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Chipotle Chicken Tostaditas
Sour cream and cojita cheese

Fish Cascabel Skewers
Catch of the day 

marinated in mixed chilies.

Shrimp Empanadas
Pineapple & 

jalapeno relish

Tortilla Soup
Avocado, tortilla strips 

and panela cheese.

Surf and Turf
Beef steak 

&
lobster tail with garlic butter 

Homemade Cheesecake
Red wine & plum sauce.

Price per person $80usd
+ Tax 10%

+ Waiter Service $ 60 usd
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Trio de Ceviche
Tuna tartar, Peruvian sea bass 

& shrimp Acapulco.

Roasted Tomato Soup Shoot
Rosemary & garlic croutons.

Los Adobes 2006
Valle de Guadalupe.

Chardonnay .

Lobster Medallion
Chile de arbol butter.

Red Snapper
Chive oil & cabbage puree.

Casa Grande 2006
Parras Coahuila.

Chardonnay.

Rack of Lamb
Veal & shallot reduction.

Petit Beef Medallions
Ancho salsa & gratin potatoes.

Jala 2005
Valle de Guadalupe

Cabernet Souvignon.

Warm Chocolate Clafoutis
Vanilla ice cream & berries coulis

Price per person $100usd
+ Tax 10%

+ Waiter Service $ 60 usd




