
$30 Dinner

Chicken Tortilla Soup

FIRST COURSE

Slow-cooked chicken, tomatoes, beans, corn, crispy tortil la strips and crema drizzle.

Cheesy Carnitas Taquitos
Crispy corn tortil las, cheese & pork fill ing, crema & chipotle sauce drizzle.

Hot Honey BBQ Shrimp
Grilled shrimp, tangy hot honey BBQ, house boom drizzle, flour tortil la tostada.

Southwest Caesar Salad
Hearts of romaine, Caesar dressing, corn & black bean, cotija cheese, tortil la strips.

BBQ Pork & Ribs Messy Mac
SECOND COURSE

Creamy house mac & cheese, tender smoked pork carnitas, crispy bbq smoked ribs, chipotle sauce drizzle.

Mini Churros

THIRD COURSE

Crispy-fried churros, cinnamon sugar, dulce de leche dipping sauce.

Key Lime Mini Pie
Cookie crumb crust, key lime mousse, whipped cream, toasted coconut.

Grilled Chicken Fajita Burrito
Mojo chicken, fajita vegetables, rice, charro & black beans, cheese, pico de gallo, 

crema/guac/salsa on side.

Tex-Mex “Steak & Frites” Tacos (3)
Grilled carne asada flank steak, warm corn tortil las, fresh green chimichurri 

sauce, crinkle fries side.

Sizzling Portobello Mushroom Fajita (VG)
Grilled portobello, fajita veggies, Mexican rice, crema/guac/salsa and choice of tortil la on side.

Cantina ‘Rita
Tequila blanco, orange liqueur, fresh lime, simple syrup.

Chocolate Torte Cake
Flourless, rich chocolate cake, whipped cream.

Tres Leche Cake
Classic sponge cake soaked in three milks, rich, sweet, and delicious.


