
 L I SPRING RESTAURANT WEEK
 DINNER MENU

GF - CHILAQUILES VERDES

GF - MEJILLONES AL CHIPOTLE

GF - ENCHILADAS PICANTES

GF - POLLO ESPAÑOL

GF - LECHON CUBANO

GF - TACOS DE MAHI MAHI

CROQUETAS DE YUCA

GF - PAELLA MARINERA  + 12.00

SOPA DEL DIA

Crisp Tortillas topped with Shredded Chicken ,Salsa
Verde, Fresh Mexican Cheeses &  Mexican Crema

Cuban Roast Pork with "Moros & Cristianos" &
Sweet Plantains

Mussels simmered in Smokey Chipotle Pepper Sauce

Pan - Seared Mahi Mahi Tacos topped with 
Mango -Tomatillo Slaw

Yuca Croquettes stuffed with Spinach & Queso Oxaca

Coconut Rice Pudding

Soup of the Day

Two Chicken Enchiladas topped with
Chipotle or Mole Sauce served with Rice &
Beans

A p p e t i z e r s

E n t r e e s  

 Grilled Chicken with Serrano Ham ,Manchego Cheese ,
 Sundried Tomato Chimichurri with
 Saffron Rice & Roasted Asparagus 

Classic Seafood Paella ,Clams Mussels, Shrimp 
Sea Scallops & Calamari with Black Beans & Sweet
Plantains

D e s s e r t s

 $ 39.00 PRICE FIXED MENU SUNDAY APRIL 26TH THRU SUNDAY MAY 3RD
SATURDAY MAY 2ND ADDIONAL $10.00 AFTER 7:00 PM

CANNOT BE COMBINED WITH ANY OTHER DISCOUNTS OR PROMOTIONS
 NO SUBSTITUTIONS, NOT FOR TAKE OUT

GF-EMPANADAS DE RES CON AJI
Beef Empandas served with Avocado-Cilantro Salsa

GF - TAMPIQUEÑA MAR + 15.00
Skirt Steak topped with Shrimp, Sea Scallops &
Calamari in Chipotle Pepper Sauce with Rice &
Beans

GF - ARROZ CON COCO

GF - FLAN DE CARAMEL
Creamy Caramel Flan

GF - COPA A LA MARIA

FAJITA DE VEGETALES ( SPECIFY GF )

Roasted Vegetable Fajitas ,Avocado Salsa
Crema Chipotle with Tortillas Rice & Beans

Assorted Ice Crème Topped with Fresh Fruit,
Raspberry Sauce and Whip Crème

GF - ENSALADA DE CAMARONES
Baby Spinach Salad  with Grilled Chipotle
Shrimp,Jicama,Papaya,Mango,Avocado &
Sunflower Seeds with Honey-Lime Dressing



S p r i n g  L I  r e s t a u r a n t  W e e k
$  2 4  L U N C H  p r i c e  F i x e d  M e n u

A p p e t i z e r s

G F  

g f   A r r o z  C o n  P o l l o

E n s a l a d a  d e  C a m a r o n e s

E m p a n a d a s  d e  R e s  C o n  A j i

T a c o s  a l  C a r b o n  

s O P A  D E L  d I A

C h i m i -  G r a n d e  d e  V e g e t a l e s

        Grilled Chicken Soft Tacos with Pico de Gallo, Avocado & Queso Fresco 

Soup of the Day

G F  -  C o p a  a  l a  M a r i a  +  3 . 0 0
Assorted Ice Crème Topped with Fresh
Fruit,Raspberry Sauce and Whip Crème

e n t r e e s  

d e s s e r t s  

    Chipotle Grilled Shrimp over Baby Spinach with Mango, Papaya
     Jicama, Avocado & Sunflower Seeds with Honey-Lime Dressing

Beef Empandas served with Avocado-Cilantro Salsa

 Crisp Chimichanga w/ Roasted Vegetables ,Queso Oaxaca ,topped with Chipotle Cream &  Queso Fresco

Chicken & Rice Served with Sweet Plantains &  Black Beans

C h u r r o  B i t e s  +  3 . 0 0
Crispy Churro Bites  served with
Raspberry & Chocolate Sauce 

Cannot  be Combined with any other discounts or Promotions
No Substitutions, Not for take Out

Menu Available 12 PM to 3:00 PM Mon April 26th thru Sat May 1st
LUNCH IS NOT SERVED ON SUNDAYS 

V

Q u e s a d i l l a  c o n  c h o r i z o
Spanish Sausage  Quesadilla

C h i c k e n  M a n g o  W r a p

Grilled Chicken, Salad Greens , Avocado, Tomatoes ,Onions, Queso Fresco & Mango Salsa

S t e a k  F a j i t a  W r a p

Steak, Sautéed Onions & Peppers, Pico, Cheese Rice,Beans Guacamole & Sour Cream

G F  

G F  

G F  
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