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Restaurant Week Dinner Menu L e O

$60.00 per person

Starters

Traditional Guacamole & Chips
Handcrafted tableside with ripe avocado, fresh lime, jalapenos, tomatoes, onions,
and cilantro

Flautas
Trio of golden-fried corn tortillas with cheese or vegetables. Finished with crema,
cotija, guacamole, and fresh pico de gallo
Protein add-ons: Veggies, Shredded Chicken or Shredded Steak, Carnitas, or
Shrimp

Ceviche
Fresh mixed seafood marinated with mesquite seasoning. Served cocktail portion
with crisp tortilla chips

Main

Fajitas Mixta
Grilled chicken, steak, & shrimp mixed with sizzling roasted onions & peppers.
Served with pico de gallo, crema, frijoles refrito, & tortillas.

Churrasco
Grilled skirt steak topped with chimichurri sauce, served with a green salad and
your choice of fries, tostones, or rice with frijoles charros

Grilled Salmon
Fresh salmon topped with roasted corn salsa, served with sautéed vegetables,
mexican vegetable rice & frijoles

Dessert

Churros
s caramel filled churros served with vanilla ice cream
Cheesecake Wrap
Warmed to perfection. Raspberry drizzle
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