FRESHLY BAKED BREADS

Pan de Elate con Jalapefo (G)
(Corn Bread with Jalapefo)

Sour dough bread, spicy chipotle butter (G,D)

COLD STARTERS FROM THE COASH
Assorted sushi platter

Ceviche fresco del sol (S5,G)
(Fresh fish, avocado, jalapeno, tortilla chips)

FRESH FROM THE HEARTH
Enchiladas with chicken ,sour cream ,avocado (G,D)

LIVE CARVING ON THE WHEELS
Cortes de Fuego(tomahawk) (D)

chimichurri, pepepr corn gravy ,asparagus

CATCHES OF THE DAY

Grilled sea bass Veracruz style (S)
(tomato, olive, capers)

(LATIN \{I? \\‘I(I\I\I INSPIRED)
Mexican street corn (G,D)
Black beans & rice (D)
Cazuela de Verduras (V,D)
(vegitable casserole)

DESSERTS (SWEET FIESTA )
Tres leches cake (G,D)
Churros (G)
Tropical slice fruits (V)



Saturdaze
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Brunch

COCKIAILS

) Passmmsta )
A fruity vodka cocktall with pass r woerry, orange, and lime for a

Tropicana Sling
autiful and bal. ar ced, fruit and complex with just enough to a spirituous

bite with a ;\ )mbination of benedictine and gin.

Tropicana rise
50 rum bursting with sweet mango, lin
hue of curagao, lifted with soda for a trop

Whiskey smashed )
refreshing whiskey cocktail brightened with passion fruit, lime, and apple for
a tropical twist.

MOCKTAILS

Tropical Punch
°h sion fruit, pineapple, s
tness and J r@\re sNinNg

=L

A vibrant tr awberry, and lime,

Us kick.

BaS|l & Pineapple Spark
Pineapple Basil Mo h fresh troy
ot pines ( r \w \ J/ith a h'r‘f

(

Gin erJulep
A tropical mocktail made with vanilla, \e mor
with the freshness of cool mint and 3\ro~r h

OTHER BEVERAGES
Wines Bottled Beers

Table Mountain sauvignon Blanc Budweiser
Table Mountain Merlot Heineken

Vodka Gin

Stolichnaya Beefeater London Dry

Rum Whiskey

Bacardi carta Blanca The Famous Groose



