
APPETIZERS
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Corn Kernels with Sour Cream, 
Ranch-Style Cheese, Mayonnaise, 
and Grilled Shrimp 
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Served with Shrimp Ceviche in Black Sauce
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Organic Lettuce Mix with Baby Beets, 
Berries, Goat Cheese, and Cranberries, 
Tossed in a Chipotle Honey Vinaigrette
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Serrano Ham, Persian Cucumber, 
Cantaloupe, Cherry Tomatoes, Roasted 
Peach, and Fresh Basil Tossed in a 
Balsamic Vinaigrette

��	���������� ������
Crispy Corn Tortilla Strips, Avocado, 
Panela Cheese, and Sour Cream
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Sour Cream, Flour, Butter, 
Onion, Celery, and Leek

OUR MAIN COURSES

DESSERTS
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Grilled and Served with Mole from 
Baja and Smoked Esquites (Mexican 
Street Corn Kernels)
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Stuffed with Oaxaca Cheese and Epazote, 
Wrapped in Bacon, and Served with 
a Fresh Salad on the Side
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Stuffed with Shrimp and Topped with a 
Creamy Poblano Pepper Sauce, Served with 
Refried Beans and Guacamole on the Side
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Your Choice of Red or Green Sauce, Stuffed 
with Chicken Tinga, Served with Refried 
Beans and Guacamole on the Side
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Served with a Side of 
Salad and French Fries
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Sautéed with Bell Peppers and Onions, 
Served with Refried Beans and Guacamole 
on the Side
Chicken ……………. $19.00
Beef ………………… $20.00
Shrimp   …………… $22.00
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Served with Asparagus and Baby 
Potatoes Sautéed in Rosemary Butter
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Arugula, Bacon, Blue Cheese Dressing, 
Caramelized Onions, Served with 
a Side of Fries
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Ciabatta Bread, Grilled Chicken, Pesto, 
Tomato, Fresh Mozzarella Cheese, and 
Lettuce Mix, Served with a 
Side of Green Salad
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