A Ippelizers

Ensalada Conchita

mixed 6a5y greens with dried ﬁ"uz'/ with cﬁampayne raspéerry uz'zzaz'gre//e
9.00

6123 cz/a d a G@S ar
the c/ass[c, created in %x[co, served with shaved parmesan cheese
and oé“z'eofj'ama[ca /%wers
9.00

Castillo de Jaiba

/Q"esﬁ /'uméo A1mp crabmeal stacked with avocado and tomatoes,
nczppeo/ with lemon vinaigretfe
14.50

CSO/UG o/e f/j 05/ano
purée 0// roasted poé/cmo peppers “ina creamy uege/aé/e s/océ
///cworecf with oregano and gczrn[séec/ with lobster
12.50

cSopa 7r0p1'ca’/
ﬁ“esA melon puréeo/ with coconul milk, /f/czooreol with pczsi//a chiles
and adorned with 5a5y shrimp, served chilled
12.50

Wit Tusbroom Fan
creamy ///an o/f mixed mushrooms spri[zé/eof with cilantro pesto
10.50

CSI]?OA’QO/ CSCZ/IDOI? %/DO/QOIQ

smoked salmon mixed with roasted poéémo peppers, cﬁayofe, shallols and créme ﬁaicﬁe,
/ayered with crisp pﬁy//o 0/ouyﬁ and zzczppeo/ with /'aézpeﬁo remoulade
1350

e U

%QUQ]"CZ?QS

Go/f//ee 275 ° aspresso 3/550 ° Gappuccino 550 * Assorted HHot Teas 2.75
cScyf/ Drinks 2.50 * cSpczz%ﬁ‘ny Water 550 * DBottled Unsweetened Teed Teas 5.50

e U

Desserts

Our selection o// homemade sorbels and babed desserts varies olczz'/y
750

e U

* The cAe// wz'//gézo//y adjus! the spiciness o// any dish to suil your paéz/e.
*Note: Toblano is a very uzzpreoé'c/aé/e chile; p/ease ash your server aboul /oo/ay s heat level
A gratuily o// 20% will be added, /for parties o/f $IX or more.
: cSAarz'ng cﬁaryea‘ app/y /or appelizers and entrées when péz/eo/ Jepara/e/y.
: y?equz'reo/ éy the Food Tblice: The consumplion o/f raw or undercooked eqgqs, meal, pouﬁr 2
sea/boo/ or er/é{r'sA may increase your risk (y[ /boo/ borne illness.

%ﬁo//y re/fram /from using cellular /e/epAon es in the oé'nzbg 100122,
As a courtesy o our quests, cellular /e/epéones should be sel fo ring si/en//y yf al all



EOntrées

Ol“dé Gaée GGI“ITZQ/G

made with /Q“esé Craé, pan —seared and served with a /omafz%—/d/apeﬁo sauce
30.00

deafones Gafel?ZO
poacﬁeo/juméo sﬁr[mp na sﬁyﬁ//y spicy carro/—curry sauce
28.00

Dlact Bass Don Antonio
pan —seared ﬁkf o/f black bass with mango salsa and tomato/avocado salad
29.00

%IGCAI'I?ClﬁyO a /CZ UQfaCfUZCZI?d
ﬁ/e/ o/ red. snapper, pan —seared and served with olives, peppers, and capers in fomalo coulr's
29.00

Febalo Faloma

ﬁ'/e/ o/f branzino crusted with nopaé'/os, with habanero —Cﬁarcﬁ)[may sauce,

served with cannelloni bean salad
29.00

cSccz//op Ceviche
/Q"esﬁ sca%ps marinated in lime, wrappec/ in prosciutlo and served on a bed o/f lomatloes, capers,

olives, shallots, cilantro and a touch c/jaézpeﬁo pepper, in a /z'me—orazzge vinaigrette
28.00

7@122(1/0/9 THQI“CO
/fresﬁ lenderioin c/ poz% ﬁ//e'o/ with puréeo/ zucchini blossoms,
ﬁ}zisﬁeo/ with a reduction sauce o/ red wine and yucy}//o chiles
26.00

Tecﬁuga de Fato
boneless breast o/ duck s/z//feo/ with mamey purée, seared and roasted,

/Q'nzlvﬁeof with a reduction sauce o// morita chiles, ginger, app/es and merlo!
27.00

Ueal Gﬁop en Grodte
tender veal cAop ina yo/c/en pzﬁ pastry crus! /G//eo/ with sweel polalo risolfo,

with lemon pepper reduction sauce /7aooreo/ with pasi//a peppers
34.00

Filete Tllexicano

yrz//eo/ ﬁﬁ'/ mignon served alop a crz'speO/ corn fortilla,

/oppe(/ with oaxaca cheese and. /fr'nz'sﬁeof with a fomalo —CAI/'UO//Q sauce
32.00

Fettuccine Tres Colores
tricolor //e//uccine tossed with seasonal Ueye/aéézs, Crancﬁy tortilla strips,

shaved parmesan and ﬁesé herbs, ﬁ'zz[séeo/ with white /ny}//e ozl
22.00

Adin Saavedra, Gﬁef



