
G u a c a m o l e  e n  Mo l c a j e t e
Besito Tableside Guacamole

Second Course

F i l e t e  d e  Re s  a l  C h i p o t l e
Negra Modelo marinated filet mignon, chipotle quemado salsa, 

queso Chihuahua, nopales, plantains

Pe s c a d o  Ve ra c r u z a n a
Today’s selection of fresh fish cooked in a light Veracruz sauce, 

tomatoes, sweet peppers, olives, capers

C a r n i t a s
Pork carnitas baked in a black bean jalapeño salsa, salsa 

molcajete, crispy bacon, queso fresco, cilantro

Dessert

First  Course
Fl a u t a s  d e  Po l l o

Crispy chicken tacos, queso fresco, crema, 
salsa verde cruda, salsa guajillo

B e s i t o  C h u r r o s

Dinner

C i t r u s  Tr e s  L e c h e s
Classic three milk cake flavored with fresh citrus

Ta m a l e  d e  E l o t e  y  C a m a r o n e s
Seared shrimp, fresh local corn tamale, chipotle chile cream

E m p a n a d a s  d e  H o n g o s
Empanadas, organic crimini and button mushrooms, goat 

cheese, salsa manzana

Fl a n
Seasonal house made flan with whipped cream

S t ra w b e r r i e s  w i t h  Ma n g o  C r e a m

Pe c h u g a  d e  Po l l o
Yucatan spiced natural chicken breast, green and yellow squash, 

crispy rolled queso fresco taco, pipian verde

Mex i c a n  C h o c o l a t e  P u d d i n g 


