
 

 

Aperitivos 
 

Queso Findido Con Pepitas 
Our super creamy queso dip is sprinkled with a touch of spicy roasted pumpkin seeds.  

Served in a hot cazuela surrounded with freshly made corn chips. 

Garlic Tostones 
Delicious fried green plantains served with cilantro lime crema  

Platos Grandes 
(Served with choice of rice & beans or a side house salad) 

 

BBQ Wild Mushroom and Spinach Burrito 
Our scrumptious homemade BBQ sauce is featured in this delicious vegetarian burrito stuffed  

with garlic sautéed wild shrooms and spinach, melted Muenster, beans, sautéed onions and peppers. 
Topped with tomato-jalapeño sauce, fresh lime crema and pico de gallo. (Vegan version available) 

 Veggie Baja ‘No Fish’ Tacos 
Two soft corn tortillas stuffed with our own homemade, batter-fried seitan, shredded cabbage,  

pico de gallo, guacamole, our special Baja crema and spicy arbol salsa 
(Vegan version available. Can be made GF w/tofu and rice flour.) 

Postres 
 

La Fondue 
A dark, rich melty Mexican chocolate sauce served in a cazuela served with caramel rum sauce,  

whipped cream and deep fried cinnamon-sugar flour tortilla chips. (Vegan version available) 

 Flan 
Winner of “Best Flan in America” by Latina Magazine! 

A traditional Mexican dessert of creamy rich custard topped with a  
sweet caramel sauce & grated orange zest 

  
 
 

$25 Per Guest Plus Beverages, Tax & Gratuity 
Please base gratuity on full meal value & quality of service 
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