VALENTINE’'S DAY PRIX-FIXE

$95 PER PERSON
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FOR THE TABLE STARTER

HOUSE SALSA & TORTILLA CHIPS HOUSE MADE GUACAMOLE
select one to share

TRADICIONAL TORTILLA SOUP SPLIT SHRIMP CEVICHE
shredded chicken, sautéed onions, jack cheese and cucumber, tomato, lime, red onion,
crema,topped with tortilla strips and fresh avocado chiltepin broth, avocado
CHILLED CAESAR SALAD SPLIT CRISPY EMPANADA POPPERS
toasted pepitas, cotija cheese and herb croutons fresh corn masa, spicy cream cheese,

avocado crema

TAQUITOS DE POLLO
lettuce, pico de gallo, sour cream, FRESH OYSTERS +8

avocado crema, cotija cheese half dozen oysters shucked to order,
chile cocktail sauce, fresh lime
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ENTREE

select one per guest

PAN SEARED CHILEAN SEABASS

caramelized onions, peppers and topped with guajillo chimichurri on top of white rice

ENCHILADA TRIO

short rib, shrimp and chicken enchiladas with red rice and refried beans

GRILLED LAMB CHOP

braised cipollini onions, asparagus, English peas and lemon zest with a mole negro sauce

8 OZ FILET MIGNON

cotija mashed potatoes, grilled Mexican knob onions with a chipotle crema
make it surf and turf: add on  lobster tail +15

ROASTED POLLO ASADO

airline chicken breast, mole poblano with pea tendril salad garnish, served with chorizo fried rice

VEGAN ENTREE AVAILABLE UPON REQUEST
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DESSERTS

select one to share

STRAWBERRIES & CREAM TRES LECHES

sponge cake, tres leches, fresh strawberries

CHOCOFLAN

chocolate devils’ cake, flan custard, mix berries
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RED O SIGNATURE TABLITA FOR 2

$250 PER COUPLE

INCLUDES ONE APPETIZER TO SHARE
AND ONE DESSERT TO SHARE

1LB LOBSTER TAIL & 32 OZ TOMAHAWK STEAK

served with sautéed peppers, onions, pico de gallo, fresh guacamole,
tortillas with red rice and refried beans, herb butter, chipotle crema

COCKTAILS

SPIKED PEAR 20
butterfly cannon rosa tequila infused butterfly pea tequila,
spiced pear, dry curacao and lime

MILE HIGH CLUB 25
union uno mezcal, campari, aperol, peach,
lemon and brut side car

APEROL CHANDON SPIRTZ 25

aperol, chandon brut mini and soda
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MOCKTAIL

POM FIZZ MOCKTAIL 16

pomegranate, pineapple, lime and soda
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