
 
 

SAMPLE LUNCH MENU #3 
 

Entremeses 
 

Tamales de Pescado  
Two tamales stuffed with seasoned fish 

 
Empanadas de Plátano 

Plantain turnovers stuffed with frijoles refritos 
 

Platos Fuertes   
 

Chile Relleno 
Poblano pepper stuffed with chicken, smokey wild mushrooms  

and asadero cheese, topped with tomato sauce and 
served with frijoles a la olla 

 
Bistec Encebollado con Ensalada 

 Wood grilled hanger steak with smothered onions and tomatoes  
served with simple green salad and warm tortillas   

 
Trucha Rellena 

Grilled rainbow trout stuffed with crawfish tamales  
and served with pipián verde 

 
Postres   

 
Flan de Queso  

Cream cheese vanilla flan with passion- fruit sauce and strawberries, topped with 
chantilly cream and pistachios 

 
Pastel de Chocolate al Chipotle  

Dark chocolate cake infused with chipotle pepper and served with  
coffee-cinnamon ice cream  

 
$38 per person  

 


