
T R E S  L E C H E S  C A K E

FOOD

C R A B  C A K E  F R I T T E R S
FRESH CRAB BLENDED WITH AROMATIC HERBS AND

SWEET PEPPER, LIGHTLY FRIED INTO GOLDEN
FRITTERS AND COMPLEMENTED BY A CREAMY

CHIPOTLE AIOLI.

G U A C A M O L E  F R E S C O  
OUR SIGNATURE GUACAMOLE SERVED WITH

HOMEMADE CHIPS 

Q U E S O  F U E G O
MEXICAN FOUR-CHEESE BLEND SERVED ON FIRE

WITH HOMEMADE TORTILLA CHIPS

N E W  Y O R K  S L I D E R S  
NEW YORK STRIP, GOUDA CHEESE, CARAMELIZED

ONIONS, AND GARLIC AIOLI 

C H I C K E N  R I C A R D O
CRISP, GOLDEN CHICKEN WITH FIRE-ROASTED PEPPER

SAUCE AND RICARDO’S SIGNATURE RANCH.

B R U S C H E T T A
SIGNATURE BREAD, TOMATOES, ONION, CILANTRO

BASIL, AND BALSAMIC GLAZE 

S A L M O N  D I  M A R I A  
CRISP CROSTINI LAYERED WITH SMOKED SALMON

AND HERBED CREAM CHEESE, ACCENTED BY
FRESH JALAPEÑO AND A DELICATE SPICE BLEND.
SERVED WITH A VIBRANT MANGO-WASABI SAUCE
FOR A REFINED BALANCE OF SMOKE, HEAT, AND

SWEETNESS.

F L A U T A S  
CORN TORTILLAS STUFFED WITH CHICKEN AND

CHEESE, TOPPED WITH CREMA, AND FRESH PICO,
SERVED WITH VERDE SAUCE

C A R N I T A S  S P R I N G  R O L L
CRISP SPRING ROLLS PACKED WITH FLAVORFUL

PORK CARNITAS AND FRESH HERBS, SERVED WITH
OUR SIGNATURE TOMATILLO CREAM SAUCE.

S H R I M P  R O C A
LIGHTLY BREADED SHRIMP FRIED TO PERFECTION,

COMPLEMENTED BY A SMOKY LIME CHIPOTLE
AIOLI FOR A BOLD YET REFRESHING FINISH.

P A R M E S A N  F R I E S
CRISPY PARMESAN-DUSTED FRIES SERVED WITH A
TRIO OF HOUSE-MADE SAUCES FOR THE PERFECT

BALANCE OF FLAVOR AND CRUNCH.

X P C  T A C O S
CRISPY CHICKEN IN A WARM TORTILLA WITH

LETTUCE, TOMATO, CHIPOTLE AIOLI, AND
CRUNCHY TORTILLA STRIPS, FINISHED WITH OUR

SIGNATURE GHOST PEPPER SAUCE FOR AN
UNFORGETTABLE, FIERY BITE.

Extremely spicy. Consume with caution.

| 10

HAPPY HOUR | 10

TEQUILA REPOSADO, FRESH LIME JUICE, AGAVE AND
ORANGE LIQUEUR.         

TRADITIONAL MARGARITA            

VIBRANT FUSION: BLUEBERRY VODKA, FRESH BLUEBERRIES, BRIGHT
CITRUS, AND A DASH OF ORANGE BITTERS — A BOLD AND

REFRESHING MARTINI WITH A SMOOTH FINISH.

BLUE LABEL MARTINI

SIGNATURE MARGARITA RECIPE.
1948

TEQUILA REPOSADO, AGAVE NECTAR,
GRAPEFRUIT JUICE AND BLOOD ORANGE.

PALOMA

BUFFALO TRACE BOURBON, 
OLD FASHIONED

TEQUILA REPOSADO, TAJIN, FRESH LIME, WATERMELON
AND AGAVE.

WATERMELON MARGARITA

MON - FRI 3 to 6 - BAR ONLY


