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DINING WEEK MENU. PLEASE CHOOSE ONE APPETIZER, ONE ENTREE AND ONE DESSERT. COST: $25

Antojitos

Caesar Salad

Nachos

Quesadilla

Queso Fundido

Tamales

Hongo

Romaine lettuce, red chile croutons and Manchego cheese.

Fresh-fried corn tortillas topped with a blend of Mexican cheeses, black beans, guacamole,
crema and pico de gallo.

Grilled flour tortilla filled with diced fresh mango, Brie cheese, green onions and sweet red
pepper served with mango-serrano crema.

A blend of melted Monterey Jack cheese and goat cheese with bits of roasted poblano peppers.
You can also add spicy ground chorizo.

Delicate blue corn masa steamed inside corn husks served with sautéed crawfish succotash and
topped with black truffle butter.

Garlic and thyme-roasted wild mushrooms topped with warm goat cheese, splashed with red
chile oil and served with flour tortillas.

Platos Fuertes

Ravioli
Pescado

Puerco

Carne Asada

Postres

Vanilla Flan

Flan of the Day
Bread Pudding

Tequila Lime Pie

Fire-roasted vegetable-stuffed ravioli with a smoky red pepper-chile sauce garnished with
goat cheese and served with vegetable del dia.

Quick-braised mahi mahi filet served in citrus-serrano chile broth with creamy coconut-cashew
rice and vegetable del dia.

Pineapple-chile brined pork medallions grilled and served with an ancho-bourbon sauce,
pineapple salsa and sides of roasted sweet potatoes and vegetable del dia.

An 8 oz flat iron steak dusted with our Latin spice mix then grilled to order, served with a
trio of mushrooms ceviche, chimichurri-mashed potatoes and vegetable del dia.

Classic Mexican custard made with cream, eggs and caramelized sugar. Our vanilla
bean flan is served with tropical fruit compote and raspberry-guava coulis.

Ask your server for today’s flavor.

Made with bananas, Mexican chocolate and macadamia nuts. Served warm, topped with
rum-caramel and chocolate sauces and fresh whipped cream.

A twist on the traditional tart pie with a graham cracker crust. Served with fresh
whipped cream and toasted coconut.

‘We reserve the right to add 18% gratuity to parties of 6 or more. There will be a $2 charge to share a main dish.



