
RESTAURANT WEEK

FLAUTAS
Crispy fried tortillas
stuffed with chicken
and cheese, topped
with lettuce, queso

fresco, crema, avocado,
and pickled jalapeños.

GUACAMOLE 
Freshly made with

avocado, tomato, onion,
jalapeño, garlic,

cilantro, and a splash of
lime juice for vibrant

flavor.

BIRRIA TACOS 
Tortillas dipped in

barbacoa juices, filled
with cheese, slow-
roasted barbacoa,

onion, and cilantro.
Served with consomé.

FAJI-TACOS
Three soft flour tortillas

filled with fajita
vegetables, juicy

chicken, and tender
steak. Served with rice

and beans.

CHURROS
Churro Sticks rolled in
cinnamon-sugar then
topped with whipped
cream, caramel and

raspberry syrup.

TRES LECHES
Traditional Mexican

cake made with 3 types
of milk. Adorned with
whipped cream and

caramel.

3 COURSE MEAL FOR TWO - $37


