
 

 

 

 
 

 

 

 
  

Star ter :  Chips with homemade salsa and a small chicken chimichanga. 

 

Main Cour se:  Cochinita Pibil tacos ser ved with f r esh pico de gallo, onion/cilantr o r elish, and 

Cochinita Consome dipping sauce, accompanied by homemade r ef r ied beans and Mexican r ice. 

 

Fun Fact:  Gs gl mr mxe$T mf mp is an ancient culinary masterpiece from the Yucatán Peninsula, 
representing a perfect fusion of pre-Hispanic Maya techniques and Spanish ingredients. The name 
combines &gs gl mr mxe& (Spanish for "little pig" or suckling pig) and &t mf mp& (from the Maya word &t �mf &, 
meaning "earth oven" or "buried") 

 

Desser t:  Homemade Flan (cr ème car amel)  

 

Fun Fact:  Crème caramel (flan) dates back to the ancient Roman Empire. Originally called 
xmvs t exmr eq , the earliest versions were sometimes made as a savory dish—incorporating ingredients 
like pepper, fish, and spinach. Spanish nuns are credited with transforming it into the sweet, caramel-
topped dessert we know today  

 

Bever age:  Mexican beer , Añej o Tequila, Hor chata, and a selection of  af ter - dinner  cof f ee (r egular , 

Mexican spiced, or  mocha). 
*Menu subject to change 

 


