chicken +6 | add Spanish chorizo +6

* 
pairing: Santa Clara Sling 

Dead Man’s Fingers passionfruit rum, 
Bumbu rum, Galliano, Bénédictine, passionfruit, 

pineapple, lime, angostura bitters

~ DESSERT, CHOICE OF ~

 Chocolate Espresso Tres Leches
whipped dulce de leche cream cheese, 

toasted coconut (vg)

Pamonha Brûlée
Brazilian corn + coconut square, 
strawberry orange coulis (v, gf, df )

* 
pairing: Cuban Old Fashioned

brown butter Havana Club 7 year, Apothecary 
cacao-coffee bitters, angostura bitters, honey

VG - vegetarian | V - vegan | DF - dairy free | 
GA - gluten aware | GF - gluten free

Please let your server know of any allergies.


