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2-COURSE PRIX-FIXE LUNCH MENU $24/PERSON
APRIL 7TH-APRIL 14TH

NO SUBSTITUTION / NO SHARING/ NOT VALID WITH OTHER PROMOTIONS

(MENU SUBJECT TO CHANGE)

.‘\O/w

FIRST COURSE

Choose One

‘ /3\‘ )

-TEX MEX SALAD
-TORTILLA SOUP
-CHIQUITO GUACAMOLE
-BAKED CLAMS OREGANATA
(3PCS)
-QUESADILLA MEXICANA

e

SECOND COURSE

-BUFFALO WINGS (3PCS)
-5 DE MAYO NACHOS
Beans, Cheese, Guacamole, Pico De Gallo,
& Sour Cream

-CHICKEN FLAUTAS

-CEVICHE DE CAMARONES

) /

Choose One

S

5 DE MAYO FAJITAS
Choice of: Chicken, Steak or Shrimp served with
Onions, Peppers, Rice, Beans, Guacamole,
Pico de Gallo, Sour Cream & Tortillas

SKIRT STEAK
Sautéed Peppers and Onions. Served with
Rice and Beans.

HALF ROASTED CHICKEN
Over Mixed Vegetables.

5 DE MAYO BURRITO
Choice of Ground Beef, Shredded Chicken,
Cheese, Sour Cream, With Ranchera Sauce.
Served with Rice and Beans.

PAELLA VALENCIANA
Rice with Shrimp, Clams, Chicken and Sausage

BISTEC ENSEBOLLADO
NY Strip with Sautéed Onions, Peppers,
and Ranchera Sauce. Served With
Rice and Beans.

ARROZ CON POLLO
Diced chicken breast, sautéed with butter,
garlic and white wine, a touch of ranchera
sauce, and mixed with yellow rice, accompanied
w/ refried beans

SALMON A LA VERACRUZANA
Grilled Salmon with Cherry Tomato, Basil,
Olives, and Caper Sauce, Served With
Rice and Beans.

BRANZINO
Filet or Whole Served With Rice and Broccoli

SWISS STYLE ENCHILADAS
Melted Cheese Enchilada Stuffed with Chicken,
Baked in Tomatillo Sauce. Served with
Rice and Beans

CHICKEN MOLE POBLANO
Mexican traditional sauce made with varieties
of dry chilis, chocolate, nuts and chicken broth,
and sprinkled sesame seed.
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VI

DESSERT
Choose One +$4

S

TRES LECHES CAKE
CHOCOLATE CAKE

RICE PUDDING

0

FLAN
CHURROS WITH ICE CREAM

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.
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3-COURSE PRIX-FIXE DINNER MENU $39/PERSON
APRIL 7TH-APRIL 14TH

NO SUBSTITUTION / NO SHARING/ NOT VALID WITH OTHER PROMOTIONS
(MENU SUBJECT TO CHANGE)

LONG
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FIRST COURSE

Choose One

-TEX MEX SALAD -BUFFALO WINGS (4PCS) -MARYLAND CRABCAKE
-TORTILLA SOUP -5 DE MAYO NACHOS -TOSTONES RELLENOS (2PCS)
-CHIQUITO GUACAMOLE Beans, Cheese, Guacamole, Pico De Gallo, Chicken or Ground Beef
-BAKED CLAMS OREGANATA & Sour Cream -CEVICHE DE CAMARONES
(4PCS) -EMPANADA (1)
-QUESADILLA MEXICANA -CHICKEN FLAUTAS Beef, chicken or cheese with Ranchera sauce.

R \/
SECOND COURSE
Choose One
5 DE MAYO FAJITAS RO
Choice of: Chicken, Steak or Shrimp served with
Onions, Peppers, Rice, Beans, Guacamole,
Pico de Gallo, Sour Cream & Tortillas

c )

BANDEJA AZTECA
NY Strip, Chorizo, Fried Egg, Sweet Plantains,
Sour Cream and Guacamole, Rice and Beans.

SKIRT STEAK
Sautéed Peppers and Onions. Served with
Rice and Beans.

SALMON A LA VERACRUZANA
Grilled Salmon with Cherry Tomato, Basil,
Olives, and Caper Sauce, Served With

HALF ROASTED CHICKEN Rice and Beans.

Over Mixed Vegetables. B 7INO

5 DE MAYO BURRITO Filet or Whole Served With Rice and Broccoli

Choice of Ground Beef, Shredded Chicken,
Cheese, Sour Cream, With Ranchera Sauce.
Served with Rice and Beans.

SAUTEED SHRIMP
Shrimp and Clams Sautéed With Garlic Butter,
Scampi Sauce, or Diablo Sauce

PAELLA VALENCIANA

Rice with Shrimp, Clams, Chicken and Sausage SWISS S E ENCHI AS

Melted Cheese Enchilada Stuffed with Chicken,
Baked in Tomatillo Sauce. Served with

BISTEC ENSEBOLLADO .
Rice and Beans.

NY Strip with Sautéed Onions, Peppers,
and Ranchera Sauce. Served With
Rice and Beans.
o DESSERT
Choose One
s

TRES LECHES CAKE FLAN
CHOCOLATE CAKE RICE PUDDING CHURROS WITH ICE CREAM

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have certain medical conditions.



