
                                                 
FIRST COURSE 

 
Soft Shell Crab Taquitos 

 
SECOND COURSE CHOICE OF: 

 
Cesar Salad 

Goat Cheese Salad 
 

MAIN COURSE CHOICE OF: 
 

8 oz Churrascos Steak 
 Served with Roasted Maduros and Béarnaise Sauce 

 
Red Snapper 

Served with Chevre Basil Tomato and Fine Herbs 
 

Chilean Sea Bass Steak 
Served with Roasted Jicame and Scallop Corn Saffron Saunce 

 
 

DESSERT CHOICE OF:  
 

The Original Tres Leches 
Vanilla Cake Laced Throughout with Three Sweet Creams and 

Topped with a Light Meringue 
Maduro Bread Pudding 

Maduro Bread Pudding served with Vanilla Rum Sauce 
 
 

$ 55 Dinner Menu plus tax and gratuity 
(Includes ice tea, soda or coffee) 


