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Mexican Specialties

Pico de Gallo (Mexican Crudites) - Cucumber,
Jicama & Radishes with a special Chile Lime Salt

Guacamole - Chopped Ripe Avocado with Garlic,
Tomato, Chiles & Lime

Ensalada de Nopalitos - Salad of Prickly Pear
Cactus, Tomatoes & White onion

Sopa de Tortilla
- Roasted Tomatoes & Onions, Chicken, Chiles
(Rajas), Avocado, Fried Tortillas & Cheese

Quesadillas - Pan fried Corn tortillas filled
with Oxaca Cheese & Salsa Cruda (homestyle
Mexican Salsa)

Albondigas - Little Mexican Meatballs simmered
in a Chipotle Tomato Sauce

Piratta Tacos - Grilled steak tacos Monterrey style
with Onions, Peppers & Jack Cheese and
authentic Taco sauce

Enchiladas Verde - Chicken & Jack Cheese
with Green Chiles & Green Sauce

Enchiladas Colorados -With Red Chile Sauce,
assorted Cheeses & Ripe Black Olives (Acietunas)

Ceviche de Mariscos - Shrimp & Scallops
“cooked” in Lime Juice with Tomato, Chiles, &
Avocado

Huachanango Vercruz - Red Snapper baked
in a Green Tomatillo Salsa

Camarones a Mojo de Ajo - Jumbo Shrimp
grilled with Garlic & Lime Juice

Aracherra Boraccho - Grilled Flank Steak
in a Beer based spicy marinade

Carne Michoacan - Tender Beef in Smokey
Chipotle Sauce with Nopales (Prickly Pear Cactus)

Pabo en Mole Rojo — Turkey in Red Mole Sauce

Mole Poblano para Guajolote o Pollo - Oxacan
Mole with Chiles & Chocolate - Turkey or Chicken

Pollo Enchipotlado Con Crema Y Espinacas -
Boneless Chicken Breast, Créme Fraiche &
Chipotle Sauce served with Wilted Baby Spinach

Chile Verde - Pork Loin
in a Green Tomatillo Sauce

Conchinita Pibil - Yucatan style Pork Loin
in an Achiote (Annato) Marinade
Cooked in Banana Leaves

Frijoles Borrachos a la Charra - Savory Mexican
Red Beans with Bacon, Onions, Chiles & Beer

Flan - This carmel-coated custard is also famous
in France as Créme Carmel

Plantanos Borcacchos de Yucatan - Bananas
flamed with Butter, Citrus Juices & Rum

Aztec Oranges & Strawberries - Tequila
marinated fruit drizzled with honey, cinnamon &
honey & lime

Mexican “Wedding Cakes”
Shortbread-style cookies with chopped pecans,
rolled in powdered sugar are an elegant addition
to any fiesta




