
VALENTINE’S Especialidad

ENSALADA DE MANGO
Mango with jicama, seasoned pumpkin seeds, grapes, mint and queso fresco 
with a honey vinaigrette

SOPA DE POLLO CON VEGETALES
Creamy vegetable soup with chicken, topped with tortilla strips and
queso fresco

CAMARONES CON PASILLA MANGO MOLE 
Sautéed shrimp with spicy mango mole sauce 

CHULETA DE CERDO
10 oz. bone-in pork chop with guajillo-tamarind sauce

FILET NEGRO PEPPERCORN* 
7 oz. Certifi ed Angus Beef ™ fi let mignon topped with black peppercorn
dijon sauce  

STRAWBERRY BUÑUELOS
Fresh strawberries, whipped cream and vanilla ice cream on cinnamon chips

CHURROS
Drizzled with chocolate raspberry sauce, with Grand Mariner cajeta to dip  

Beginegin

Entréentrée

Concludeonclude

$35 per person
* $15 add cocktail pairings

February 12 - February 14

* with RUBY RED POLOMA
   Deep Eddy Ruby Red Vodka and Giro Silver Tequila by Sauza with a 
   splash of Sprite and soda, topped with fresh grapefruit 

* with HEART WARMER
  Corazón Añejo, Bailey’s and coff ee

2016

Steak, eggs & seafood are available cooked to order and may be served undercooked. Please direct any food allergy concerns to the manager prior to placing your order.
*Notice: consuming raw or undercooked meats, poultry, seafood, shellfi sh or eggs may increase your risk of foodborne illness, especially if you have certain conditions.


