DINNER $50 PER PERSON

(excludes beverages, tax and gratuity)

FIRST COURSE (Choose One):
SHRIMP AL AJILLO - Garlic Olive Qil, Parsley, Chilli Peppers
DELGADO'S BEEF EMPANADAS - Pickled Aji Peppers
AHI TUNA CRUDO “TAQUITOS” — Ginger Lime Marinade, Avocado Crema,
“Crispy Shell”, Radish Salad

SECOND COURSE (Choose One):

RUM-MAPLE GLAZED CHILEAN SALMON
Cilantro Rice, Southern Style Spanish Tomato Sauce

ADOBO WOOD ROASTED CHICKEN
Jalapefio Garlic Sauce, Cilantro Rice, Black Beans

THIRD COURSE:
BASQUE STYLE CHEESECAKE - Guava Sauce
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