
Chef’s selection subject to change based on availability.
*Eating raw or undercooked meat, poultry, fish, shellfish and eggs can increase the risk of foodborne illness. Tax and gratuity not included.

SUNDAY, MAY 5
BREAKFAST SPECIAL

8AM – 11AM
MACHACA BREAKFAST BURRITO

slow-cooked shredded beef, green chiles, scrambled eggs wrapped in a f lour tortilla
served with a side of papas con chiles

$15.95
DINNER SPECIAL

11AM – 9PM
CARNITAS TOSTADAS

house-made slow-cooked shredded pork shoulder, rojo salsa,
melted white cheddar on two crunchy corn tortillas

served with a side of spanish rice & refried white beans
$22.95

DESSERT
CHURROS

$5.25

SOUP OF THE DAY
SOUTHWESTERN CHILI

$4.75



Chef’s selection subject to change based on availability. Tax and gratuity not included.

*Eating raw or undercooked meat, poultry, fish, shellfish and eggs can increase the risk of foodborne illness.

SUNDAY, MAY 12

BREAKFAST SPECIAL
8AM – 11AM

BANANA CREPES
house-made crepes stuffed with sautéed bananas

topped with chocolate syrup, side of two eggs, fresh fruit

$14.95

DINNER SPECIAL
11AM – 9PM

GRILLED NEW YORK STEAK 
10oz. steak, pan sauce over grilled asparagus,

bacon-cheddar mashed potatoes, choice of soup or salad

$25.95

DESSERT
CARROT CAKE

$5.25

SOUP OF THE DAY
LOBSTER BISQUE

$4


