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Valentine’s Day Menu

Aperitivos
Small Plates

Chips With Guacamole & Salsa  *V  $15.00
Homemade Corn Tortilla Chips Served with Salsa Fresca, Salsa Roja Picante, Salsa Verde, and Guacamole 

Calamares Fritos   $22.00
Fried Calamari with Jalapenos, Artichokes, Cocktail sauce, Tartar Sauce, and Lemon Wedges 

Aguachile Negra de atun  *GF  $26.00
Ahi Tuna in Black Aguachile with Fresno Chilis, Cucumber, Cilantro, Red Onion, and Microgreens, Served with Tostaditas
 (Corn crispy tortilla) 

[bookmark: _Hlk81308645]Ostras De Paraiso  *GF  $27.00	 
½ Dozen Oysters Served on a Half Shell with a Passion fruit Habanero Mignonette and lemon Wedges (served raw)

Ribeye & Roasted Bone Marrow Tacos  *GF  $22.00
2 Ribeye Tacos with Salsa Ranchera, Sour Cream, Onions, Cilantro, Corn Tortillas and topped with Bone Marrow

Heart Shaped Flatbread Pizza (vegetarian)   $20.00
Shimeji Mushrooms, Arrabiatta Sauce, Oaxaca Cheese, Asadero Cheese, Pepperjack Cheese, Chimichurri Sauce, & Fresno Chilis 

Tamarind Brussels Sprouts  *V   $15.00
Brussel Sprouts, Tamarind sauce, Cilantro, and Garnished Fresno Chilis

Ensaladas & Sopa
Salads & Soup

Sopa Tarasca     $14.00
Pinto Bean Soup, topped with Queso Fresco, Sour Cream, Tortilla Strips, and Chile Ancho

Ceasar Salad*GF   $18.00
Tossed Romaine Hearts, Cherry Tomatoes,  Croutons, Crispy Onions, Parmesan Cheese, and Ceasar Dressing
Add Grilled Salmon $12.00 | Prawns $10.00 | Chicken Breast $10.00

Platos Traditionales
Traditional Plates

Creamy Poblano Rigatoni Pasta *V  $29.00
Rigatoni Pasta with Roasted Corn, Creamy Poblano Sauce, and Cilantro
*Sauce contains nuts (cashews/almonds)

Chilean Seabass Al Sarten  *GF   $62.00
Chilean Seabass over Cauliflower-Cashew Crème, Heart Shaped Herb Roasted Potatoes, and a Veggie Medley 

Rabo De Oro Con Birria Roja  *GF   $44.00
Braised Ox Tail served with a Rich Red Birria Sauce, Summer Squash, and Cilantro Rice 

Tierra y Mar for two *GF  $72.00
14oz Grilled Ribeye Steak, sliced, and topped with Chimichurri, 4 Grilled Jumbo Shrimp, Roasted Garlic Head, Asparagus, and Baby Carrots

CUBAN MOJO PORK CHOP  *GF   $44.00
Bone-in Berkshire grilled Pork Chop, with Cuban black Beans & Rice, Caramelized Onions, and Fried Plantins  

Pollo Rostisado con Mole Negro   $35.00
Roasted ½ Chicken, Mole Negro, Corn and Roasted Poblano Succotash 
*Mole contains nuts (almonds/walnuts)

$25* Cork Fee per Bottle (2 bottles max) |  20% Gratuity on all Parties of 6 or more.
*V/Vegan | *GF/Gluten Free | *Veg/Vegetarian


Consuming raw or undercooked meats, poultry, seafood, or shellfish, may increase the risk of food-borne illness, especially if you have medical conditions. Please notify your server of any food allergies.
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