‘Restaurant week
Dinner Specials

APPETIZERS

Jalapeno Rellenos 15
(4) stuffed jalapefios with chorizo, shrimp and chihuahua cheese; served with
small side of guacamole

Empanadas 18
(3) lobster & shrimp mix filling, chipotle aioli, queso fresco and cabbage

Wings en Salsa de Mango 16
(8) wings, mango habanero sauce, grilled mango, cilantro; served with ranch

ENTREES

Molcajete 35

Heated lava bowl, shrimp, calamari, octopus, queso blanco, queso chihuahua,
onion,grilled mix vegetables, grilled corn, chipotle sauce; served with rice and
beans

Enchiladas Poblanas 22
(3) corn tortillas, chicken, grilled corn and poblano pepper filling, creamy avocado
sauce, crema fresca, queso fresco, cilantro, onion; served with rice

Carne Asada 32

Ribeye steaks, two enchiladas potosinas (red corn tortillas) filled with a cheese,
shrimp & tomato salsa mix, topped with lettuce, onion, crema fresca, queso fresco,
avocado; served with rice and beans

DESSERTS

Homemade Flan 7
Tres Leches 8
Churros with Caramel Filling 7
NEW Platanos Borrachos 12



