SAMPLE MENU LATIN AMERICAN (3 courses)

~

First
BLISTERED SHISHITO PEPPERS
with citrus-jalapeno crema
&
GUACAMOLE AND PICO DE GALLO
with fresh fried corn chips

Main
Authentic Styled Enchiladas Rojas filled with (calabacitas) sautéed squash
(yellow and green), roasted corn, onion, tomato, soft cheese, topped with queso

fresco, tomatillo salsa, shredded lettuce, radish (veg. or add shredded chicken)

Dessert
TRES LECHES CAKE
a light airy 'angel food’ type cake soaked in sweet milk mixture, topped with

whipped cream and cinnamon

**Add 2nd course option for an additional $10/per person™*;
MINI CHORIPAN
with grilled chorizo, pickled red onion, chimichurri on baguette

OR

**Swap out dessert for 2nd course for same 3 course price*



