Chef Oscar’'s Gourmet Mexican Selections

Pot-Ze Tabasqueno
fresh local mahi mahi filet prepared with capers, onions and tomato
steamed in banana leaves and hoja santa; served with black beans
and white rice
(210 pesos)
Coconut Shrimp
fresh ocean shrimp encrusted with coconut and

mango and vanilla sauce; served with jasmine
(235 pesos)
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Arrachera
choice tenderloin beef filet stuffed with a julienne of chile Poblano,
Chihuahua cheese and maize; accompanied by guacamole, refried

beans and marinated nopal cactus slices

(225 pesos)

plus 15% service charge



