Luneh = Dinner Contenued..

CH"..ES RELLENOS Two pol)lano cliilies, filled with
cheese and/ or grouncl beef clippecl in an egg pastry batter.
Served over a thick red ranchero sauce. V\/rtl‘i Spanislr rice and

corn tortillas.

MOLE POBLANO Roasted chicken breast in a dark

mole sauce of peppers, seeds, chocolate and 28 different

spices. Serve(l with Mexican rice and beans.

FISH FILLET Cooked in your choice of style: in garlic

l)utter, veracruzana style, l)al'zecl, l)reaclecl, grille(l or

barbecue. . . served with a variety of side dishes.

BROCHETAS (shish kebabs) sealoocl, beef or mixed. A

combination of seasoned meat ancl/or seafood  with
vegetal)les roasted on skewers. Served with a baked potato

ancl witli rice.

ClELO, MAR Y TlERRA (eartli sea an(l slzy coml)o) a

cl1arl>roil coml>ination ol marinatecl lisl'r lilet or sl'rrimp ,
clriclzen l)reast ancl rump steale, servecl witl1 steamecl vegetal)les

and Spanisli rice.

ARRACHERA lRump steale) a tencler /\/\exican steale

served on a bed of onions and bell peppers with refried beans

ancl guacamole.

POLLO EN SALSA POBLANA (chicken in a

pol)lano sauce) grillecl chicken  breast in a thick cream
pol)lano cl1ili sauce, serve<l witl1 seasonecl rice, avoca(lo,

radishes and red onion rings.

CAMARONES A LA DIABLA (spicy juml)o sl1rimp).

Butte fried juml)o slirimp, fried in a spicy clry red chili pepper
sauce served with clripotle clip and sauteed l)al)y potatoes.
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FRESH FRUIT PLATE

Assortment of fresh tropical fruit when in season

Orange * Kiwi Cantaloupe + fear * Banana® 'Papaya
Strawl)erry * Watermelon * Grapes ° Apple ° Pineapple
/V\ango ° Guayal)as * Mandarin Orange Served or
topped with: Cottage Cheese * Assorted flavored yogurt *

'Honey l’iOt syrup * Granola

PASTRIES Assorted sweet rolls * Bagels * Muffins

M exican sweet bread * Danish

HOT AND COLD CEREALS Please ask for our

selections.

FRENCH TOAST Toppecl with wlrippe(l butter and

liot syrup.

EGGS ANY ST"—E: Scraml)le(l, over easy, sunny sicle up,

poaclie(l, scraml)lecl mix witl'i liam, l)acon, clrorizo l/\/\exican

sausage)‘

breakfast

omelets « omelets ~omelets

RANCHERO 3 lresln rancl’i eggs cool’zecl as a pancalze

stultetl witl1 clqorizo, l>acon, onion, tomato, l)ell pepper an(l

choice cheese.

AMERICAN 3 lreslw rancl1 eggs cooked as a pancal'ee

stuFFe(l witl1 l)acon or lram toppe(l witl'i clroice clreese.

MEX]CAN PLATTER (Mexican coml)ination), a

coml>ination of clelicious /\/\exican classics, Clrile relleno,

enclrila(la, quesadilla, red rice, l>eans ancl guacamole.

POLLO ASADO (charbroiled chicken) grillecl chicken

marinated overnigl’rt, served with a creamy brazil espaguetti

pasta an(l steam l)roccoli toppecl witl'r cl\eclclar clieese sauce.

BAJA SEAFOOD COMBO l_ol>ster tail, sea lJass an(l

juml)o sl'rrimp, grillecl ina garlic and white wine, served with
melted garlic l)utter, scallopecl potatoes, Spanisl\ bacon salacl,
and crispy garlic bread.

CARNE A LA TAMPIQUENA lTampico style steale

coml)o), grille(l top sirloin stealz, clreese enclrila(la, rice, l)eans

and guacamole clip.

CARNITAS A LA MICHOACANA  (Mexican

porl'z roast) oven roasted porle in a delicious sweet and sour

sauce SEYVE(l Wltl1 COl(l SlOW ancl array Ol /\/\exican salsas.

CHEF'S SALADS A mixed combination of icel)erg

lettuce, col<l cactus ancl clreeses carelully arrange(l an<l toppecl

with your favorite <lressing.

PASTA AND SHRIMP SALAD = Cocktail size

slrrimps, strips of smolzecl salmon ancl pasta sl'rells mixe(l witlr

savory herbal (lressing.

TOSSED GREEN SALAD Coolecl pieces Ol- green Lell

peppers, spinacli leaves, watercress, cucumbers and an
assortment of lettuce tossed in a delicious mustard Dijon style

clressingr

COLESLAW SALAD Grated cal)l)age, carrots and

celery mixed with a rich olive oil and balsamic vinegar clressing

and sliglrtly sprinlelE(l with parsley.
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classic mexican breakfasts

HUEVOS RANCHEROS 2 eggs any style of your

clioice set on a soft lrie(l corn tortilla, toppe<l witl’r ranclwero

sauce, sour Cream ancl gratecl clieese.

HUEVOS A LA MEXICANA  (Mexican style eggs):

2 scrambled eggs mixed with seasoned Cl‘IOPpe(l onion, tomato

ancl jalapenos or l>ell pepper.

CH"_AQU”_ES Tortilla cliips cooked in a mild spicy

green tomatillo sauce or dried red chil peppers seasoned with
exican herbs and spices, top with sour cream, onion rings
Miexican herbs and pi p wi h ion ring

and local fresh gratecl cheese, served with choice of fried eggs

or l)eel stealfe.

All breakfasts can be served with your choice of
side orders Homemade refried pinto beans * Diced fried
potatoes * Hash browns * fork sausage links * Bacon * Sliced

ham * Com or flour tortillas * Mexican hot sauces (salsas)

Choice Of cheeses Clrecl(lar, /\/\onterey jacle,

Clrilqual’rua, /\/\anclwego, Oaxaca.

Brverages

Fresh squeezecl orange or grape fruit juice
Collee (regular, (lecal or instant)

Tea (herbal or regularl

Miexican hot chocolate

Hot coco

Milk (non-lat, low-lat, pasteurize(l or soyl

Martin Costithy

beverages
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Martin Castillo

chef extraorclinaire

exclusive chef for

Los Cabos

Vacation Rentals

toll lree plrone an(l lax

888-655-4548

www.LosCabosVillas.com

Llnek & Dinrer

Tunch & dinner
TACOS DORADOS Hard shell com tortillas stuffed
with shredded l>eel, chicken or porle seasoned in a traditional
Mexican marinacle toppecl witl1 sl\recl(lecl icel)erg lettuce,
diced tomato, slice onion, sour cream and crumbs of cotija

Cl"IEQSe.

CARNE ASADA TACOS Flank steak marinated in

ime sauce and cook on a l>l>q grill, served on a choice of
llour or corn tortilla, topped witl'r pico (le gallo l/\/\exican

salsal, guacamole, lime juice clioppecl onion, coriander and

radishes.

CHEESE AND SHRIMP QUESADILLAS Com
or flour tortilla stuffed with melted cheese (Mancl’rego or
Monterey jaclz) chunks of fresh sl'irimp cooked in a rich thick
sauce, prepared with tomato, onions and herbs, choice of hot

or mild sauce.

TORTAS Choice of Milanese (breaded fried flank stealzl,

sliced porl'a, ham or turlrzey l)reast, staked between two
delicious slices of french l)aguette bread with onion rings,

tomato slices, avocaclo, jalapeno chili and mayonnaise.

CHICKEN OR BEEF FAJITAS A sizzling platter of

tender seasoned strips of chicken breast or beef steak mixed
witl1 l)ell pepper ancl onions serve(l witlr guacamole, Spanislr

rice and tortillas.

RED OR GREEN ENCHILADAS four rolled com
tortillas, stutlecl witl’r slrre(lcle(l cl’ricleen, l)eel- or porle. Batlrecl in

a mild or spice red or green “tomatillo” sauce and garnisliecl

witlr melte(l clreese, avoca(lo, onion rings an<l clollop of cream,

VEGETARIAN 3 fresh ranch eggs cooked as a pancalee exclusive cluel for

stuffed with vegetal)les of your choice: (tomato, onion, bell

Los Cabos Vacation Rentals
toll lree plione ancl lax 888’655/4548

www.LosCabosVillas.com N @:@y

served with pol)lano or Spanislr rice and refried pinto beans. %
v

pepper, muslirooms, l)lacle olives) ancl Cl’]OiCe Ol— clieese.




