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Mother’s Day Menu

E N T R E E
C H O I C E  O F  O N E

Menu subject to tax  and service charge 

House Salad
mixed greens, fresh berries, apples,

walnuts in a raspberry dressing

Shrimp Bisque 
highly seasoned creamy soup classically

based on a strained broth of shrimp

Salmon al Tequila 
salmon grilled with tequila, lime and sautéed shrimp served with rice and vegetables

Pescado Zarandeado
seasoned grilled white fish served with white rice, pico de gallo and two shrimp

Enchiladas de langosta 
enchiladas in a tomatillo sauce stuffed with lobster and served with rice and beans

Crab shrimp a la Diabla  
shrimp stuffed with crab in a diabla sauce

served with white rice and beans

 Fajita Trio 
marinated chicken, steak and shrimp fajitas served with rice, beans and flour tortillas

Mole Poblano
chicken breast topped with a lightly sweetened mole sauce served with rice and beans

Chicken Enchiladas  
corn tortillas in red sauce stuffed with shredded chicken served with rice and beans

Chamorro de Puerco
baked pork shank served in a bed of white rice and vegetables

Tampiquena  
specially seasoned carne asada and one cheese enchilada 

served with rice and beans 

New York Steak
cooked with mushrooms, onions, and peppercorn sauce

served with mashed potatoes and vegetables 

Filet Mignon
9oz filet cooked in a merlot sauce 

served with mashed potatoes and vegetables

$65  per person plus tax and service charge 

Vegan Enchiladas  
 corn tortillas in a pasilla sauce stuffed with vegetables, spinach, corn and mushrooms 

served with black beans and steamed vegetables


