
SECOND COURSE
Choice of

CARNE CAMPERO

Grilled flat iron steak, spring onions, queso fresco, red rice, salsa borracha

POLLO ASADO

Spicy-marinated airline chicken breast, roasted cauliflower, cilantro-lemon yogurt sauce

RED SNAPPER

Blackened red snapper, fried plantains, mixed greens salad, remoulade sauce. charred

lemon

Restaurant Week 
prefix dinner menu $45

THIRD COURSE

TIRAMISU

Coffee-soaked ladyfingers, cinnamon, vanilla mascarpone cream, cacao powder, red

berries coulis

FIRST COURSE
Choice of

ENSALADA CESAR

Grilled hearts of romaine, Parmesan cheese, croutons, chipotle Caesar dressing

CEVICHE

Salmon cured with chamoy, red onions, cucumber, mango, jicama, jalapeño aguachile

EMPANADAS

Empanadas stuffed with chicken tinga and Chihuahua cheese, shaved lettuce, salsa verde


