
PESCADOS-SEAFOOD
SALMON
chipotle-mustard grilled salmon, sweet corn tamal, 
tomatillo-mango salsa  9

grouper
pan roasted beet infused angel hair pasta salad  9

rock fish
pan roasted, boniato-elote puree  10

camarones al mango
marinated grilled shrimp, guajillo-mango sauce  9

paella
mussels, shrimp, scallops, spanish smoked chorizo, 
bell peppers, and tomatoes, saffron rice  14

small dilas
de pollo
guajillo marinated chicken breast, oaxaca cheese  7

de bistec
grilled skirt steak, chimichurri sauce, manchego cheese  7

de cangrejo
crab meat, oaxaca cheese, chipotle remoulade  9

carnes-meats 
chorizo ahumado
smoked spanish chorizo, grilled peppers onions  7

puerco asado al piloncillo
pot roasted pork, chile guero and plantain roasted pork, 
piloncillo barbecue drizzle  8

CHEF’S SELECTION
Per Person for the Table

Wine Pairing
20 / 35 / 45 / 55 / 65

Beer Pairing
10/18




