
( ) Contains GlutenVeganVegetarian

AUGUST 15TH - AUGUST 21ST 

Para Comenzar To Start
Choice Of

TACOS DORADOS
Chicken Taquitos, Salsas, Crema Cotija

ENSALADA PICADA 
Jicama, Mango, Apple, Cucumbers, Romaine,  

Roasted Cashews, Spicy Tamarind Dressing 

SOPA DEL DÍA

Platos Principales Mains
Choice Of

ENCHILADAS DE MOLE NEGRO
Braised Brisket, Sesame Seeds, Cotija, Crema

SALMÓN EN SALSA DE PIÑA*
Ancho-Pineapple Sauce, Fingerling Potatoes, Pineapple-Pico 

ENSALADA CON COTIJA
Marinated & Grilled Skirt Steak, Arugula, Romaine, Spinach, Cotija,

Strawberries, Mangos, Avocado, Buttered & Toasted Pecans,

Lime-Lemongrass Dressing

Postre Desserts

TRÍO DE SORBETES 
Strawberry, Mango, Lime

RESTAURANT WEEK
LUNCH | $25 PER GUEST
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*Food items are cooked to order or served raw. 
Consuming raw or undercooked meat, seafood or eggs 
may increase risk of foodborne illness.
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