


Melted Cheese 6.75
“Queso [Tundido” [Fine cheeses melted with soy chorizo,
served with warm flour tortillas and our homemade Salsa
Mexicana

Fideo Seco 6.25
[Flavor soaked noodles with a light touch of chipotle
topped with creama, queso fresco

Sesame Cheese 6.75
lmPorted cream cheese covered with roasted sesame
sceds, topped with a not-to spicy (Chipotle-Axiote
Sauce

MUSlﬁroom Frovcnza] 7-95
[Fresh mushrooms sautéed in our FProvenzal Sauce,

served with [Trench bagucttc

Pico de Gallo Snack Salad 7.75
resh fruit & vegetables with seasoning & T amarind Dip
Carpaccio 9.95
Tender filet sliced thin with heart of palm, capers and
parmesan cheese

Avocac[o & Shrimp 1%.95
Shrimp, sautéed in a garlic Dilbainia Sauce with
avocado

Swiss Fonc]uc (1Cor Z) 18.75
E_xquisite blend of wine and fine cheese varieties, served

with [Trench baguctte & grapes. (ireat for sharing

Tomato SOUP 7.50

Made Clailg from fresh tomatoes, cream and a hint of basil

Torti“a SOUP 7.50
Thc original rccipe with homemade tortilla strips,

avocac{o, creama, CiUCSO ]CFCSCO, splash O]C Pasi“a PCPPCI"

Black bcan 5oup 7-25

\/egctariaﬂ bean broth; tortilla strips with a hint of salsa

VC)"CI@ ancl creama

Crcam of Avocaclo 9.25
A Mexican gourmet )Cavorite; made to order, served

chilled

For Your SOUP, Salad, or Fasta:
Gri“ccl Chicken Breast 4.25

Sautéed Scallops 6.95
Grilled Salmon 6.50
Girilled 5}1rimP 6.75

Gri“ccl Steak 5tﬁps 7-530

An 18% gratuity will be added to parties of 6 or more.
One check per table Plcasc.




Salad Nicoise 11.75

A French classic. Mixed field greens, tomato, tuna,
anchovies and hardboiled egg, served with champagne

vinaigrette

]nsalata CaPrcssc 9.95

Vine ripencd tomatoes, fresh mozzarella and basil with a

light olive oil balsamic drizzle

Cacsar’s Salad 8.75

From the original creation. Romaine Iet’cuce, croutons

aﬂd shaved Parmcsan; mac]e to OFdCF

Seared Ahi Salad 13.95

Sas}wimigrac{e tuna crusted with sesame seeds, seared;

mixed field greens ina light ginger dressing

]:lat Jron Stcak 5alad 12.95

f:lat ]ron steak mixed field greens, tomato, olives, blue

cheese crumbles and our own balsamic vinaigrette

Fcar & Bluc Chccsc Salacl 9.75
Mixed greens, candied wa]nu’cs, chilled pears, aged blue

cheese with lime gingcr dressing

(ourmet | acos 11.75

TOP sirloin, sautéed green onion and sesame seeds, with

sa}sa V@T‘Cl@, }_')IBC‘( beans ancl creamecl rajas

Tuna and Avocado T artare 18.25
Sashimigra&e tuna, avocado, fresh herbs; on a bed of
mixed field greens

Stcak Tartarc Rasuraclo 17.25
Cl’loppcc{ raw beef tenc{er]oin, mixed with onion, cilantro,

serrano PCPPCF & our Kasurado 58UCC

Pastas
Classic 5Paghctti Carbonara 11.50

Delicatelg seasoned with bacon, shaved parmesan and

Parsley

SPaghctti 5o|ogncsa 13.75

QOur [talian meat sauce over spaghetti

Fcttuacini E)roccoliAlFrcc]o 13.95
QOur white sauce made with Parmesan and Romano

chccsc; with broccoli over fettuccini pasta

5Paghctti Provenzal 12.95

With sautéed mushrooms in our Frovenza] Sauce

Linguinc with Clams 13.50

Linguinc pasta tossed with Manila clams and basil



Beef

E_ntrccotc 19.95

Gri”ed steak served with red wine butter. French fries

Filet Mignon 28.95
Tender filet gri”ed to your li‘(ing, served with tomato &
blue cheese. Mashcd Pota’coes

Milanesa 14.75
T hin steak, breaded, gri“ed. Mashed potatoes

Chicken

Cl’lickcn f:ajitas 11.75

Chicken breast striPs gri”ed with onion, tomato, bacon)

and ngCﬂ bCH PCPPC!’S

Chickcn Farmascna 12.95
(Chicken breast coated with [talian bread crumbs.
Served with a side of spaghetti

Chicken al ,Ajiuo 12.50
Chicken breast me&a”ionsJ gri”ecl and sautéed with

mushrooms in an onion~gar1ic sauce. Mashecl potatoes

Seatood

Aquachi]c Shrimp 11.95

Kaw shrimPJ marinated in limejuice & green salsa

Wild Ahi Tuna T acos 12.95

Our own version of the famous Ensenacla fish tacos

Sautéed Shrimp 15.75

Large shrimp sautéed with fresh garlic, served over
baked tomato

f:oil Wrappccl SnaPPcr 15.95
Red SnaPPerFi]et) tomato, onions, capers with our own

seasonings, baked ina folil Poucl‘n to retain all the flavors

Grilled Salmon Filet 17.95
Salmon steak ]iglﬂtlg seasoned. Scrvecl with roasted

vcgetable mc&lcg. Choicc of Tamarincl or BBQIsaucc

Seared Ahi 21.75

Sashimi gradc tuna seared, with sesame seeds, ina

Fonzu Saucc. SCrved with mixed green salad

Steamed Mussels 18.75
New Zealanc} (areen Tips sautéed in wine and fresh
herbs

5ca|lop5 Moustache 16.75

(iiant sca”ops sliced and sautéed with mustard, walnuts

& bacon. Masl’red Pota’coes

(Consuming raw or undercooked Meats, Poultry, Seafood,
2 Y
Shellfish or Eggs may increase the risk of foodborne illness.




Burders & Sandwiches

Fcpito Sandwich 11.50
Filet mignon sliced thin, gri”ecl medium rare on a Frenclw
Baguette with refried beans éguacamolc French fries

Torta E_spccial 10.75
(Carne asada on a (iabatta Roll with ham, cheese,

onion, tomato, lettuce and guacamole. ]:rcnch fries

Chicken Qucsadillas 9.75
Grilled chicken ancljack cheese on flour tortillas. Served

with homemade black beans, salsa mexicana

Aclc] grillccl onions for extra flavor 75

Girilled Chicken Breast Sandwich 7.25
Grilled chicken breast with onion, tomato, lettuce and

Jalapenos on potato bun. French fries

Hamburgcr 7. 75
Gri”e& and served with onion, tomato, lettuce & house

sauce. French fries

Aclc] Chccsc 50 Acld Bacon and bBQsaucc J5

Caprcssc Sandwich 7-95
resh mozzare”a, tomato, basil on Ciabat’ta Ro”. Siclc

sa}a&

Add gri”cc] chicken breast 4.25

Oricntal Gri"cd Chicken Dreast 7-95
Sandwich
With peanut spreacl & gingerona Bagucttc. Side salad

Girilled Salmon Sandwich 10.75

Salmon steak gri“ed with lemon égar]ic Your choice of

sauce: | amarind or BBQ French fries

Kobc E)cc{: E)urgcr 14.95
Hal)c Poun& Pat’cg from the famous JaPanese stglc raised

cattle, gri”ecl to your taste. French fries

Aqua Panna (stiﬂ) 100oml 5.50
Fc"cgrino (sparkling) 75 oml 4.50
Soft Drinks (with rcFi“) 2.50
Jtalian Soda: 2.75

Watermelon Sugar Free, Strawberry, \/aniua, Mangoj
Coconut, Raspberrg

Juiccs: small 2.50 largc 3.50
Orange, Apple, Mango, GraPeFruit, Cranberry, Clamato
]mportcc] f)ccr: 4.25
[eineken, Corona, Bohemia, Peroni, Modela, FPacifico,
Amstel | ight

Domcstic Peer 3.75

M.G.D., Miller [ite, Coors [ ight, Budweiser, Pud
[ight, Michelob (Jltra

Premium Peer 5.50
Sierra Nevada [ale Ale, Guinness Draught





