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Lunch

First Courses
Ensalada de Casa~Bibb Lettuce & Radishes + Creamy Cilantro Dressing
Sopa de Flor de Calabaza~Squash Blossom Soup

Empanadas de Platano ~ Plantain Turnovers stuffed with Frijoles Refritos

Second Courses
Bistec Huarache ~ Masa Pancake with Skirt Steak + Salsa de Ajo+ Onions & Cilantro
Camarones al Tequila ~Tequilla & Orange Zest Sauteed Shrimp+ White Rice + Avocado Salad

Chile Relleno ~ Chile stuffed with Chicken & Chihuahua Cheese + Rice + Frijoles a la Olla

Third Courses
Nieves Mexicanas ~ Mexican Ice Creams: Dulce de Leche, Mexican Vanilla,
Chocolate, Coffee-Cinnamon or Queso Fresco

Sorbets ~ Selection of the Day

$25 (+tax & gratuity)

Chef Hugo Ortega has pledged to donate $3 per featured lunch menu sold,
to The Houston Food Bank.
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Dinner

First Courses

Coctel de Flor~Squash Blossom & Radishes + Cocktail Cilantro Dressing

Sopecitos ~ Carne Guisada ® Beef Stew, Conejo Enchilado ® Rabbit + Guajillo Pepper,
Costillas en la Brazas ¢ Pork + Tamatillo Sauce

Pulpo al Carbén ~Grilled Octopus + Onions & Peppers + Chipotle Tomatillo Salsa

Second Courses
Codorniz a las Brazas ~ Grilled Semi-Boneless Quail + Rice + Frijoles de Olla
Carne Brava ~ Wood-Grilled Skirt Steak & Rajas + Guacamole + Rifritos + Rice

Carnitas ~ Tender Slow-Cooked Pork + Salsa Mexicana + Cilantro & Onions

Third Courses
Capirotada ~Mexican Bread Pudding & Cane Sugar Syrup + Queso Fresco Ice Cream & Candied Peanuts
Churros Rellenos~ Churros stufted with Dulce de Leche +Mexican Hot Chocolate & Chocolate Ice Cream

Pastel de Chocolate al Chipotle ~Dark Chocolate Cake & Chipotle Pepper + Coffee-Cinnamon Ice Cream

$35(+tax & gratuity)

Chef Hugo Ortega has pledged to donate $5 per featured dinner menu sold,
to The Houston Food Bank.
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