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Media Alert

Interview/Photo Opportunity

August 2009

August is all about sandwiches when Royal Oak’s Café Habana presents Tortas Cubana

What: 
Café Habana offers its Tortas Cubana menu of Latin-style sandwiches on crusty bolillo rolls, nestled among chile dusted yucca chips.

When: 

August 2009

Hours: 
Café Habana is open 11 a.m. to 11 p.m. Monday-Friday; 9 a.m. to midnight Saturday; and 9 a.m. to 10 p.m. Sunday.

Where: 
Café Habana, at 109 E. Fifth Street in Royal Oak.

The Menu: 
For a limited time diners can enjoy the following features:


Chili Braised Pork – with bacon, jack cheese, pickled jalapenos, black beans and avocados. $8.50


Try it with a Volcanic Mojito, made with mango and pomegranate juices.


Shredded Beef – Spiced, braised beef, pickled vegetables, pepper jack cheese, shredded lettuce and chipotle cream. $9


Try it with a Cuban Sangria, made with coconut rum and fruit juices.


Pulled Chicken – Roasted chicken, pickled onions, black beans, pico de gallo and shredded lettuce. $8.50


Try it with Cerveza with chili powder and lime.


Vegetarian – Chipotle spiced jicama and radish slaw, black beans, avocado salsa, queso fresca, shredded lettuce and tomato. $8


Try it with Caipririnha with lime and sugar.

Contact: 
To arrange an interview, contact Jim Miller or Stephanie Casola of Publicity Works at millerj@publicityworkspr.com or scasola@publicityworkspr.com or call 248.691.4466.
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