
 

7% Tax, 20% Gratuity and Beverages will be added to final bill 

Valentine’s Day 
4:15-6:15 pm seating $45 p/p 
6:30-8:45 pm seating $50 p/p 

9 pm seating $55 p/p 
 
 

1ST COURSE 
Shared by table 

GUACAMOLE 
& 

SALSA CON TOSTADITAS 
 

2ND COURSE 
Choice of 

TAQUITOS DE TIA VEVA 
Corn tortillas stuffed with chicken or cheese 

 

CHALUPA 
Potato & chorizo 

 

ENSALADA MIXTA 
Mixed  greens salad with pickled onions 

 
3rd COURSE 

Choice of 
 

CHILE EN NOGADA 
Poblano pepper stuffed with chicken. Topped with a walnut sauce and pomegranate seeds 

 

COCHINITA PIBIL 
Pulled Pork in sour orange juice and pickled spicy onions 

 

CAMARONES AL AJILLO  add $5 
Shrimp sautéed with garlic 

 

TAMPIQUEÑA 
Carne Asada and a chicken enchilada with salsa roja. Served with rice and beans. 

 

MOLE 
Chicken breast or thigh bathed in mole sauce and topped with sesame seeds. Served with rice 

and beans 
 

4th COURSE 
POSTRE 

 


