
The Bistro Menu 

10.26.2023 

"TOSTADAS WITH SHRIMP CEVICHE" 
Shrimp soaked in lime juice served on a crispy tortilla with 

avocado 
 

 

“PORK ENCHILADAS WITH POBLANO 
SALSA” 

Enchilada filled with pulled pork, Monterey Jack 
and Cheddar Cheese covered with a Poblano 

Salsa 
 

 

“CHICKEN TORTILLA SOUP” 
Tomato, garlic, and onion flavor this authentic soup 

with shredded chicken and crispy tortilla strips 
 

 
INTERMEZZO 

Lime sorbet 
 
 

“TURKEY WITH MOLE POBLANO SAUCE 
$33 

Tender turkey cooked slow with chiles, garlic, 
cinnamon, peanuts, and almonds 

 

 

"RABBIT IN CHILI SAUCE"$32 
Marinated rabbit slow-cooked in Ancho chile puree 

 

 

“FISH VERACRUZ STYLE"$36 
Sea Bass cooked with chiles, tomatoes, capers, and olives; 

Served with cilantro rice  
 

 

"CHILES RELLENO"$32 
Poblano chiles stuffed with pork loin, garlic, and onion  

 

 

"TRES LECHES CAKE” 
 

 

"FLAN" 
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