
VALENTINE’S Especialidad

TAPAS DE SALMON
grilled salmon salad, jicama vegetable mix, chipotle, on a corn tostada

SOPA DE GUADALAJARA 
vegetables, dried guajillo peppers, tomatillo broth

ENCHILADAS DE CONGREJO 
lump crab meat, cilantro lime rice, chili de arbol sauce

BEURRE BLANC RED FISH 
tomato artichoke beurre blanc sauce on a bed of baby spinach with diced red 
pepper, roasted pepitas

FILET HUITLACOCHE
huitlacoche sauce, roast potatoes, red pepper, cilantro

FRESAS CON CHOCOLATE
Hershey’s chocolate chip sauce

CHURROS
with raspberry chocolate sauce and creamy mango sauce for dipping

Begin

Entrée

Conclude

$35 per person
* $15 add cocktail pairings

February 10 - February 15

* add CABO COLOR FLIP
   Cabo Wabo Reposado Tequila, Grand Marnier, fresh lime juice, 
   butterfly pea flower tea   

* add HEART WARMER
   Corazón Añejo, Bailey’s and coffee

2020

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, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain conditions.


