Tomatillo and Avocado Salsa
Pico De Gallo
Sliced Melon with Chili Lime Salt

) Shrimp Ceviche
)) 1 \( Tortilla, Plantain and Sweet Potato Chips
\ Choice of Entnees ( Serwed Room Temp)
Flank Steak Carne Asada with Creamy Red Chimichurri  $36
Maple Chipotle Glazed Salmon  $35

French Cut Chicken Breast with Creamy Avocado and Cucumber Sauce  $33
Vegetarian: Roasted Pepper Stuffed with Quinoa, Sweet Potato and Roasted Garlic  $28

Appelizen
Sliced Spanish Chorizo ’

AU Entnees Sewed wilh the Following Sides
( Served Colel or Roonmw Tempy)
Chopped Salad with Red Cabbage, Romaine, Tomato, Cucumber, Jicima, Pickled Red Onion,
Toasted Pumpkin Seed and a Honey Lime Vinaigrette
o Grilled Street Corn Salad
Baby Potato and Eggplant Escabeche Salad
Local Artisan Bread and Butter

Dessed )
Chocolate Pound Cake with Dolce De Leche, /. #e-ece e

Berry Compote and Vanilla Rum Créme Fraiche 7 2N

Disposable Dinnerware { Biodegradable and Compostable }
Plates with Cutlery, Napkins and Tumblers $3.50 per person

To order please call (859) 231-0464




