
VALENTINE’S DAY
MENU FOR TWO

PLATO PARA SAN VALENTIN
SHARED PLATTER FOR THE TABLE

HOUSE MADE GUACAMOLE W/ CORN CHIPS - GF/VE
TAQUITOS - BLACK BEAN STUFFED CORN TORTILLAS - GF/VE

MINI BEEF & BEAN EMPANADAS - DF
CHICKEN COXINHA CROQUETAS - GF

JALAPENO POPPERS STUFFED WITH RICE & CHEESE - V
MARINATED CHICKEN WINGS - GF/DF
W/ GREEN MOLE, PICO DE GALLO, 

JALAPENO SALSA & CORN ESQUITES SALSA

COMIDA FOR TWO
ALL SERVED WITH TORTILLAS, PICO DE GALLO, GUAC,  CHIPOTLE SOUR CREAM,

CONFIT PEPPERS, ONIONS & SHAVED CABBAGE
 

YOUR CHOICE OF;
 PAN FRIED PRAWNS IN GARLIC BUTTER & SPICES - GFO/DFO

CRISPY PORK BELLY & PULLED PORK - GF/DF
MARINATED WHOLE CHICKEN - GF/DF
SLOW COOKED BEEF CHEEKS - GF/DF

COMPAÑERAS! $55PP TWO HOUR BEVERAGE PACKAGE

CLASSIC MARGARITA (ON ARRIVAL)
PROSECCO LA RIVA DEI FRATI VENETO, ITA

MALBEC LA BOCA MENDOZA, ARG
SAUVIGNON BLANC WIRRA WIRRA ADELAIDE HILLS, ESP
ROSÉ THE PAWN ‘EL DESPERADO’ ADELAIDE HILLS, SA

ESTRELLA DAMM
 

*NON-ALCOHOLIC DRINKS MENUS AVAILABLE UPON REQUEST*


