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Café Habana, tucked away in the
Bastone complex in downtown Royal
Qak, 15 a ]i’-g'l:. calery that celebrates
the ..npln sticated and cool vibrance of
pre-Castro Cuba. The café’s ambience
15 southern bemisphere rustic chic, with
Cuban photographs and retro magazine
Covers adormng the walls, and '-un‘.j.
chandeliers dangling from the open
ceilings.

Under the culinary talents of Bastone
complex Chef Robert Young, the menu
teatures delicaous Cuban and southern
‘wuu\plu'u‘ cusine. The ereative u“\lw\
cJ’xl"]:_s.lc ;:.u]i\.. mant, p:-nu:u; -th
sugar cane. Café Habana also offers
a sclection of one of Cuba's oldest
cockrails, The mni-ln l‘pu"u\llm o

no-1EE<toe) or inates fu-m XIK‘
African word “mojo,” meaning to place
a little spell. Try conjuring up a festive
;Hl'-t‘ppl-' 'nniﬂn at home, or stop by
Calé Habana for a taste.

'

3.5 fresh mint leaves

1 chunk or cube of pinespple

1-2 lime wedges

2 tablespoons Stirrings Simple Syrup
5 tablespoons Malibu Cocorut Rum
Club soda

fineapple juice

n a1l 12-ounce glass, add 3-5 fresh
mint leaves, a small cube of pineapple,
1.2 lime wedges and 2 tablespoons of

Stirings Simple

rup. Using a woaden

mudddler (or the handle of a weoden
\

spoon) m uddle or gently crush the

-
ingredients just enough to Eruise the
mint and release the flavors. Add 5
abledpoons of Malibu Coconut Rum, fill
the glass with ice, top with club soda,
and add a splash of pineapple juice

Café Habana, 248 544 4255,




