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Signature Gourmet Cuisine
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M E N U
TODOS SANTOS

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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Signature Gourmet Cuisine
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TASTING MENU

IncLUDING - 7 COURSES - MINIMUM 6 AX

o

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
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