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MEXICAN GASTRONOMY

* 1ST COURSE

TIJUANA CAESAR SALAD

KALE, ARUGULA, CRISPY TORTILLA, RED ONION, TOMATO, COTIJA, HOUSE MADE CAESAR DRESSING
OR

SHRIMP CEVICHE
PICO DE GALLO, CUCUMBER, AVOCADO, HOUSE MADE TOSTADITA, MICRO CILANTRO

2ND COURSE

SURF + TURF

ARRACHERA SKIRT STEAK, 1/2 LOBSTER TAIL, PAPA PUREE, CHEF'S STEAK SAUCE. CHILE OIL
OR

BUTTER FISH 'A LA DIABLA
CITRUS SALAD, PAPA PUREE, SPICY AIOLI SAUCE

3RD COURSE

CHEF'S BREAD PUDDING

CRISPY BACON, VANILLA ICE CREAM, EDIBLE FLOWERS, AMOR
OR

FLAN
MILKY CARAMEL CUSTARD SERVED WITH FRESH BERRIES, AMOR
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