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RESTAU'RANT WEEK

3 COURSE MEAL FOR TWO - $§37

FLAUTAS

CrlsPy fried tortlllas
stuffed with chicken
and cheese, topped
with lettuce, queso
fresco, crema, "avocado,
and plckled jalapenos

BIRRIATACOS @&

Tortillas dipped in
harhacoa juices, filled
with cheese, slow-
roasted barhacoa,
onion, and cilantro.
served with consomé.

CHURROS
Churro Sticks rolled in
cinnamon-sugar then
topped with whipped

cream, caramel and
raspberry syrup.

GUACAMOLE @

Freshly made W|th
avocado, tomato, onion,
jalapeiio garllc
mlantro and' a splash of
lime j ]UICE for wbrant
flavor.

FAJI-TACOS
Three soft flour tortillas
filled with fajita

vegetables gum
chicken, and tender
steak. Served with rice
and beans.

TRES LECHES
Traditional Mexican
cake made with 3 types
of milk. Adorned with
whipped cream and
caramel.




