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Stuffed Grape Leaves (order of 4)
Beef, rice, onions, oregano ¢ olive oil wrapped on a
grape leave. Serued with natural yogurt.

Quesadilas
Beef » Chicken or Portobello mushroom with Monterey
Jack cheese. Serued with house pico de gallo.

Freshly BakKed Empanaditas (order of 4)
Beef: Cilantro - Picosita - Oliues - Mushrooms or Chipotle.
Chicken: Tuscan - Chipotle - Poblano - Tomatoes or Mole.
Pork: Adobo - Pibil or Pastor.

Vegetables: Tomatoes € Mozzarella + French onion +
Portobello € cheese * Spinach € cheese or Poblano € cheese.
Sweet: Seasonal fruits - Strawberries € cheese = Peach -

Mango- Figs * Pineapple or Dulce de leche.

Puffy Pastry: Chorizo € Mozzarella cheese.

Croguettes Spanish Style (order of 4)
Ham or Tuna fish with béchamel.
Serued with dipping sauce.

TurKey mini Kababs (order of 4)
Ground turkey meatball, olives € cherry tomatoes.
Serued with dipping sauce.

Bacalan Stuffed Rvocados

Bacalao, 1/2 auocado, onions, garlic, dry sherry,
olive oil, parmesan cheese € red bell pepper.

Serued with crackers.

Minit Brochettes (order of 2)
House marinated beef or chicken, onions,
bell peppers € tomatoes. Serued with dipping sauce.

Chaonas ( 3 fried cornmeal empanadas )

Shredded beef + Chicken = Huitlacoche (Merican
corn truffle) or Ricotta cheese € jalapenos.

Serued with dipping sauce.

Cheese, Grapes and Apricaots

Gouda, Manchego, Pepper Jack € Mozzarella cheese.
Serued with grapes, dried apricots € crackers.

Crab Tapas ( Order of 4)
Cream cheese, pico de gallo € crab meat, spread
ouer toasted French baguette.

Spanish Qmelet (Tortilla Espanola)

Potatoes, onions € eqqs. (/ndividual portion )

Marinated Qlives

House marinated olives with garlic, lemon juice € uinegar.

Bruschetta with Tomatoes and Gilantro
Ripe tomatoes, fresh cilantro, roasted red pepper,
olives, garlic, red onions, lemon juice ¢ oliue oil on
toasted French baguette.

Chipotle cranberry = Cream cheese jalaperio * Chimmichurpi
House hot sauce.

House pico de gallo

(artichokes, red onions, mango, jalaperio pepper, cilantro & olive ofl.
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Tartilla

Chicken broth, dried red peppers, queso fresco,
tortilla strips € cilantro.

Beans and RAvaocado

Deliciously seasoned and blended beans,
chopped auocado, cheese and croutons.

Roasted Patatoes and Bacan

Roasted potatoes € crispy bacon.

Soup of the day

Cup Bowl
Caesar
Romaine lettuce, parmesan cheese, lemon juice €
croutons.

Pineapple or Strawberries ¢ Walnuts
Spring mir, baby spinach leaues, Romaine lettuce,
glazed walnuts € blue cheese crumbs.

Garden dicama

Baby spinach leaves, Romaine lettuce,
Tomatoes, red onions, carrots and jicama.

Add grilled chicken to any salad

Chicken Tuscan
Grilled chicken, bacon, Pepper Jack cheese,
red onions, tomatoes ¢ basil mayonnaise.

Chipotle Roast Beef

Deli roast beef, Pepper Jack cheese, roasted
bell peppers & chipotle mayonnaise.

Roasted Park

Roasted pork meat, auocados, onions,
tomatoes, mustard € mayonnaise.

Charaolas Special

Genoa salami, honey ham, prouolone cheese
& artichokes.

Tuna Fish

Delicious homemade tuna salad with celery, chives,
cucumbers, mayonnaise € Dijon mustard.

Beef or Chicken Milanese
Breaded beef or chicken, auocado, onions
tomatoes € mayonnaise.

Paortabella Mushroom

Sautéed Portobello mushrooms in olive oil € red wine,
roasted red bell peppers, Mozzarella cheese ¢ basil

mayonnaise.

Tomatoes and Cheese Panini
Fresh tomatoes, spinach leaves, red onions ¢
Mozzarella cheese.

All sandwiches are served with

Steak fries or savtéed vegetables

[No substitutions please]

White, Wheat or Ciabatta.

House dressing (cilantro) = Raspberry uinaigrette -
Blue cheese - Italian or Ranch.

Rlways a pleasure to serve you. See you soan!
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Chicken Caordon Blue

Baked breaded chicken breast stuffed with ham €
pepper jack cheese.

Chicken Male

Chicken breast with our house mole sauce (made with
chocolate, ancho € guajillo chiles, peanuts ¢ spices)
sprinkled with sesame seeds.

Chicken Milanese

Chicken breast lightly breaded with seasoned bread
crumbs, then fried and baked to perfection.

Tampiquera Steak

A flauorful grilled thin steak with a layer of Poblano
peppers, a red enchilada, quesadilla, guacamole ¢
pico de gallo.

Beef Wellingtan

A juicy 6oz fillet mignon sautéed € topped with
foie gras of mushrooms, wrapped in puffed pastry
ouer lambrusco sauce. Serued with sautéed asparagus.

Filet Mignon with Shrimp

A flavorful 6oz center cut filet mignon cooked
to perfection € topped with sautéed shrimp.

Carne Rdobada

Pork tenderloin in adobo (chile pasilla € guaijillo paste)
with pineapple pico de gallo on top.

Rernil Asado

Pork shoulder marinated and roasted to perfection.

Pork Chops

Panko ¢ prouince herbs crusted pork loin chops
golden to perfection with a layer of apricot chipotle
sguce on top.

Shrimp Stuffed Tilapia

Tilapia fillet stuffed with shrimps € cream cheese sauce
with cilantro.

Shrimp Mignan
Jumbo shrimp wrapped with bacon € with
white wine sauce.

Roasted Salman

Marinated salmon ouer lemon zest, Dijon mustard,
fresh garlic € lemon juice.

Stuffed Partobello Mushrooms

Portobello mushrooms with tomatoes, spinach,
red onions € cheese.

Stuffed Mexican Squash “calabacita”
Merican squash stuffed with corn, tomatoes, onions,
cilantro and cheese, then couered with house made
tomatoes sauce.

Tacos de Ruacate (2)
Homemade corn tortillas filled with sliced avocado
serued with pico de gallo, shredded carrots,
sliced tomatoes and fresh lemon.

All of our Entrées are served with 2 sides of your choice and bread.

Sautéed Vegetables « Mashed Patatoes
Rice « Angel Hair Pasta « Garden Salad

Featured Wine Red ar White by the glass
By the bottle

LLA LLAN pinot Noir (Chile)
Primariaus Ppinot Noir (Oregon)

Gascon malbec (Argentina)

Jaosh Cellars cabernet Sauuignon (California)
Mclilliams's shiraz (Australia)

Jade Mountain merlot (California)
Chateau St. dean merlot (Sonoma)

<. Lhor Los OsnoS merlot (California)
Las Rocas carnacha (Spain)

Roaot | carmenere (Chile)

Santa Caraolina cabernet Savuignon Reserue (Chile)
Tapeﬁa Garnacha (Spain)

Tapeﬁa Tempranillo (Spain)

Tr'apiche Malbec (Argentina)

Gnaughtg VINBS zinfandel (California)
XY zinfandel (California)

Rlamas Chardonnay (Argentina)

First Press Chardonnay (California)
GEI_.'SEF‘ Peak Sauvignon Blanc (California)
L LA LLAI chardonnay (Chile)
Whitehaven Sauuignon Blane (New Zealand)
William Hill Chardonnay (California)
Martin Codax albariie (Spain)

Martin ¢ WEI_.ll"iCh Moscatto (California)

Finca El Dr‘igen Malbec Rose (Argentina)

Freixenet Cordon Negra exstrabry

Freixenet Cordon Negra exstrabry
Individual 187 ml. Bottle (Spain)

Bud Light
Shiner BocK
Coraona

XX Lager
Guinness
Samuel Adams

Signature Sangria ee-
Saoft OrinkKs
Coffee ,Tea

Coffeecake « Carrats Cake « Chaoco Flan
e Tres Leches o

Rlways a pleasure to serve you. See you soan!




