
Havana Restaurant Menu  

New Hope Restaurant Week Sunday March 21 st - Friday March 26th 

First Course 

Choice of Soup or Salad 

-French Onion 

-Fig and Goat Cheese Salad (Dried Figs, Goat Cheese and a Honey Balsamic 

Vinaigrette) 

-Fried Calamari Salad (Fried Calamari with a Ginger-Orange Vinaigrette) 

Second Course 

Choose One 

-Duck Quesdailla  (Duck Breast, pepper and Onions, with a berry glaze and fresh 

strawberries) 

-Clams Scampi (Steamed Clams in white wine sauce served with garlic bread) 

-Fancy Brie (Brie wrapped in phillo dough with mango and berry glaze-toasted 

almonds) 

Third Course 

Choose One 

-Lump Crab Cake Stack (mashed potatoes, garlic spinach, sesame onion rings and 

remoulade sauce) 

-Filet Marsala (10oz Filet Mignon with portabello mushrooms, onions, marsala 

sauce,  swiss  cheese    and green beans) 

-(two) 4oz Lobster Tails (choice of mashed, wasabi, garlic or captain morgan sweet 

potatoes and broccoli) 

Fourth Course 

-Banana Foster (Sauteed Plantains with brown sugar, banana liquor and vanilla ice 

cream) 

 


