
VALENTINE’S Especilidad

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

SOPA DE PIMIENTO
Creamy roasted red pepper soup topped with almonds and queso fresco

ENCHILADAS DE CANGREJO 
Crab and poblano pepper enchiladas topped with chile de arbol cream sauce 

LOMO DE CERDO
Pork tenderloin with casacabel pineapple sauce

FILET PASILLA 
7 oz. Certifi ed Angus Beef ™ fi let mignon topped with pasilla pepper sauce  

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

CHOCOLATE CAKE
Moist seven-layer cake served with ice cream and chocolate sauce  

Beginegin

Entréentrée

Concludeonclude

Please direct any food allergy concerns to the manager prior to placing your order.

35 per person
* $15 add tequila cocktail pairings

February 10 - February 14

* with SUNSET MARGARITA
   Corazón Añejo, Patrón Citrónge, fresh lime and dash of Cholula

* with POMEGRANATE MARGARITA
   Corazón Reposado, pomegranate liqueur and fresh lime

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


