SUNDAY MENU

SOPA & ENSNLADA

ROMESCO TORTILLA SOUP
Tomato — chicken hratth/ farité@lstipspsalacadedo
fresh cream / ffesthclieese / fligedppsiildactiiiéd Citdhtnord.995

CREAM OF ASPARAGUS SQUP
Asparagus / smoked szlimon bacon / cured rmustard seeds
chilii aill 995

ROMESCO TOMATO SOUP
Goat cheesecmutton / extra vitgiinotilieciil ffésbshdsikiB.995

BURRATA SALAD)

Vime: rijpemed] heintoormtoomatoess/ bbuatad gvoro

aged cotija / sea sdlt / cracked black pepper / tasill

aged hdlsanic 1153935

GREEK SALAD

Romaine and iceberg lettuce / tameatm/ fétachieese/ Katdmatsa
olives //reetlamiony £ecgmbéroregagnovinaigiattetel 2360

F TABILE SIDE SERWICHE: j_kk

TUANAS ORIGINHALLCAESARS SAILAD 12.95
Adldb -Chm::@nm 4, 5@ -shrimyp 5.50
FIDEO SECO

Spaghettini noodles / salsa aguatie/ Jidliscoaggddtotifja
pork chitiiammon/ fréskicenrad ¢hihotteleatavadad 225050

Add: shrimyp 5.50
S o
'— SUNDAY SPECIALS —'
Includes house sdkad
CRISP CHICKEN CONFIT

Half jidiontictlickear foastedd egetabltdss
orange-chicken jus 26.95

POLLO EN MOLE NEGRO
Roasted half chicken / molke megim
whiltee nicee/ /piritadbanss 25598

PARRILLADA\DECARNES
Rib eye stezk / arrachera / shanttritih/ Sppmiskhctiosidao
olla beans / scalllions / grilléedt omatoosssveedopnaatiott
castiron skillet: 28.75
-Add — 2 French cut lamfb chops 8.45

PARRILLADA FRUWIMTT DD MARRE
Fish of the day / gniiléedontoppss/ etk S tstimpp
crab & lobster stuffed sweet piguillcopeppesr/ fussetds
paella rice grilled tomato served om a hot cast irom
skillet 29.75
-Add — salmon filktt 9 75

RISOTTO MEXA.
Parmigiano /wiifesbuttoammmskhoomss
heirloem tomatoess // offiféenooitia
crispy bean chicharram //ajifldcskhirpp22255

RISOTTO NEGRO
Black squid ink // calammarii/ /octoppay Aminl23.955

PAELLA
Shirimp // ctbamss //mussedss//cedéaneat £hickdrn
pork short: rith/ Spemisthottorided gatfffron26.6055

|

PASTA —
Includles house sl
LASAGNA
Ground sirlmiin/ Spiriachly ficoitaté énozzaretidlohdesee
rustic tomatio sauce / wititeemusttroomss 20025

CORSICAN BEEF RAGU
Slow cooked beef short rify ragu / mustiroomss/ bagonn
tomato //whiteevirie ¢ ¢m‘pf&$$ figatanipastat2 @235

PENNE ALL’ ARRA
Spicy vodka tomato satice / mamp@ne & romano cheese
basil 20.25

CLASSIC FETTUCCINE ALFREDO
19.95 Chicken Breasit 2. 95|| Sirtimyp 22 @5

SPAGHET T “NARRTHAA”
Fresh tomatoes / garlic //reedpeppesfidkess/ bhsilil
cracked black pepper / extreavitgiinotilie othill 9235

LINGUINE FESCATORE
Mussels / clams / shritnp/ Catamari? farinararsaacee
basil / extren vitgiinotilie@idil22560

BAJA CALIFORNIA\QBSTER RAVITLILI
Lobster navmih/ﬂéamnmmddmdo@aq&d Pipinautsts
pepper oil 22.95

PLATILL@S

Entrees include house sdkad

TRADIMTONALICEHIEENNOGERR A
Poblano roasted pepper filled witth gromnoddesdst
pork temdenttinn/ et driit& &amﬂm{ma@lmwmmmnx
walnut-goat cheese cream sauee// [pome; i

PAN SEARED SALMON

Crispy pan seared satman lbdlly / ved cunnyy&cearob saaoe:
minted pea coulis // pansnifjppuress/ foastedBirsseits spautss
crispy fiingeeningss/ chilf asth 26595

“FISH OF THE DAY

New roasted potatoes / patato punee //seasonal vegetables
choose one: - dhimichurrii - gadit: - lEmom Guiteer toomatitidl o
siciliam (alivess/ taomatod gapesré dggpipiat)t 26855

BEEF MILANESA NAPOLITANRA
Breaded stesik stufffed with mozzarella and ham / marienz
four cheese pasta 725990

CARNE ASADA A LA TAME FRIAS
Beef tenderloim carme asada / gmmmﬂl@ / fried] beans
enchilada verde 28.45

1LB RANCHERO STYLE RIB EYE
Sweet potato puree / Hkmmlﬂ naeealiiiiad lagiido
blistered shishito peppers

ASADO DE ARRACHERA (SKIRITSTEAK))
Chimicfiunriissika //Frenothffidss 277100

SLOW COOKED BEEF SHORT RIB
Cabernet sawee / braised fennel / yukamgnibt
potato puree 28.25

Please notify a manager of any allergies. Some items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood and shellfish may increase your
risk of food borne illness. Please note that some items may contain or have traces of nuts and nut oils or may have been made alongside other products containing nuts. (%) These menu items are made
using gluten-free ingredients based on information from our suppliers. Normal kitchen operations involve shared cooking and preparation areas and cross-contact with other foods may occur during
production. We assume no responsibility for guests with food allergies, food sensitivities or dietary restrictions. 18% Gratuity will be added to groups of 8 or more.



