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NEW MILFORD RESTAURANT WEEK 2024
AVAILABLE ALL DAY APRIL 2-14, CLOSED MONDAYS

3-COURSE $35.00

PLEASE CHOOSE ONE FOR EACH COURSE
STARTERS
AGUACATE RELLENO DE CAMARON

Avocado stuffed with shrimp

MINI CANCUN SALAD

Mixed greens, corn, tomato, black beans, diced
mango, avocado, and queso fresco

CAMARON A LA MANTEQUILLA

Shrimp cooked in garlic butter sauce

MAINS
SALMON LEMON BUTTER SAUCE

Grilled salmon with lemon butter sauce,
mashed sweet plantains, and cauliflower rice

BARBACOA, HIDALGO STYLE

Marinated lamb, braised until tender.
Consomme with chickpeas, corn tortillas, rice,
pico de gallo, and guacamole

DESSERTS

*-
AAAAAAA

VVVVVVVYVYY
* o0

FLAN

Vanilla flavored custard with caramel
VEGAS APPLE TURNOVER
Deep fried stuffed flour tortilla with our
apple filling, vanilla icecream
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