
Restaurant Week Specials 
 

Saturday, August 21 through Saturday, August 28 
Served All Day 

 

This special three course menu was created for the 2010 Restaurant Week event.  
 

Lunch  $15.00 
 

Cup of Crema de Agucate 
Blended avocado with a hint of poblano and lime garnished with avocado, tortilla 

strips, cilantro and sour cream served chilled. 
 

Pollo Paloma 
Grilled chicken breast covered in half Crema Chipotle and Crema Cilantro 

served with Poblano corn white rice and Esmeralda salad. 
 

Chocolate Tres Leches Cake 
Our famous homemade cake topped with pecans and covered in chocolate milk 

served with Vanilla Ice Cream. 
 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 

Dinner $35.00 
 

Ceviche Acapulco 
Baby shrimp marinated in citrus juices with tomato, cilantro, Chile Serrano and 

onions topped with tortilla croutons, sliced avocados and drizzled with a 
cilantro-garlic reduction. 

 
Ribeye Paloma 

8 oz Ribeye served with an enchilada de Mole, black beans, uno chicken sope, 
guacamole and pico de gallo. 

 
Tres Leches Cake 

Our famous homemade cake topped with pecans and covered in vanilla milk. 
 


