
San  Diego  
Restaurant  Week 

SEPTEMBER 14T H - 21ST, 2025 

$30 per person 

course 1 
C HOOSE 1  

WA R M QU ESOWA R M QU ESO
g uaca mole, sou r crea m , pico de ga l log uaca mole, sou r crea m , pico de ga l lo

GUACA MOL EGUACA MOL E
roasted pobla no & a na hei m ch i les ,  ca ra mel i zed on ion , cot ija cheeseroasted pobla no & a na hei m ch i les ,  ca ra mel i zed on ion , cot ija cheese

SPICY M A NGO CE V ICH E*SPICY M A NGO CE V ICH E*
sh r i mp, avocado, cucu mber, rad ish , pico de ga l losh r i mp, avocado, cucu mber, rad ish , pico de ga l lo

course 2 
C HOOSE 1  

GR I L L ED SH R IM P TACOS*GR I L L ED SH R IM P TACOS*
pick led cabbage, avocado sa l sa , c i la ntro l i me cremapick led cabbage, avocado sa l sa , c i la ntro l i me crema

“PA PAS DU LCE” BOW L“PA PAS DU LCE” BOW L
cr ispy sweet potato, zucch i n i ,  roasted peppers , avocado, fr ied queso,  cr i spy sweet potato, zucch i n i ,  roasted peppers , avocado, fr ied queso,  

r ice, pomegra nate seed , mole saucer ice, pomegra nate seed , mole sauce

BR A ISED SHORT R IB “M ACH ACA” TACOSBR A ISED SHORT R IB “M ACH ACA” TACOS
ca ra mel i zed peppers & on ions , cot ija cheese, sou r crea mca ra mel i zed peppers & on ions , cot ija cheese, sou r crea m

POR K CH I L E V ER DE BU RR ITOPOR K CH I L E V ER DE BU RR ITO
cha rred on ion , roasted pasi l la ,  tomat i l lo,  c i la ntro, cot ijacha rred on ion , roasted pasi l la ,  tomat i l lo,  c i la ntro, cot ija

CH ICK EN “PIBI L” FA J ITASCH ICK EN “PIBI L” FA J ITAS
bla nco tequ i la sauce & toasted sesa me  bla nco tequ i la sauce & toasted sesa me  

course 3 
C HOOSE 1  

BROW N SUGA R CA R A M EL F L A NBROW N SUGA R CA R A M EL F L A N
wh ipped crea m & berr ies wh ipped crea m & berr ies 

CHOCOL AT E T R ES L ECH ESCHOCOL AT E T R ES L ECH ES
pra l i ne mousse, ha zel nut toffee pra l i ne mousse, ha zel nut toffee 

  TA X A ND GR ATUIT Y NOT INCLUDED   TA X A ND GR ATUIT Y NOT INCLUDED 

**THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,  THESE ITEMS MAY BE SERVED RAW OR UNDERCOOKED. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,  
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.




