
 
STARTERS 

Served All Day & Night 
 

Station Wings​  15 
Tropical Habanero, Buffalo, BBQ 

 

Cheeseburger Spring Rolls​  9 
Cheeseburger or Vegan Plant Based 

 

Spicy Tuna Tartare​  14 
Served with Asian Chips 

 

Cuban Style Nachos ​ 14 
Mariquitas with Mojo Chicken, Ropa Vieja, or Jackfruit 

 

Sliced Wagyu NY Steak Skewer ​ 18 
4 Slices over Smashed Potatoes 

 

Waffle Fries​  8   ​Yucca Fries​  9 
 

SALADS & BOWLS 
Bowls served with Black Beans, White Rice & Plantains 

Ropa Vieja Bowl  16 
Cuban Bowl  16 

Vegan Jackfruit Bowl  15 
 

Grilled Chicken Caesar Salad  12 
Romaine lettuce​ , Parmesan Cheese, Croutons, Caesar Dressing 

 

SANDWICHES 
Served with Aunt Olga’s Black Beans & Mariquitas 

Grilled Oregano Chicken  14 
Asian Short Rib  16 
Classic Cubano  16 

Spicy Fried Chicken  14 
Vegan Jackfruit  16 

Pressed Melted Cheese  10 

 
BRUNCH​  ​Served Weekends Only 

 

Station Breakfast Plate​  14 
Scrambled Eggs, Plantains, Rice & Black Beans 

 

Chicken & Waffles​  16 
Double battered waffles with chicken fritters 

 

Blackened Shrimp ‘n Cheesy Grits​  18 
Pan Seared Shrimp on creamy, cheesy grits. 

 

New York Sliced Steak & Eggs​  22 
Sliced Wagyu NY Steak & served with Eggs 

 

Buffalo Fried Chicken Sandwich​  22 
Served with a Blue cheese slaw, on Brioche 

 

SIDES 
Applewood Smoked Bacon  8 

Aunt Olga’s Black Beans  8 
Scrambled Eggs  6    White Rice  5 

 
 

ENTREE PLATES​  ​Served from 7-10pm 
 

Ropa Vieja  22 
Cuban Style Roasted Shredded Beef served with Plantains, 

Fragrant Rice and Black Beans 
 

Fried Chicken  20 
Two Thighs served Smashed Potatoes with Chef’s Vegetables 

 

Pacific White Fish Veracruz  21 
Pan roasted pacific white fish in a savory tomato caper sauce. 

Served with Fragrant Rice and Chef’s Vegetables 
 

Station Grilled Chicken  20 
Marinated with Garlic, Onion & House Mojo served with 

Fragrant Rice and Chef’s Vegetables 
 

Vegan Lechon Jaca  23 
Jackfruit Lechon marinated in Made in Havana’s sauce served 

with Plantains, Fragrant Rice and Black Beans. 
 

Chef’s Special Steak Dinner for Two  58 
Wagyu NY served over Mashed Potatoes & Grilled Vegetables 

 



COCKTAIL SELECTION 
 

VODKA 
Absolute  14 

Belvedere   15 
Ciroc  14 

Grey Goose  15 
Kettle One  14 

Titos  14 
 

GIN 
Bombay Sapphire  15 

Hendricks  15 
Tanqueray  14 

 
TEQUILA 

Casamigos   14 
Casamigos Reposado  15 

Casamigos Anejo  16 
Clase Azul Reposado  42 

Don Julio Blanco  15 
Don Julio Reposado  17 

Don Julio 1942  42 
Patron  15 

 
RUM 

Bacardi  14 
Bacardi Anejo  15 

Bacardi 151  17 
Captain Morgan  14 

Kraken  14 
Malibu  14 

 
COGNAC 

Courvoisier  14 
Remy Martin 16 
Hennessy VS  16 

Hennessy VSOP  25 
 

WHISKEY 
Fireball  13 

Jack Daniels  14 
Jameson  14 

Dickel  15 
Macallan 12 YR 18 
JW Black Label  15 
JW Gold Label 38 
JW Blue Label 42 

 
BEER 

Bud Light  7   Heineken  9  Dos XX  9 
Corona  9   Red Stripe  9   Modelo  9 

Stella 9   Pacifico  9 
Dos XX Draft Amber  8 
Dos XX Draft Lager  8 

Budweiser Draft  7 
Tecate Light Draft  7 

 
Ask about our Signature Cocktail of the Week 

BOTTLE SERVICE 
 

WINE 
By the Glass 12 

CABERNET   55 
PINOT GRIGIO   55 

ROSE OF SANGIOVESE   60 
PINOT NOIR   60 

 
CHAMPAGNE 
By the Glass 12 

CHANDON IMPERIAL   225 
CHANDON NECTAR ROSE   325 

VEUVE CLICQUOT   325 
DOM PERIGNON  400 

DOM PERIGNON ROSE  900 
ACE OF SPADES  900 

ACE OF SPADES ROSE   1,000 
 

VODKA 
CIROC FLAVORS  275 

GREY GOOSE  300 
KETEL ONE  325 

TITO’S  325 
 

TEQUILA 
PATRON SILVER 300   REPOSADO 350 

CASAMIGOS BLANCO  400   REPOSADO  450 
CLASE AZUL REPOSADO  900 

DON JULIO BLANCO  300 
DON JULIO 1942   900 

 
COGNAC 

COURVOISIER  300 
HENNESSY VS  400 
HENNESSY XO  800 

 
WHISKEY 

JACK DANIELS  300 
JAMESON  300 

JW BLACK LABEL  400 
JW BLUE LABEL  1,000 


