
 DAILY SPECIALS 
 __________________________5//2/24_________________________ 

 Soup of the Day 

 Roasted Tomato Basil with Smoked Salmon 
 Cup 7 / Bowl 11 

 Appetizers 

 Shrimp Flatbread With Sauteed Onions, Poblano Peppers & 
 Roasted Garlic Sauce  17 

 Beef Sope with Fresco Cheese & Chipotle Sauce  14 

 Fresh Arugula Salad with Grilled Blackened Sirloin, Apples, 
 Pecans & Blue Cheese Ice Cream, Black Garlic Vinaigrette 

 (Estela’s Recipe, you will love the flavor!)  19 

 Entrees 

 Mixed Grill of Bison, Kangaroo and Wild Boar with Blood Orange 
 Demi Glaze, Port Wine Reduction & Goat Cheese Mashed Potatoes  52 

 Sauteed Sea Scallops With Goat Cheese, Fried Red Rice, Red Bell Pepper 
 Lemon Butter & Caper Sauce  36 

 Roasted 9 oz Pork Chop served with a Fried Goat Cheese Stu�ed Onion and a 
 Pineapple & Apple Chutney Honey Sauce  32 

 Meatloaf with Chipotle Mashed Potatoes & Mushroom Marsala Wine Sauce    28 

 Grilled 12 oz Blackened Black Angus Strip Steak served with a Gorgonzola 
 Baked Potato & Tamarind Guava Reduction  48 

 Dessert: 

 Estela’s Fresh Blueberry Tart 


