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APPETIZER
e Tomato Salad, Organic Arugula, Cotija Cheese, Toasted Pine Nuts $5
e Seared Ahi Taco, Cilantro Slaw, Serrano Ponzu, Citrus Oll $6
e Baked Tortilla Soup, Chipotle Chile Cheese Crust $5
e Gringo Shrimp Ceviche, Cucumber, Tomatoes, Banana Sauce, Lime Juice $6
e Barbeque Chicken Tostada, Cilantro Greens, Fresh Salsa $6
ENTREE
e Pumpkin Seed Chicken Mole, Aborio Rice Cake, Crisp Plantain $13
e Corn Crusted Halibut, Sautéed Spinach, Tequila Jalapeno Beurre Blanc $14
e Lamb Chop Tamales, Nopales, Anaheim Chilie Ratatouille $14

e Aged Flat Iron Steak, Spicy Aioli, Seasoned Black Bean Shooter, Potato Slaw $15

DESSERT
e Caramel Tres Leche Martini, Sweet Berries $5
e Cinnamon Beignet Basket, Apple Pomegranate Compote $5
e Baked Pear Crisp, Fennel Ice Cream $5
e Coconut Espresso Flan, Caramel Crust $5
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