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GUACAMOLE GUACAMOLE 
roasted poblano & anaheim chiles, caramelized onion, cotija cheese

GREEN CHILE QUESO GREEN CHILE QUESO 
guacamole, salsa fresca, cilantro

$55 FOR TWO 
INCLUDES CHOICE OF ONE BEVERAGE PER PERSON 

CLASSIC MARGARITA, SEASONAL SANGRIA, OR BEER

FIRST COURSE
CHOOSE ONE TO SHARE

CHOPPED CHICKEN SALAD CHOPPED CHICKEN SALAD 
strawberry, mango, manchego cheese, avocado, jalapeño lime vinaigrette 

GRILLED SHRIMP TACOS* GRILLED SHRIMP TACOS* 
pickled cabbage, avocado salsa, cilantro lime crema  

SHORT RIB MACHACA ENCHILADAS SHORT RIB MACHACA ENCHILADAS 
caramelized peppers & onions, yellow cheese, ancho chile sauce, cilantro 

CHICKEN TINGA BURRITO CHICKEN TINGA BURRITO 
charred onion, cilantro, jack cheese, red chile, warm queso sauce 

TRADITIONAL CARNITAS TACOS TRADITIONAL CARNITAS TACOS 
orange, chile, salsa verde, onion, jalapeño, cilantro, crema fresca  

“PAPAS DULCE” BOWL “PAPAS DULCE” BOWL 
crispy sweet potato, zucchini, roasted peppers, avocado, 

 fried queso, rice, pomegranate seed, mole sauce

SECOND COURSE
CHOOSE TWO

CHOCOLATE TRES LECHESCHOCOLATE TRES LECHES
praline mousse, hazelnut toffee

EMPANADAS EMPANADAS 
seasonal fruit, powdered sugar

T HIRD COURSE
CHOOSE ONE TO SHARE
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