
LUNCH 3 COURSE MENU
$25 PER PERSON

First Course
Pico de Gallo, Lime 

& Cilantro

CHIPS & 
GUACAMOLE OR ELOTES

QUESO FRESCO CHAMOY,
MASA CRUNCH

Second Course
YOUR OPTION OF TACOS, FLAUTAS OR CARAMELOS 

CHICKEN
FLAUTAS

SERVED WITH  REFRIED BEANS,
CREMA & SALSA DONA

Berkshire pork carnitas, onion,
cilantro on Sonoran Tortillas

CARNITAS 
TACOS 

CARNE ASADA
CARAMELO

SONORAN  QUESADILLA SERVED ON
WHEAT TORTILLA WITH QUESO OAXACA

one scoop of Texas melon sorbet

SORBET

Third Course

(3 to an order)

(3 to an order)

(cut in 3)



DINNER 3 COURSE MENU
$45 PER PERSON

Butternut Squash Pipian,
Pickled white onions Served
with Sonoran Tortillas, Rice

and Frijoles Charros

POLLO A LA PARRILLA CARNE ASADA CARAMELO &
 PESCADO FRITO TACO 

SONORAN  QUESADILLA SERVED ON
WHEAT TORTILLA WITH QUESO OAXACA

SERVED WITH 1 PESCADO TACO, Rice
and Frijoles Charros

Poblano, Queso Oaxaca, Criolla
RELLENO SERVED WITH A SONORAN

QUESADILLA SERVED ON WHEAT
TORTILLA WITH QUESO OAXACA

CHILE RELLENO WITH
CARNE ASADA TACO

Second Course
YOUR OPTION OF POLLo A LA PARRILLA & PESCADO FRITO

TACO OR CHILE RELLENO & CARNE ASADA TACO COMBO

First Course
Pico de Gallo, Lime 

& Cilantro

CHIPS & 
GUACAMOLE ELOTES

QUESO FRESCO,
CHAMOY,MASA CRUNCH

YOUR CHOICE OF CHIPS & GUACAMOLE, ELOTES OR CALABACITAS

CALABACITAS
SUMMER SQUASH,

QUESO OAXACA, CORN

one scoop of Texas melon sorbet

SORBET

Third Course


