
A TRIBUTE TO LATIN AMERICAN CULTURE 

RESTAURANT WEEK
SEPTEMBER 2026



C O U R S E  2

Tamales de Elote
Mole Sauce / Crema / Onion

Tacos Gringa
Two Tacos / Pork al Pastor / Caramelized 

Cheese / Grilled Pineapple / Pickled Red Onion

Salmon
Mashed Potato / Garlic Broccolini / 

Sweet Chili Sauce

Ensenada Fish Taco
Two Tacos / Black Cod / Cabbage / 

Pico de Gallo / Crema Mexicana

Black Beans / Corn / Pico de Gallo / Romaine
Lettuce / Chipotle Ranch / Cotija Cheese /

Tortillas

Chipotle Salad

Shrimp / Salsa Verde / Watermelon 
Radish / Watercress / Cucumber / Red Onion

Tostada Verde

C O U R S E  O N E

Tres Leches
Fresh Strawberries / Caramel

Cheesecake
Cookie Crumbs / Cream Cheese

C O U R S E  3

P R I X  F I X E  
$ 4 0  P E R  P E R S O N

choice of:

choice of:

choice of:

Flautas
Carnitas / Salsa Verde / Crema / Pickled 

Onion / Cilantro

Ceviche de Pescado
Daily Fish / Pico de Gallo / Lemon / Cilantro

Enchiladas Rojas/Verdes
Chicken Tinga / Guajillo Chili Sauce or 
Salsa Verde / Monterey Cheese / Crema

NY Steak Asada +$5
Sweet Potato Purée / Roasted Corn
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