JANUARY SPECIALS

~~SAVORY STARTER ~~
CﬁOT‘I:ZO Kﬂk Soup: House-made Chorizo Sausage | Kale | Potato | Cream
g[uten Free Cup §5 | Bowl $9 | Add to Entrée §2

~~ENTICING ENTREES ~~

Served with your choice of 2 sides, unless otherwise noted
(Refried Black Beans, Poblano Rice, Rosemary Red Potatoes, Signature Vegetable Blend)

ﬂﬁl Artisan Salad: 4rtisan Greens | Cajun-Seared Ahi Tuna | Peach Black,
Bean Salsa | Tortilla Strips | Cilantro Pepita Ranch Dressing Gluten Free §16

SedjbOd‘ Verde: 7umbo Shrimp | Scallops | Mahi Mahi | White Beans |
Omnion | Tomatillo Cream *No ﬂc[c[ition%[ Sides™ Gluten Free $20

Clizlé COlbfdJO.’ Slooooooow-cooked Carnitas Pork_ | Chile Colorado Sauce
(slightly spicy red sauce) | Lettuce | Pico | Cotija | Tortillas Gluten Free §18

SCQ]COO({ Mo&:gy'ete: Jumbo Shrimp | Maki Mahi | Scallops | New Zealand
Mussels | Bell Peppers | Onion | Tomato | Nopalitos | Menonita Cheese |
Guacamole OR Sour Cream | Tortillas Gluten Free §36
Paprika Dijon Flank Steak: Grilled I Sliced Flank Steak, | Paprik

Dijon Sauce Gluten Free $26
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~~DESSERTS of the MONTH~~

(Cre an5erry Onmge Q/ieesecalég: Homemade Cranberry Orange Cheesecake
| Orange Cognac Sauce *contains alcohol™ §7

Mocha Flan: Traditional Baked Custard | Mocha | Chocolate Gluten Free §7




