
FIRST COURSE
Choice of One

Baja Ceviche  Shrimp Marinated in Fresh Squeezed Lime and  
Serrano Chile Tossed with Tomatoes, Red Onion, Cucumber And Cilantro

Pork Belly Cheese Empanadas  Fresh Corn Masa, Pork Belly, Oaxaca Cheese, Epazote, Poblano

SECOND COURSE
Choice of One

Creamy Tomato Chorizo Soup

Arugula Salad  Asparagus, Cherry Yellow Tomatoes, Sliced Oranges,  
Jicama, Balsamic Glaze, Lime Vinaigrette

Red Oak Salad  A combination of Oak Leaf Lettuce, Endive, Mache Lettuce,  
Heirloom Tomatoes, Candied Walnuts, Persimmons and serve with Balsamic Glaze

THIRD COURSE
Choice of One

Sea Bass with Lobster Sauce  Pan Seared Chilean Sea Bass,  
Carrot Puree, Sautéed Broccolini, Lobster Sauce  75

Lomo Saltado  Sautéed Skirt Steak with Garlic, Marble Potatoes,  
Cherry Tomatoes, served with Aji Soy Sauce  60

Pollo Rostizado  Roasted Airline Chicken, Cilantro Rice, Sautéed Broccolini, Guajillo Sauce  60

Cazuela de Mariscos  Caldo de Mariscos, Vino Blanco, Shrimp,  
Salmon, Scallops, Mussels, Clams, Crab Legs  65

FOURTH COURSE
Choice of One

Fresas con Crema

Cajeta Walnut Cake

Tres Leches Cake

Homemade Flan
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*One complimentary glass of Sparkling Wine 
Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your  
risk of food borne illness, especially if you have certain medical conditions.

NEW YEAR’S EVE
THREE-COURSE MENU


