
February  
 

Green Salads 
Watercress Salad-Oranges, Dried Cranberry, Radish, Cotija Cheese and 
Balsamic Vinaigrette 6.95 
Fresh Mango Salad-Romaine, Blue Cheese and Toasted Pumpkin Seeds 
7.95 
Mexican Caesar Salad– Cornbread Croutons and Shaved Parmesan 6.75 
 
Entrée 
Mexican Chicken Adobo 14.95 
Shrimp Vera Cruz-Tomato, Lime and Cilantro 16.95 
Pork Carnitas-Fresh Orange Juice, Chipotle and Oregano 15.95 
 
Seasonal Vegetables 
Salsa, Guacamole and Sour Cream 4.75 
Fajita Peppers and Onions 4.25 
Steamed Broccoli 3.95 
 
Seasonal Sides 
Coriander Rice 4.25 
Roasted Sweet Potatoes 4.50 
Elotes-Mexican Street Corn 4.75 
 
Local Sweets 
Tres Leches Cake 4.50 
Cinnamon and Sugar Churros– Dulce de Leche 4.25 
T’s Cookies-Mixed Cookies 3.75 
 
Catering Sandwiches-Organic Bread, local green leaf 
lettuce and vine-ripened tomato! 


