APPETIZERS

TORTADECOCHINITA . oo oo
Pull pork sandwich, home made sweet potato chips.

Served in a Mexican bun, avocado, onions vinaigrette and
habanero (optional),

SCALLOPS. .. ; =
Pan seared sea sc ﬂln]'r» 1.\1!|1 rm.l l.a'l.hl'l.'!}'l"' -\.l AW .11“{
Cabo Wabo Tequila Reposado butter,

..5$260.00

COCONUTSHRIMP.. . ....oeeoeeeeieenrses s ereees 2 00,00

Lightly battered shrimp rolled in grated coconub

CHIPOTLE MEATBALLS .. e $320,00 |

Classic Mexican meatballs with light ¢ h:pu![v sauce.
Served with white rice and boiled egp.

Served with a ginger and soy sauce

1‘1 | -—
SAMMY'S SHRIMP $260.00 : i 4 R

Sauteed with garlic Ll\[ SETTAND ¢ ]‘nIl. A dv -l.l.rmi lm'h ilmu.'
juice and Cabo Wabo Tequila Repos: do.

ERARNE ENRE TR S i r v sttt errirtitts dirisstrres _5350.00
Sirloin steak, bacon, pinto beans and beef broth.

On a side chopped onions, cilantro and chile serrano. A "Driving to my favorite Taco
stand early one sunday
morning, | couldn’t get

Eu * around a cabo local walking *

BHRIME TR AT e iy L e i Vs i b §220.00
Our very special way to make a shrimp ceviche, cooked in

lemon juice, red onions, cucumber, red radish, dry chile &

roasted sesame !-I'l'll."-'\.

SURF&ETURFBURGERMX. e $320.00
Beef & chorizo patty topped with grilled shrimp and onions with
cheddar cheese.

L LOBSTER BURRITO .. i W et ¥ )] Wk
STUFFED MUSHROOMS........ ... .. ... .%160.00 FiiSEEE s ) home from an obvious
! ; e Lobster sauteed mlh onion, lnm.'ltl.: u"-r L,:H'Ll.. 3 1
Button mushrooms stuffed with cream cheese, dried chiles b L : . *
B e g Deglazed with white wine & finished with heavy cream all-nighter. L™
- a COCONUT SHRIMP .. oo, §520,00 % This guy was literally
QUESADIIESR. . o 5$160.00 _ Lightly battered jumbo -11nm|.1 :r::u]lvd in Hr.uud coconul. # bouncing off the roadside
Corn or Alour tortillas stuffed with oaxaca cheese. J.‘ Served with a ginger and soy sauce i fﬂnﬂing as he tried to make
J Add: -Chicken._____..._______ $ 60.00 | SAMMY'S TEQUILA SHRIMP __________ _______ $520.00 .
’ “Beel e $ 60.00 1ML Jumbeo Shrimp sauteed with garlic & serrano chile. hlj‘; WH‘{' down the road.
? -Shrimp..................§100.00 b Deglazed with lime juice and Cabo Wabo Tequila Reposado. His shirl was torn and
g5 3
?ﬁ T T Lo S AN L $180.00 CILANTRO SHRIMP.. e $520,00 bloady, but he had a smile
- Crispy grilled corn tortilla topped with refried black beans, Grilled jumbo shrimp g].ut‘d I.nth uh'-u: ml uldnl.'ru .-'md on his face and was
oaxaca cheese and grilled beef filet. honey.

oblivious to any pain he
may have had.
& The first thing that came to
my mind was what
| yelled oul...

vsrmm

REBW'&BB

CATCH OF THEDAY ______ . .. - 5300.00
Tell us how .

SOUPS & GREENS

TORTILLA SOUR LB E e pirererrrrmsrrrerenses N0 DD

Tomato and chicken broth with avacado, guiesd frosoo and sour cream

BEEE FREET . . . o . N P
Pan seared beef tenderloin topped with a dijon-cream reduction
'il.‘T'I.'I."I.I over T'I'I"'IHl'I 'F‘ﬂl.n'lh'ﬂ."i i'l'l'l#.i l'l'l‘irf_'q' i'l]"liiﬂl'l"i.

Vegetables tossed with a ginger-llmu vinaigrette

CHIPOTLE RIB-EYE .. L
Certified US Choice p;nllmi nb eye h‘lpi.'l-L*d with thpulli:
butter.

b '.-‘:.‘

JICAMASALAD............ A e . " E160.00
Thinly sliced jicama tossed with onions, grapefruit and
chipotle-honey vinaigratie,

TAMARIND CHICKEN . e i e _$340.00
. : Grilled chicken breast topped with a tamarind glaze.

Rodocan o e S §380.00
Grilled jumbo shrimp and assorted greens dressed with a creamy
avocado vinaigrette,

ENCHHADA STACK .« .. . o - S4B000
i1Shrimp enchilada with corn kernels stuffed with black beans &
‘cheedar cheese, topped with red & ::w.nmiﬁa Served withrice,
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