El Arbol

Appetizers (choose one)

CEVICHE CRIOLLO
Citrus cured seasonal Gulf Red Snapper, tomato, red onion and spicy Peruvian peppers.

ANTICUCHO de CORAZON
Grilled beef heart, red onion, balsamic reduction and chili oil.

EMPANADA de CERDO
Pork, onion, raisin, green olive and almond.

Entrées (choose one)

0JO de BIFE
Oak grilled 70z Prime eye of ribeye

ESCABECHE CRIOLLO de PESCADO
Seared seasonal Gulf Red Snapper, pickled vegetables and fried potatoes

FALDA de CERDO

Smoked pecan porter braised Richardson Farms pork belly, membrillo compote,
sweet potato risotto and baby arugula.

Desserts (choose one)

ALFAJOR
Flourless chocolate cake, dulce de leche, baked phyllo and coconut whipped cream.

DOS NATILLAS
Honey gelato, crispy vanilla custard, blackberry and port reduction.

$35 per person
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