
Enjoy a three-course menu specially crafted for Restaurant Weeks for 20.
Available from January 17th to the 31st from 11am to 3pm.

Please choose one of the following, no substitutions please.

SOPA DE FIDEO
A cup of vermicelli soup in a tomato base, topped with queso fresco.

QUESADILLA
A cheese and poblano quesadilla on a corn tortilla and served with 

salsa de la señora.

Restaurant Weeks

Appetizer

ENCHILADAS DE MOLE
Two beef enchiladas covered in Mole de Xico sauce, served with 

poblano corn white rice.

FILETE DE PESCADO TRICOLOR
Tilapia filet covered with chipotle, cilantro, and poblano cream, 

served with poblano corn white rice.

CHILAQUILES VERDES
Crispy corn tortilla chips covered with spicy green salsa, 

topped with shredded chicken, cream and Mexican cheese.

Entrée

TRES LECHES CAKE
Chocolate cake topped with chocolate milk and pecans.

MANGO SORBET
A scoop of Mango sorbet.

Dessert


