
 

 
SAMPLE LUNCH MENU #2 

 
Entremeses 

 
Sopa de Albondiguitas 

Rich broth with vegetables and small beef and pork meatballs 
 

Ensalada de Aguacate y Mango 
Avocado and mango salad with blue cheese and pumpkin seeds 

Platos Fuertes  
 

Tacos a las Brazas 
Wood grilled tenderloin and rajas tacos with guacamole 

and frijoles de olla 
 

Camarones Envueltos 
Four bacon wrapped shrimp stuffed with Chihuahua cheese  

and drizzled with morita pepper sauce 
 

Enchiladas Verdes 
Two chicken enchiladas bathed in tomatillo salsa, served with  

frijoles refritos and arroz blanco 
 

Postres   
 

Capirotada   
México’s version of bread pudding served with cane sugar syrup, queso fresco ice 

cream and crushed candied peanuts  
 

Pirámide de Chocolate  
 Made with criollo chocolate and flourless bizcocho de chocolate, served with 

xoconostle (wild prickly pear) sauce and dulce de leche cream 
 
 

$35 per person 


