o OMETEO

e Restawrant Week 9&/4//4/&/"
$55 PER GUEST
Select one dish from each section.

APPETEASERS

CEVICHE CLASICO
Red Drum, Cucumber, Red Onion, Citrus Broth

SHRIMP CHIMICHANGA ! EAcH
Bacon, Roasted Onion & Rajas, Chihuahua Cheese,
Crispy Flour Tortillas, Fresno-Chipotle Honey Salsa

SWEET KISS CANTALOUPE GAZPACHO
Poached Shrimp, Local Peach and Apricot, Jicama, Tomatillo

TOMATO & CANTALOUPE
Heirloom Tomatoes, Cantaloupe, Tajin Mint Vinaigrette, Smoked Almonds, Cotija

LOS FUERTES

POLLITO CON MOLE
Cornish Hen, Mole de la Casa, Frisee,
Pickled Onions, Basmati Rice
— Make it Vegetarian, Sub Crispy Maitake!

ARROZ CON MARISCOS
Shrimp, Calamari, Octopus, Sofrito Stewed Rice,
Epazaote Aioli, Pico de Gallo Verde

FAJITA MIXTA
Choice of Two Proteins (40z each)
Served with: corn & flour tortillas, salsas, queso asadero y verduras,
arroz rojo, refritos

— Skirt Steak — Chicken Thigh
— Gulf Shrimp — Jalapefio Cheddar
Chorizo
DESSERT

TRES LECHES CAKE
Dulce De Leche, Cinnamon Mascarpone
Mousse, Pico de Frutas

FLAN DE VANILLA
Caramel Poached Apples, Spiced Waffle Cookie

MANGONADA
Pineapple Chamoy, Watermelon Granita, House Tajin

HOUSE HELADOS Y SORBETES
Daily Selections




