“1905”Salad with Turkey....... $8.95

“1905” Salad with “Shrimp al

Caesar Salad
Crisp romaine lettuce tossed with
Romano cheese and croutons..$6.95

Smaller version of our Caesar Salad

Beefsteak Tomato Salad
This was the favorite of our father,
Cesar Gonzmart. Fresh beefsteak
tomatoes, tossed with julienne red
onions, extra virgin olive oil, vinegar
BREECECIC.................occcccnevrnrrccs e $7.95

Half and Half Combo

Choice of two, one half of a Cuban
sandwich, one half order of
Columbia’s “1905" Salad or a cup of
D $8.95

ntrees

en and Rice “Sarapico”
traditional dish from Tampa’s Ybor City, one
er chicken baked with yellow rice, green

€r's, onions, tomatoes, spices and virgin olive
Served with Cuban bread and butter...$8.95

luza “Russian Style”

eated in the 1930’s by the Columbia’s famed
ef, Francisco Pijuan. A delicate whitefish, lightly
soned with Cuban bread crumbs. Grilled and
ped with lemon butter, chopped parsley and
. Served with yellow rice, Cuban bread and
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£ an American 109 found | the arcnt owner of he Co
(’(?r'\ed Qur recipe \XNa o secO generat\oe UNI————
v imiro )t ot sauce o=
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Restaurafit
Scallops “Casimiro”
Albondigas Fresh scallops baked in a clay

Homemade beef meatballs in a
mildly spicy tomato sauce......$6.95

Shrimp “Al Ajillo”
Shrimp sautéed in virgin olive oil,
fresh garlic and chili pepper...$7.95

Queso Fundido
Spanish Tetilla cheese baked in Rioja
tomato sauce with toasted Cuban
Bread. .o $5.95

AN GAMNC. s $3.95 Toda>lf this once blue plate item is considered
Black Bean Caviar Chorizo E | Ea dehca(cj:y lg O;I.h hc;me. ]
SP|C>/ b|ack bean d|py Ser‘ved W|‘th orlzo Spano a . mpana‘ a de FICAQMIO. oo v $5'95
CubaniEe s $4.95 Sliced chorizo (Spanish sausage)
"""""""""""""""" | sautéed with onions and olive oil Empanada de Pollo.......iiiii e $5.95
................................................................. $7.95
Empanada de Ropa Vieja........cins s $5.95
Sandwich
| et D
Cuban Sa“d\g\‘c‘m\xto,’ as TS \smt?\gynv\vna\ked CSS erts
sure. - rkers 2
- Sandwich S aTamE;“et ao0s for the der o immigrants .
The C;\?:ga \was create wiches underwent ;\;r\%a%npa was like thetha Sicilians White Chocolate Bread
\:eg;rr\\d fro Work'Th?nsea oYbor City.The gk\fybr e ﬂpe \Sathe Germans Plgd'"S" d's favorite. O i
o iries ca he Spanish ! ork, cen ur Dad's favorite. Our version
d\ﬁe‘ren’t Cog:cncu\tu es an foOd-t‘:e Moio marinat 5 tc\ftaa\\ together N \E:t\;,\/ - made with white chocolate and
m\éwria <alami, the € ba\’\;\c e and M ard\.— Segun Central B topped with a rich Bacardi Rum
en Seh m La ) 1Miro
e s 0 SuiE pa Cu brg';‘.éma 1915 recpe o ngredent e .
cliced, fres \\/Tg?jay we are using the ortions of meat Vé‘tb ushed with butter © Flan |
e s 82 B g the sa:éfﬁ& the Cuban DreaC DX T Spanish egg custard..........$3.95
Herna 3 of one ANOWIER T s ' '
layered 0: Jéo‘zgoa crispy R — Key Lime Pie
top, Pres A Florida favorite.........u. $4.95

Pressed Meatloaf
Meatloaf topped with Swiss cheese,
yellow mustard, pickles and pressed
between Cuban bread, served with
garlic plantain chips. .. $7.95

Mojo Chicken
Grilled breast of chicken, melted Swiss
cheese, lettuce, tomatoes and garlic
alioli sauce on Cuban bread. Served
with garlic plantain chips. ... $8.95

Roast Pork Sandwich
Marinated and slow roasted Pork pulled
from the bone and grilled onions
served on hot Cuban bread with garlic

plantain chips. . $8.95

casserole with lemon butter and
topped with seasoned bread
crumbs and white wine........ $9.95

Calamares Fritos “A La Romana”
Tender calamari seasoned and

lightly fried. . $8.95

Marinated Olives
Spanish olives marinated in olive oil

Relleno con Picadillo

In the early 1900's, after a long days
work, Cigar Workers would stop at

the corner cafe to pick up a
“Relleno” for the walk home.

Hollowed out Cuban Bread stuffed
with picadillo. .. ours served with
garlic plantain chips.....cee. $8.95

“Tampa Bay” Fish Sandwich
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Black Bean Soup
Frijoles Negro prepared with Casimiro
Sr's over 100 year old recipe, the same
one he used in his homeland of Cuba
and his Cafe known as the Columbia'in
1905, a sofrito of Spanish extra virgin
olive oil, onions, green peppers,
oregano, garlic simmered for hours
creating this rich 100% vegetarian
soup, served over a bed of white rice

and topped with diced onions.
....................................... Cup $3.95 Bowl $4.95

Chilled Gazpacho
Spain’s famous cold soup. A puree of
ripe tomatoes, green peppers, onion,
cucumbers and garlic. Topped with

croutons and finely dice
vegetables......... Cup $3.95 Bowl $4.95

Shrimp & Crabmeat Alcachofas
Baked casserole of shrimp, crabmeat and
artichoke hearts topped with grated Romano

Empanadas
Carmen the wife of Casimiro Hernandez |
was the queen of preparing these delicate pastry
turnovers stuffed with different fillings. Back in
the depression food leftovers or fruits would be
used to fill the dough and baked creating a me
that would fill the family at lunch or dinner

Guava Cheese Cake
Traditional cheesecake with a
tropical twist of guava.......$5.95

Chocolate Cake
Moist chocolate cake with rich
chocolate frosting............... $4.95

Flaky, white fish seasoned with Cuban
bread crumbs. Served with lettuce,
tomato, garlic alioli sauce on Cuban
OTREEIG] vyt rreouadettassre v e $7.95
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gria- Spain’s delightfully refreshing wine cooler made at the Columbia with a
ombination of rich bodied red wine and fresh citrus juices.
Glass $4.95 Pitcher $16.95

ported Sangria- Made tableside with Sangre de Toro, Spain's best selling red wine
ANA TOFTES DIraNdYi...uuueeeeeeeeeesississeessssssssssmssssssssssssssssssssssssssssssssssssssssssssssssses Pitcher $19.95

Sangria de Cava- Spain's wonderful bubbling cooler made tableside with Cristalino
Spanish Cava (Champagne), Torres brandy and Gran Torres liqueur;, with citrus
juices. One taste will transport you to the sunny coast of Spain

Pitcher $19.95

Don Cesar - A distinctive red wine. Produced in Spain’s prestigious Ribera del Duero

region in memory of our father, Cesar Gonzmart.
Bottle $36.00

Adelita- This outstanding Chardonnay is brilliant in color and possesses a complex
bouquet with good intensity. Toasty overtones derived from maturing in a French
Oak cask. Smooth and very balanced with tones of vanilla. Produced in memory
of our mother, Adela Gonzmart Glass $8.95 Bottle $36.00

Don Casimiro- Bottled to honor the founders of the Columbia Restaurant, Casimiro
BIENANAEZ, SR AN ..o Glass $6.50 Bottle $26.00
Cabernet Sauvignon * Merlot ¢ Shiraz « Chardonnay * Sauvignon Blanc

Carmen- Selected to honor the memory of our grandmother, Carmen Hernandez,
wife of Casimiro Hernandez, Jr, son of the founder......Glass $6.50 Bottle $26.00
Cabernet Sauvignon * Merlot ¢« Chardonnay ¢ White Zinfandel
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COLUMBIA CAF

at the Tampa ‘Bay History Center



