
SATURDAY, NOVEMBER 18, 2023
Cocktail Service starts at 7:00 PM

Four-Course Dinner served at 7:30 PM

BOTANAS 
 Sope de Carnitas 

SOPA  
Chicken Chipotle Soup   

ENTREES 
Red�sh with Camaron Corn Sauce    

 - or -

 

Asada Pipian Rojo 

Bread Pudding 

POSTRE  

Join us for an exclusive evening featuring 

$69.99 per person
Call for reservations: (972) 458-0962

 

 

 
 

 

Grilled Red�sh �llet, roasted corn and shrimp cream sauce, 
cilantro lime rice, sautéed snap peas, almonds.

Grilled skirt steak, pipian rojo, sautéed spinach, smashed potatoes.

TEQUILA CORRIDO

Begin with a Corrido Tequila �ight. 
Each course paired with a full size cocktail featuring Corrido. 

House-made corn masa Sope, black beans, Carnitas, tomatillo salsa, 
lettuce, queso freso.

Chicken and vegetables in a smokey, creamy soup.

Traditional bread pudding with raisins and cranberries, cajeta, tequila 
cream, sugar walnuts.

TEQUILA DINNER


