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 Culinaria Restaurant  Weeks
CHOOSE AN APPETIZER, ENTRÉE, & DESSERT

Tres Leches de ChocolateTres Leches de Chocolate
Slice of chocolate tres leches cake topped with pecans.

Churros con HeladoChurros con Helado
Churros and Dulce de Leche ice cream drizzle with cajeta.

Flan de QuesoFlan de Queso
Cheese custard topped with strawberries.

Enchiladas SuizasEnchiladas Suizas
Two enchiladas filled with chicken and topped with our own

suiza cream and served with spanish rice.

Chile Relleno a la XicoChile Relleno a la Xico
Chile poblano filled with ground beef and cheese and topped

with mole de xico, served with white rice.

Milanesa de PescadoMilanesa de Pescado
Tilapia filet breaded and fried, served with Esmeralda salad and guacamole.

Black Bean SoupBlack Bean Soup
Topped with queso fresco and tortilla chips.

Poblano Cream SoupPoblano Cream Soup
Topped with corn and poblano peppers.

Guacamole de la CasaGuacamole de la Casa
Mixed with tomatoes and topped with queso fresco

and chile ancho, served with chips.


