
APPETIZER

Sopa de Esparragos 
Cream of asparagus soup topped with sour cream.

Cocktail de Camarones 
Shrimp, cilantro, onions, and tomatoes on a tomato lime base, 

served over lettuce.

ENTRÉE

Pollo en Barbacoa 
Grilled chicken breast covered with barbacoa sauce,  

served with black beans, guacamole, and pico de gallo.

Tilapia 
Grilled tilapia topped with poblano and chipotle sauce.  

Served with white rice.
 

Flautas de Papa 
Three fried taquitos filled with potato, served over lettuce, topped 

with a guacamole-verde sauce, cream, cheese and radishes. 
 

DESSERT 
 

Arroz con Leche 
Rice pudding with raisins and cinnamon.

Pastel de Tres Leches 
Chocolate tres leches cake drizzled with cajeta.

Available from February 13th to the 16th, 3pm to close. 
Our three-course meal includes an appetizer, entree, and dessert for $35 per person. 

In-house dining only.


