3 TEQUILA DINNER

Join us for an exclusive evening featuring

AVION TEQUILA

THURSDAY, MAY 11, 2023

Cocktail Service starts at 6:30 PM
Four-Course Dinner served ar 7:00 Pm

Begin with an Avién Tequila flight.
Each course paired with a full size cocktail featuring Avién.

BOTANAS

Tapas de Salmon

Fresh salmon, chipotle-caper mayonnaise, roasted Veracruz vegetables,
crispy totopos.

ENSALADA

Ensalada de Sandia y Jicama

House marinated watermelon and jicama salad, fresh strawberry,
mint, spiced pepitas, Tajin.

ENTREES

Tortilla Crusted Halibut

Pan sautéed, tortilla crusted fresh halibut filet, smashed potatoes,
green beans.
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Chuleta de Puerco
Omnfe&;c/aipotle glazed prime bone-in pork chop, sautéed green beans,
e

smas pOZ’ﬂZ’O&S‘.

POSTRE

Ancho Chocolate Mousse

Traditional chocolate mousse infused with ancho chile, vanilla, and
sweet Kahlua cream.

$69.99 per person
Call for reservations: 850-654-5649



