
Valentine’s Menu 

February 14th 2012 

 

Aperitivos/Appetizers 

------------------------------------------------------------------------------------------------------------------------------------ 

Nachos de Langosta/Lobster Nachos 

Crispy Tortillas Smothered with Black Bean Puree, Guacamole 

and Topped With Maine Lobster Medallions & Jack Cheese   16 

 

Coctel de Camaron Cotzumel 

4 Jumbo Shrimp Lightly Poached In Spicy Broth, Lemons and Aromatic Herbs 13 

Served With a Classic Mexican Cocktail Sauce 

 

Hongos Rellenos/Stuffed Mushrooms 

Jumbo Mushrooms Stuffed With Chicken Pastor And Topped With Panella Cheese 

Served With Poblano Hollandaise   10 

 

Pastel de Jaiva/Crab Cakes 

Two Jumbo Lump Crab Cakes Served with Avocado, Grapefruit Segments 

And Tortilla Strips with Chipotle Orange Tartar Sauce   14 

 

Tuna”Crudo” 

Thinly Sliced Ahi Tuna, Drizzle With Jalapeno & Mint 12 

Served With Mango Carrot Salad 

 

Caldo y Ensaladas/Soup and Salads 

Sopa De Tortilla   cup 5 bowl 7 

Chile Tomato Broth Served With Chicken, Avocado, Tortilla Strips & Cheese    

 

Dos Corazones 

Hearts of Romaine, Artichoke Hearts And Wild Greens 

With Honey & Lemon Vinaigrette   7 

 

Roja Y Dulce 

Roasted Beet, Strawberries and Watercress Salad 

with Champagne Ginger Dressing 7 

 

Entrees 

Alberta’s Enchiladas 

Two Soft Corn Tortillas Dredged in Alberta’s Secret Enchilada Sauce 

Filled With Chicken, Spinach, Onions and Cheese, Topped With Sour Cream   15 

 

Crepa De Mariscos/Seafood Crepes 

Two Tomato Crepes Filled With Snapper, Crawfish and Crabmeat 

 Topped With Creamy Leek & Chardonnay Sauce   20 

 

Chicken Chile Relleno 

Roasted Poblano Pepper Filled with Spinach, Spanish Rice, peanuts And Zetas.  

Served In Tomato Chile Broth with Broiled Onions and Avocado Crema   15 

 

Camarones Al Chipotle/Chipotle Shrimp 

Tequila Flambe Shrimp with Sweet Corn Mash, Black Beans and Chipotle Sauce   24 

 

Merluza Chilena/Chilean Sea Bass 

Chilean Sea Bass, brown butter- Mango and pasilla pesto Served Over Butternut 

Squash Puree Topped With Garnished  With Apple & Tomatillo Chutney   32 

 

Lamb Carne Asada/Lamb Scallopini 

Thinly Pounded Lamb Topped With Smoked Panella Cheese 

 Served With Shrimp Skewer, Beans, Rice and Rajas  31 

 

Filete Azado 

8oz Grilled Filet Mignon Served with Creamed Spinach 

“Wedding Band” Onions Rings  and Cabernet Mushroom Sauce  31 

 

Mar Y Tierra/Surf & Turf 

Broiled Maine Lobster Tail and Ranchero Steak with Potato Enchilada 

“                                       “Beef Fajita Hash” and Lemon Peel Brown Butter   34 

 

Executive Chef/Partner Amador Mora 


