
 
 

SAMPLE DINNER MENU #1 
 

Entremeses 
 

Ceviche Acapulqueño 
Red snapper ceviche with tomato and Worcestershire  

 
Sopa de Calabaza 

Pureed butternut squash soup with chile de árbol, pumpkin seeds and pear 
 

Platos Fuertes  
  

Enchiladas Suizas  
Three chicken enchiladas with tomato green chile and Chihuahua cheese 

Carnitas 
Tender slow cooked pork served with salsa Mexicana,  

cilantro and onions 
 

Camarones al Mojo de Ajo 
Shrimp sautéed in lime garlic oil and served  

with arroz blanco and nopales salad 
 

Postres   
 

Pastel de Chocolate al Chipotle  
Dark chocolate cake infused with chipotle pepper and served 

 with coffee-cinnamon ice cream  
 

Flan de Queso 
Cream cheese vanilla flan with Passion fruit sauce and strawberries,  

topped with chantilly cream and peanut brittle 
 
 

$38 per person 


