
1st Course Choice of:

Caldo de Albondigas
Mexican Meatball Soup

Chef’s Ceviche
Fresh Seafood, Citrus, Cilantro

Steak Tartare
Filet Mignon, Egg Yolk, Capers, Garlic Oil, Maldon Salt, House-Made Chips

 
2rd Course Choice of:

Lamb Birria
Sweet Corn Puree, Fingerling Garlic Potatoes, Ancho 

Eggplant Parmesan
Baked Eggplant, Linguine, Marinara

Grilled Prawns 
Brown Butter Shrimp, Cauliflower Puree, Candied Golden Beets

 
3rd Course Choice of:

Flourless Chocolate Cake
Powdered Sugar
NY Cheesecake

Strawberry Coulis

Craft Cocktail Add On, $11


