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Organic greens, chavre, sgave glared pecans, hearts of palm,

Mixed quesadillas - goat chesss and cranberrien - roasted poppers, posto,
pecans served with fresh pineapple salsa and avocodo cresm.

Aveocado filled wicrab, ahrimp & chipotie croam sauce,

Shrimp g, L] SAUCE.
Mini chile rellencs with crab and 3 chesses [blue, chevre, mozrareila).

Agave glazed baby back ribs with mango coulis.
Stuffed portobello mushroom bahed with gost chesss and chorizs,
Grilled chicken on rosemary showars, hibiscus jalapeio glaze.

wan coumses vitew. TOSEA net

Tagliatelle with shrimp, scallops, crab, and smoked mariin,

Baja fish & food chowder wiroasted t toes, t , star mniae & ¢
Flank steak w/mushrooms, bacon, Baja red wine reduction, onlons, parmesan,
Rustic pizza wiagave glazed ham, caramelized onions & mozzarelia.

Chich med hirooem hilsdas with green tomatillo sauce.

Lamb stew in a spicy freah tomato sauce.,
Duck breast with kiwi, cranberry mango p

CATCH OF THE DAY

Yellow tall sashimi “Santo Vine™ style.
Blue local shrimp and scallops in coconut milk, curry and chipotie.

Grilled yellow tail with cuitlacoche, pesto and pine nuts.

DESSERTS

Fian with mango sauce.
Pastel =3 leches™ with coconut cream.
Fresh local strawberries marinated with mexcal, chipotie and mint.

Flouriess chocolate truffie cake.
Avocado, “Hotel California Tequila®, white chocolate milkshake.

DRINK CREATIONS

Todos Santostini: gin, dry sweel vermouth & orange juice.
Mange margarita: fresh mango, tequila, Controy, Damiana & lime.
mmmmmnthTmﬂ-mcm,
Damiana and fresh lime.

STORE
Chef Dany's flavored Sea salts, Spicy “Red™, Curry “Yellow", Fins Herbs "Grean
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