
  

   
Happy Mother’s Day! 

 

Aperitivos 

Small Plates 
 

Chicken Tortilla Soup *GF   $12.00 

 

Chips & Salsa  *V    $6.00 

Homemade Corn Tortilla Chips Served with Salsa Fresca, Salsa Roja Picante, and Salsa Ranchera  
 Add Guacamole +$5.00 

  
Calamares Fritos      $18.00 

Fried Calamari with Jalapenos, Artichokes, Cocktail sauce, Tartar Sauce, and Lemon Wedges  
 

Angelicas Ceviche Tasting *GF     $30.00 
Ceviche de Pescado—Seabass, Red Onion, Corn, Habanero, Leche de Tigre, Cilantro 

Mixed Ceviche—Prawns, Octopus, Corn, Habanero, and Cilantro  
Served with a side of Plantain Chips  

 

Pulpo a la Plancha *GF     $22.00 
Grilled Octopus with Roasted Bell Pepper Aioli  

 

Callo De Hacha ala Plancha *GF     $22.00 
Three Seared Scallops served over a bed of Grilled Corn, and Sundried Tomato Aioli 

 

Half of Dozen Raw Oysters *GF   $22.00   

Served with Mignonette Sauce and wedge lemons  
 

Crispy Potato Taquitos  *V *GF    $14.00 

(3) Taquitos served with Cabbage, Guacamole, Pico De Gallo, and side Salsa 
Add Cotija Cheese $1.50 

 

Angelicas Vegetarian Flatbread Pizza $17.00 

Shimeji Mushrooms, Arrabiatta Sauce, Oaxaca Cheese, Asadero Cheese, Pepperjack Cheese, Chimichurri Sauce, & Fresno Chi lis 
 

Ensaladas 

Salads  
Additional Add Ons:  Salmon    $12 / Prawns  $10 / Chicken   $ 10 

 
Beets Salad    *GF   $15.50 

Mixed Beets, Mixed greens, Manchego cheese, Toasted pecans, & pomegranate Vinaigrette  
 

Angelicas Quinoa Protein Bowl *V *GF     $14.50 

Quinoa, Cucumber, Tomatoes, Spicy Tofu, Carrots, Kale, Romain, Garbanzo Beans, Corn, Red Onions, Green beans,  
Avocado, and Balsamic Dressing 

 

Platos Traditionales 

Traditional Plates 
 

Queso de Soja (Tofu)  Con Chimichurri  *V $25 

Blackened Crispy Tofu served with Safron Rice, Summers Squash, Zucchini, and Arrabbiata Sauce 
 

King Salmon a la Plancha  *GF   $35.00 

Grilled Salmon, Fresh Corn, Broccolini, and Fresh Mango Salsa 
 

Fruta del Mare Bucatini     $37.00 

Bucatini Pasta, Jumbo Prawns with head on, Baby Scallops, Mussels, Clams, with Pink Sauce 
 

Pollo Rostisado con Mole Rojo *GF    $29.00 

 Free-Range Roasted ½ Chicken, Mole Rojo,  Cilantro Rice, Sautéed Zucchini, & Squash 
 

Pescado al Sartén Chileno  *GF    $44.00 

Pan Seared Chilean Seabass, Hoja Santa Green Sauce, and fresh XUXU Salad (Chayote Squash)   
 

Chuleton De Cordero Con Pipian *GF    $40.00 

(4) Grilled Lamb chops with Pipian sauce (pumpkin seeds & Spices), served with Roasted Fingeling Potatoes, and Baby Carrots   
 

Angelicas Tierra y Mar Estillo Cubano *GF $58.00 

Grilled Flank Steak with Cilantro Chimichurri, Lobster Tail in a Spiced Tomato Sauce, and Arroz Congri (Cuban Black Beans & Rice) 
 

Chuleton con Chimichurri estillo Argentine (18oz) $66.00 

Certified Angus Beef—Bone-In Ribeye Steak, Hasselback Baked Potatoes, and Broccolini    
 

Wagyu Beef Burger      $24.00 

Three Way Wagyu Blend Beef, Romaine Lettuce, Tomatoes, Pickles, and French fries 
Add for $2.00 each: Blue Cheese, Swiss Cheese, Cheddar cheese, Avocado, Mushrooms, or Bacon  

 

Sides 

Cilanto Rice $5.00  | Baby Carrots & Broccolini   $6.00  | French Fries   $6.00  | Sweet Potato Fries  $7.00     
 

$25* Cork Fee per Bottle, 20% Gratuity on all Parties of 6 or more 
 

Undercooked, or cooked to order. Consuming raw or undercooked meats, poultry, seafood, or shellfish, may increase the risk of  food-
borne illness.  Please notify your server of any food allergies 


