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	RESTAURANT WEEK  2010~ February 20 through March 5
Travel across Mexico on a journey of flavors from Yucatan to Sonora. Our dishes have been revived from the Golden Ages of Mexican Cuisine culminating in a creative modern fusion of fresh Mexican food.

First Course
Your choice of: 
· Spicy Tortilla Soup - Garlic Chipotle Tomato Soup with toasted tortilla strips, cream, queso fresco and chopped onions
· Mango and Jicama Salad - Mix of nine salad greens, jicama strips and mango served with a honey and parsley dressing
Your choice of: 
Second Course
Your choice of: 
· Ceviche Tostadas Chiquitas - Cod, habanero, lime, cilantro and scallions served in four small tostada shells
· Pequenas Flautas - Mini tortillas stuffed with chicken and potato and deep fried served with guacamole
Your choice of:
Third Course
Your choice of: 
· Chiles Rellenos de Mariscos in Wine Sauce - Two roasted poblano peppers stuffed with shrimp, scallops, cod and tomatoes, prepared in a light creamy wine sauce and covered with a garlic tomato sauce; served with a side of corn and poblano rice casserole and a side of baby carrots
· Vino Tinto Bistec Rellenos - Beef rolls stuffed with ham, spinach, carrots, serrano peppers and cilantro, and cooked in red wine; served with corn and poblano rice casserole and a side of baby carrots
· Pechugas en Salsa de Poblano Gratinadas - Chicken breasts in poblano sauce au gratin, served with corn and poblano rice casserole and a side of baby carrots
Your choice of: 
Fourth Course
Your choice of: 
· Kahlua Flan - Spanish custard made with Kahlua liquor
· Tres Leches Cake - Moist traditional Spanish cake covered with homemade whipped cream and topped with sliced almonds
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