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FAMILY FUN, MUSEUMS
CUBAN CULTURE
CRAFT BEER, LIVE MUSIC
AND PIRATES!

Captivating flamenco dancers
contribute to the dining experience at
the historic Columbia Restaurant.
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n the distance, the ding of a bell sounds as a street car approaches its
stop. A litle closer, musical notes loat out of a doorway and into the
air. All around, brick buildings feature ornate facades, wrought-iron
balconies and windows opening onto the streets below, curtains rustling
in the breeze. "¡Hola!", "Ciao!" An international blend of languages is
heard as greetings are exchanged. In a café, laughter erupts from a
group of lifelong friends with broad smiles and gentle pats on the
back. The scents of fresh-roasted cofee, roasting pork and aromatic
garlic ill the air.Welcome to Ybor City, an enclave of Tampa Bay with
an energy so alive you can feel it.
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ROBERT LA FOLETTE

n 7th Avenue in Ybor City
m Tampa Sweethearts
Cigar Company

A RICH HISTORY

W

hen Cuban-born Don
Vicente MartínezYbor came to Tampa
in the late-1800s to relocate
his cigar-making business from
Key West, just 720 people lived
in the city.
By the end of the 1800s, more
than 250 cigar-making factories
stood throughout Ybor City and
West Tampa, each employing
hundreds of cigar makers and
drawing immigrants from Cuba,
Spain, Italy, Germany and Romania. Tampa and Ybor City quickly
became known as the "Cigar
Capital of the World," producing
700 million cigars annually, hand
rolled in the Cuban tradition.
Ybor City's Cuban population was instrumental in the
cigar industry, but also in their
home country's history. Ybor
City is where Cuban-born poet,

o J.C. Newman Cigars

journalist, essayist and revolutionary José Martí made his
home during that era. His legacy
lives on with a bust of him in
front of The Cuban Club as well
as at the Martí Steps where
he spoke to cigar workers and
Cuban freedom ighters in 1893
regarding the Cuban Revolution. On the edge of Ybor City,
the tiny José Martí Park stands
in tribute to Martí. The park has
been owned by the Cuban people since 1956.
The Ybor City Museum State
Park ofers a terriic introduction to Ybor City, a National

workers during the day. The
workers themselves paid the
lector from their own wages.

THE TRADITION
CONTINUES

T

he cigar industry continues to influence the
culture of Ybor City. J.C.
Newman Cigars still produces
50,000–60,000 cigars daily
—up to 12 million a year. The
cigars are made on the same
1930s machines that J.C. Newman brought from Cleveland
to Ybor City in 1953. It's the

CIGARS ARE MADE ON
1930s MACHINES.

¡BIENVENIDOS!
Discover more about
the José Martí Trail at
JoseMartiTrail.org
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Historic District. Its exhibits
detail the stories of its pioneers
and bring their experiences to
life. See a platform that once
towered over rows of cigar
rollers and from which a lector
would read newspapers, books,
revolutionary propaganda—
whatever entertained the

continues to do so today in the
Dominican Republic.
Pick up an authentic stogie
at one of these or several other
cigar shops along 7th Avenue
to enjoy on a stroll of historic
Ybor City.
A few blocks away is King
Corona Cigars, whose co-owner's

longest-surviving cigar manufacturer in the United States.
Carrying on the tradition, too,
third-generation-owned Tampa
Sweethearts Cigar Company
is housed in a historic cigar
maker's home. For more than
100 years, the Fuente family
has hand-rolled cigars, and

CAFÉ CULTURE
You're probably familiar
with popular wine and
food pairings such as
lamb and Cabernet
Sauvignon, but what
about cigars and
cofee? The full-bodied
lavor of a bold cigar is
complemented perfectly
by the smoothness of
a Café con Leche, for
example. El Molino,
a cofee shop on 7th
Avenue, serves robust
cofee made with beans
roasted in the Naviera
Cofee Mills.
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create the split down the middle
of the 36-inch loaf. Not only have
they mastered the art of baking
Cuban bread since 1915, but their
pastry chefs also bake delectable cookies, traditional Spanish
flan, pies by the slice or whole

m King Corona Cigars
l La Segunda Cuban Bread
k Paella at Columbia
Restaurant

great-grandparents immigrated
to Ybor City from Cuba to roll
cigars. Inside, King Corona is a
blend of smoke shop, humidor,
café and bar. For the best seat
in the house, grab a cup of café
con leche or a local beer and a
cigar and ind a table out front
for superb people-watching
along 7th Avenue.

JUST A TASTE

W

ith more than 100
cafés and restaurants,
Ybor City has plenty
to choose from when it comes
time to eat, and the lavors meld
as easily today as they did more
than 100 years ago.
Since 1905, people have made
their way to the C
taurant, Florida's oldest restau-

YBOR CITY
IS A FEAST
FOR THE
SENSES.
rant. Originally serving Cuban
sandwiches and café con leche
to local cigar workers, the Spanish/Cuban restaurant now covers 15 dining rooms and features
lamenco dancing performances
every night except Sunday. Menu
highlights include Paella "a la

JENNIFER WHITNEY

La Segunda Central Bakery

Valenciana," Pompano en Papillot and Filet Mignon "Chacho."
Just down 7th Avenue, L
Tr   C é is the secondoldest restaurant in Ybor City
and on any given day you can
find a group of locals enjoying traditional Tampa and Ybor
City recipes, such as the Cuco
Special—a delicious bowl of
black and Spanish bean soup
with a small Cuban sandwich on
the side—just as locals have for
generations.
A bit further, one of the most
popular items on the menu at
Carmi ne's—aside from the
Cuban sandwich served with
black beans and rice—is the
devil crab, a traditional recipe
handmade daily by a little lady
named Maria, who's been doing
it for years.
The award-winning, fourthgeneration-owned L  
Centr  a ery is the place for
authentic Cuban bread. Their artisan bread is baked with their
signature palmeto leaf used to
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and delicious pastries such as
the guava turnover—a favorite
for locals.
As one local said, "Ybor City
has one of the richest, coolest
histories around." One visit and
you'll surely agree that Tampa's
Ybor City is not only cool, but a
feast for the senses.

  MY OF AN

AU T H E N T I C C U BAN SAN DW IC H
9" Piece of Cuban Bread
1T Yellow Mustard
2 Pickle Chips
2oz Swiss Cheese
1oz Genoa Salami

Peppercorn-studded Preferred,
Thinly Sliced

1.5oz Roasted Pork
Thinly Sliced

4oz Glazed Ham
Thinly Sliced

Once you’ve layered all the essential elements in the above order,
you have the option to lightly butter the top and bottom of the
sandwich and place it in a heat press until crisp.
Lastly, cut diagonally and enjoy!
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