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Happy Mother’s Day!

Aperitivos
Small Plates

Chips & Salsa with Guacamole *V    $15.00
Homemade Corn Tortilla Chips Served with Salsa Fresca, Salsa Roja Picante, and Salsa Ranchera 
  
Calamares Fritos      $21.00
Fried Calamari with Jalapenos, Artichokes, Cocktail sauce, Tartar Sauce, and Lemon Wedges 
  
[bookmark: _Hlk165633940]Enpanadas *GF *VEG    $16.00
(3) Black Bean Empanadas with Asadero, Oaxaca & Pepper Jack Cheese Blend, topped with Cabbage, Pico De Gallo, and Feta Cheese 

Baja Scallop Bites *GF     $24.00
(3) Pan-Seared Scallops served on Mini Corn Tostaditas with Sundried Tomato Aioli and Avocado Mousse

[bookmark: _Hlk81308645]Ostras Del Paraíso*GF   $25.00	 
½ Dozen Oysters served on a Half Shell with Passion Fruit Habanero Mignonette and Lemon Wedges (served raw)

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 *VEG   $17.00
Shimeji Mushrooms, Arrabiatta Sauce, Oaxaca Cheese, Asadero Cheese, Pepperjack Cheese, Chimichurri Sauce, & Fresno Chilis

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

Watermelon XUXU Salad *VEG *GF $14.00
Chayote (Squash), Fresh Watermelon, Feta Cheese, Candied Orange Peel, and Blood Orange Vinaigrette

Angelicas Quinoa Protein Bowl *V *GF     $19.00
Quinoa, Cucumber, Tomatoes, Spicy Tofu, Carrots, Kale, Romain, Garbanzo Beans, Corn, Red Onions, Green beans, 
Avocado, and Balsamic Dressing

Platos Traditionales
Traditional Plates

King Salmon a la Plancha  *GF   $35.00
Grilled Salmon, Fresh Corn, Broccolini, and Fresh Mango Salsa

Pollo Rostisado con Mole Rojo *GF    $32.00
Free-Range Roasted ½ Chicken, Mole Rojo, Cilantro Rice, Sautéed Zucchini, & Squash

Chilean Seabass a la Sartén *GF    $51.00
Pan Seared Chilean Seabass, Over Cauliflower-Cashew Crème, Herb Roasted Marble Potatoes, and Vegie Medley 

Rabo De Oro Con Birria Roja  *GF    $40.00
Braised Ox Tail served with a Rich Red Birria Sauce, Summer squash, and Cilantro Rice

Langosta al Ajillo Amarillo   *GF $52.00
Lobster Tail topped Ajillo Amarillo Sauce, and a side of Herb-Roasted Purple Potatoes

Guajillo Skirt Steak *GF  $51.00
Angus Beef Skirt Steak served with Grilled Nopal (Cactus), Cilantro Rice, Grilled Corn on the Cob, Pico De Gallo, and a
Guajillo Chile Reduction

Pimientos Rellenos  *V $25.00
Stuffed Bell Peppers with Mixed Vegetables, Black Beans, Fresh Corn, Onions, Avocado, and Arrabbiata Sauce

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* Wine Corkage Fee per Bottle, 20% Gratuity on all Parties of 6 or more

*V/Vegan, *VEG/Vegetarian, *GF/Gluten Free

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
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