
DINNER PRIX FIXE MENU  

F A M I L Y  S T Y L E  A P P E T I Z E R S

C H I P O T L E  C H I C K E N  T I N G A  E M P A N A D A S
Chihuahua cheese, lettuce, queso fresco, sour cream, avocado jalapeno cream salsa

 
S H O R T  R I B S  R O P A  V I E J A  E M P A N A D A S  

Chihuahua cheese, shredded lettuce, queso fresco, sour cream, radishes, avocado
jalapeno sauce

 
Z U C C H I N I  S T E W  E M P A N A D A S  

R o a s t e d  t o m a t o  r o a s t e d  p e p p e r  v e g a n  a n d  v e g e t a r i a n ,  q u e s o  f r e s c o ,  s o u r
c r e a m

 

G U A C A M O L E  E L  T R A D I C I O N A L
Diced tomato, diced onion, cilantro, jalapeno, fresh lime juice

choose the degree of spiciness you want: mild, medium or spicy
 

C E V I C H E  V U E L V E  A  L A  V I D A  
Mixed ceviche, shrimp, mahi mahi, mussels, calamari, salsa bruja (dried chiles, herbs,

spices, vinegar) diced tomato, red onion, cilantro, avocado, olive oil, served with corn chips
 

E N T R E E S
C H O O S E  1  

B A R B A C O A  D E L  P U E B L O  F O R  2  
12 oz brisket baked 10 hours in banana leaves, mexican spices, dried chiles, mexican beer,

served with 2 house salsas, chicharron guacamole, charro beans, red rice, hand made
tortillas from the grill (served table side) 

8  0 Z  C H U R R A S C O  A L  C A F É  
Café marinated churrasco, bacon brussel sprouts, garlic roasted potatoes, café chile

piquin chimichurri
 

 C H I C K E N   C A R N I T A S
Pan seared crispy skin Chicken breast, crispy leg confit cilantro rice, mexican oaxacan

chocolate mole negro
 

6 OZ SALMON A LA VERECRUZANA
Roasted pepper and tomato lobster sauce, jalapeno, olives, grilled asparagus, jasmine

rice
 
 D E S S E R T  

C H E F  ́ S   S E L E C T I O N  
P r i x  F i x e  $ 5 5 . 0 0  P e r  P e r s o n

T a x  &  G r a t u i t y  n o t  i n c l u d e d

T O  S H A R E  


