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CULINARIA.
SAN ANTONIO
RESTAURANT WEEK
S TARTER SELECT ONE PER TWO GUESTS
GREEN CHILE BEEF QUESO
Topped with fresh Pico
CARNITAS SLIDERS
With Jicama Slaw
SECOND COURSE stiecr one per person
SOUP OF THE DAY
CULINARIA SALAD

Mixed Greens, Grape Tomatoes, Fefa, Candied Walnuts and Oregano Vinaigrette

CLASSIC CAESAR
Romaine, Crisp Croutons and shaved Parmesan

MAIN COURSE setect one per pERSON

BRICK CHICKEN MAC-N-CHEESE

Qur Classic Mac-N-Cheese with Crushed Red Pepper and lfalian Spices, fopped with
Brick Chicken and Crispy Pancetta

SALMON SALAD
with Quinoa, Market Greens, Grape Tomatoes, Fresh Basil and Balsamic Herb Vinaigrette

CHICKEN FRIED NEW YORK STRIP
Green Chile Cream Gravy, served with Garlic Mashed Potatoes

SEARED AHI TUNA SALAD
lceberg and Romaine Lettuces, Grilled Leeks, Grape Tomatoes, Red Onions, Wonton Strips
and Sesame Seeds with Soy Chile Vinaigrette

DE S S ERT S SELECT ONE PER PERSON
SUMMER SHORTCAKE
Fresh Strawberries and Housemade Whipped Cream

DESSERT OF THE DAY
Chef's Housemade Special

CHOICE OF FOUTNAIN SODA, ICED TEA & FRESH BREWED COFFEE INCLUDED
GRATUITY NOT INCLUDED  PLEASE NO SUBSTITUTIONS  $35 PER PERSON PRIX FIXE DINNER MENU



