DINING WEEK MENU. PLEASE CHOOSE ONE APPETIZER, ONE ENTREE AND ONE DESSERT. COST: $25
(tax and gratuity not included)

Angojitos

Sopa del Dia* Ask your server for today’s selection.
Small Caesar salad Romaine lettuce, red chile croutons and Manchego cheese.

Side salad* Romaine lettuce, tomatoes, radishes, with Sherry vinaigrette and topped with

Manchego cheese.

Calamar Tender pieces of squid dredged in seasoned flour, fried to perfection and served with

a lime, chile, and garlic aioli for dipping.

Tostada de Pollo*  Crisp corn tortilla topped with shredded chicken tinga, lettuce, cotija cheese, avocado,

and chipotle crema.

Empanadas Savory deep-fried pastry turnovers filled with a mixture of spicy ground chorizo sausage

and potatoes. Served with tomatillo-avocado salsa.

Platos Fuertes All entrees served with vegetable del dia.

Pescado* Filet of grouper lightly coated with black peppercorns, pan-roasted and topped with sweet

fried plantains, sliced avocado and a lime-butter sauce. Served over garlicky, mashed yuca.

Pollo* Grilled, sixteen spice-coated breast of chicken with cilantro-pumpkinseed sauce.

Served over green chile rice.

Cochinita Pibil*  Traditional slow-roasted pork with flavors from the Yucatan. Served with pickled onions,

roasted tomato-habanero salsa and a side of annatto rice.

Costillas Boneless beef short rib braised in Negro Modelo beer with chiles, roasted tomatoes and

de Carne* garlic. Served over chipotle-mashed potatoes with pan juices.

Postres

Vanilla Flan* Classic Mexican custard made with cream, eggs and caramelized sugar. Our vanilla

bean flan is served with tropical fruit compote and raspberry-guava coulis.
Flan of the Day*  Ask your server for today’s flavor.

Bread Pudding Made with bananas, Mexican chocolate and macadamia nuts. Served warm, topped with

rum-caramel and chocolate sauces and fresh whipped cream.

Tequila Lime Pie A twist on the traditional tart pie with a graham cracker crust. Served with fresh

whipped cream and toasted coconut.

*indicates gluten-free

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.



