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restaurant week

January 31 - February 7, 2026
 CHAMBER OF COVMERCE ENJOY 3 SAVORY COURSES FOR *30

SOUP OR SALAD

SANTA FE SALAD
Mixed greens with tomatoes, tortillas and cheese,
tossed with ground beef and red beans with a cilantro dressing

CAESAR
California romaine and shaved parmesan cheese with croutons

-OR-

PAINTED DESERT SOUP
Corn & red pepper soup with Mexican cream and mole

BLACK BEAN SOUP
Smooth and creamy Mexican style black bean soup with a smoky
chipotle salsa and sour cream drizzle

SOPA AZTECA
Traditional tortilla soup with chicken and classic garnishes
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SPECIALTIES
OUTRAGEOUS CHIMICHANGA

Beef, chicken, black beans, cheese, sour cream, onions and tomatoes wrapped in a flour tortilla
and fried to a pastry crust. Served with guacamole over green & red chile sauce

BURRITO
Shredded chicken or beef, beans, cheese, onions, lettuce, tomatoes, and sour cream
inside a flour tortilla. Topped with an Ancho chile sauce

BLACKENED REDFISH
Served with rice and Southwestern vegetables topped with a chipotle aioli and fresh pico de gallo

PORK CHOP VERDE
Grilled boneless pork chop topped with a green chile sauce and cheddar Jack cheese,
served with Mexican rice and beans, garnished with pico de gallo

PORTOBELLO BURRITO
Portabella mushrooms and caramelized onions with rice, beans, cheese and sour cream
finished with a pineapple habanero sauce

CHICKEN ENCHILADAS
Warm flour tortillas stuffed with seasoned shredded chicken,

finished with an ancho cream sauce and served with rice and beans
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DESSERT

CHURROS
Fried Mexican pastry dusted with cinnamon and sugar

Please alert your server of any food allergies as all ingredients are not listed in description.



