
PARRILLADA DE MAR Y TIERRA, “The Rock”
A sizzling molcajete filled with  “rajas” -- bell  peppers with onions sautéed in a creamy 

chipotle sauce -- topped with a sampling of skirt steak, achiote marinated & grilled 
chicken breast & tiger prawns.  Served with flour tortillas. 

TAQUERIA STYLE TACOS
   Four small taqueria style skirt steak or carnitas tacos with diced cilantro and onions.  

Served with salsa de arbol.

CHILE RELLENO
Fresh poblano pepper, egg-white battered, fried and stuffed with fresh Oaxacan cheese 

& smothered with ranchero sauce.  Served with Spanish rice & refried beans.

ENSALADA DE MANGO CON POLLO
Mango glazed chicken breast atop mixed greens, fresh mango, dried coconut & mango 

pico de gallo & crispy tortilla strips. Served with mango honey-mustard dressing. 

POSTRES (Desserts): Mexican Flan, Fried Ice Cream or 
Agave Nectar Sopapillas

DRINKS: Coke, Diet Coke, Root Beer, Sprite, 
Lemon Aid, Ice Tea or Cofee
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QUESADILLA DE RAJAS, ESPINACAS Y HONGOS
House made flour tortillas, grilled and filled with sautéed poblano rajas, spinach, mush-

rooms & Oaxacan cheese.  Served with guacamole, sour cream & pico de gallo. 


