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Menu 3 129 / PP4 courses

Premium appetizers, individually plated main and dessert. Ideal for a formal dinner and corporate outings.
COMPLIMENTARY GUACAMOLE, CHIPS AND SALSA UPON GUEST ARRIVAL

APPETIZERS - CHOOSE 2
Served Family Style

 
 

  

PAPAS BRAVAS
tangy baby potatoes cooked on arbol
pepper and butter, parsley, fried garlic and
mayo

BETABELES QUEMADOS Y
PONCHE
charred beet, honey marinated queso 
fresco, arugula salad, shallots, pistachio, 
breadcrumbs, ponche vinaigrette

AAA CARNE SECA Y PAPAS
house made potato crisps and AAA 
dried steak, served with traditional tangy 
and hot salsas

TOSTADAS DE ATÚN
fire charred corn tostadas, topped with
guacamole, chipotle dressed tuna, fried red
onions and tajín mayo

POLLO AL PASTOR
pastor grilled chicken thigh skewer, grilled
pineapple, fried fingerling potatoes,
guacamole, pineapple pico

ESPADAS DE RIB EYE 
grilled rib eye skewers, guacamole, 
corn tortillas

TACOS DE PESCADO FRITO
deep fried beer batteredfish 
coleslawgarlic mayo, avacado,
onions, corn tortilla

EMPANADAS DE BARBACOA
AAA rib eye eye barbacoa, salsa verde,
salsa roja, onion and cilantro

VEGETALES ASADOS
grill charred carrots, zucchini, beets,
broccolini and asparagus, marinated in a
garlic and rosemary adobo, tajin mayo,
crumble cotija cheese, brown butter

FLAUTAS DE CARNITAS
fried rolled tacos filled with pork carnitas,
topped with siberia style guacamole,
serrano and avocado salsa, sour cream,
queso fresco

TACOS OLVIDADOS DE
CAMARÓN
black tiger shrimp, bacon, mozzarella
cheese, house consomé

MAINS - GUEST’S CHOICE
Individually plated, choice day of

DESSERT - CHOOSE 1
Individually plated, same for everyone

EL FAVORITO DE PAPÁ
(Est. 1958)
sticky pear bread, walnut crumble, 
salted caramel sauce, vanilla gelato

DELICIAS DE MANGO
mango sable tart filled with 3 leches,
delicias mango mousse frosting




