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RESTAURANT WEEK PRIX FIXE MENU $28

Choose one from each course | Prix Fixe Menu Per Person

APPETIZER

Macho Nacho Traditional Mexican Soup Mexican Salad
Corn tortilla chips, nacho cheese, lettuce, Bacon, steak, and bean soup, garnished with onion Avocado, lettuce, onion, tomato, lime
tomato, sour cream, guacamole, jalapefnos and cilantro served with chips wedges (option of house dressing)

ENTREE

Birria Tacos Fish Tacos

Double corn tortilla served with Barbacoa meat, Flour tortilla topped with tilapia, garnished with

cheese and deep red consume broth and rice on the mayo, lettuce, tomato, onion, guacamole and cilantro.

side Rice served on the side

Carnitas Mexmanqs. Shrimp Tacos

Earamelilze((ijporlilroastdserved Wlih ELe Shrimp marinated in guajillo sauce with grilled

SAlS PIcodesa oanc guacanioe pineapple, garnished with lettuce, tomato , Mexican

cream, Mexican cheese, and guacamole. Rice served
on the side.

Authentic Tacos

Soft corn tortilla, served with choice of meat garnished with :
cilantro and onions. Rice and beans served on the side E nCh ! ICldCIS
Flour tortilla filled with refried beans, cheese, choice of meat,
Tex- M ex Tacos topped with guajillo sauce, lettuce, Mexican cheese and Mexican
homemade cream. Rice and beans served on the side
Soft corn tortilla, served with choice of meat, garnished with
lettuce, Mexican cream, tomato, guacamole and Mexican

cheese. Rice and beans served on the side

DESSERT
Churros 3 Leches

Flan
Condensed & evaporated milk, egg, Mexican fresh dough deep fried, Three milk cake made from evaporated
baked in a pie dish coated with cinnamon and sugar milk, sweetened condensed milk and whole

milk

ek JULY 18 - JULY 22
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