
* The consumption of raw or undercooked eggs, meat, poultry, 
seafood shellfish, may increase your risk of a  food born illness.  

Executive Menu  
Your choice of any two small 

plates for $13 
Includes one soft drink (no refills) 

Empanadas de Carne - Stuffed 
pastry shells with beef 
picadillo and Monterey jack 
cheese.  
Datiles - Bacon-wrapped dates stuffed with       
    Monterrey Jack cheese. 

Pincho de Pollo - Grilled 
chicken skewers with chipotle 
sauce. 

Papas Rellenas - Potato 
croquettes filled with beef 
picadillo and spicy guajillo. 
Carne asada * - Fajitas  skirt steak with grilled 
onions, green pepper, and guacamole.  

Albóndigas a La Malinche - Ground beef  
meatballs, peppers and onion, in a green     
tomatillo sauce. 

Chorizo a la Parrilla - Grilled 
Spanish sausage, topped off in 
guajillo sauce. 

Tortilla Española - Traditional 
Potato and    onion omelet, 
lemon garlic aioli and guajillo 
sauce.  
Mejillnoes al Vapór- Steamed mussels in a 
lemongrass and sun-dried tomato broth. 

Calamares azteca -  Golden crispy calamari 
rings with tomatillo sauce. 

Empanadas de Pollo- Stuffed 
pastry shells with chicken and 
Monterey jack cheese. 

Bruselas - Steamed brussels 
sprouts tossed in a garlic 
butter sauce. 

Fritura de Bacalao - Codfish 
croquettes served with yellow 
garlic aioli. 

   



   $20 per Person Unlimited Tapas              
       Monday thru Friday 

12pm to 2:30pm 
(Must be ordered by the entire table) 

Ensalada Mixta - Mixed greens with cherry         
tomatoes and balsamic vinegar  

Pan Catalana - Toasted bread topped with          
tomatoes shavings, garlic, and extra virgin olive oil. 

Datiles - Bacon-wrapped dates stuffed with           
Monterrey Jack cheese. 

Hummus Mexicano. Black bean tahini dip with 
corn tortilla chips. 

Montaditos de Jamón y Queso - Toasted tomato 
bread topped with Manchego cheese and jamón      
     Serrano. 

Yuca Frita– Crispy cassava with jalapeno aioli 
sauce. 

Calamari-  Golden crispy calamari rings with 
tomatillo sauce 

Albóndigas a La Malinche - Ground beef meatballs, 
peppers and onion, topped with a green tomatillo 
sauce. 

Pincho de Pollo - Grilled chicken 
skewers with chipotle sauce. 
Pincho de Carne * - Grilled beef skewers with 
chipotle sauce.  
Croquetas de Pollo - Lightly battered chicken          
croquettes, served with garlic aioli. 

Empanadas de Pollo o Carne - 
Stuffed pastry shells with chicken 
or beef  with montery jack 
cheese. 

Patatas Bravas - Lightly crispy 
cube potatoes with aioli and 
chipotle aioli sauce. 

Papas Rellenas - Potato 
croquettes filled with beef 
picadillo and spicy guajillo. 

Bruselas - Steamed brussel 
sprouts tossed in a   garlic butter 
sauce. 
Esparragos - Grilled asparagus spears. 

                  Dessert : Churros  or 
Flan 
 



ENTRÉE PLATTERS 
(Lunch only) 

Grilled Salmon Salad–  Romaine lettuce, grilled    
salmon, hard boiled egg, heart of palm and cherry       
  tomatoes, house dressing. 15 

Grilled Chicken Salad- Romaine lettuce  grilled    
chicken breast , hard boiled egg, heart of palm and 
cherry tomatoes, house dressing. 12 

Shrimp Salad- Romaine lettuce  grilled jumbo 
shrimp , hard boiled egg, heart of palm and cherry 
tomatoes, house dressing.  14 

Fajita de Carne- Grilled skirt steak served with grilled 
onions and peppers, guacamole, pico de gallo,     
mexican cream with corn tortillas and rice. 14 

Fajita de Pollo-  Grilled chicken breast served with 
grilled onions and peppers, guacamole, pico de gallo, 
mexican cream with corn tortillas and rice. 13 

Carne Azada– Grilled NY strip steak, served with 
white rice and vegetables a demi glaze sauce. 14 

Camarones con Arroz– Sautéed jumbo shrimp with 
zucchini, yellow squash in an old bay cream sauce 
over white rice. 13 

Quesadilla de Pollo o Carne– Grilled chicken or 
ground beef, monterrey jack cheese, pico de gallo 
and Mexican cream. 10 
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