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Appetizers

Coconut 5hﬁmp - Sweet and Crunchg, Pairec{ with Mango dipping sauce. 95
Musl’n‘ooms - stuffed with sautéed shrimp and salsa Mexicana.
Served atop our Trademark Chipotle~5riraclﬁa dipping sauce. 125
Calamari -~ Crispg served with our | rademark Chipotl&Sriracha c{iPPing sauce. 145
Chflcs Gi_'lcros - [Fire roasted and filled with (Gouda cheese. Toppecl with house-made basiLPesto.
Scr\/ec{ with assorted sautéed vegetab]es. 95

Salads

Los Corazoncs 125
Assorted lettuces garnished with segments of mandarin oranges and graPcFruit, fried goat cheese, cranberries,

choPPec{ pecans and a Pes’co-citrus vinaigret’ce c{ressing.

CaPrcsc 115

Fanela checse, tomato and fresh basil.

TOPPCC{ with fresh basil pesto. Dirizzled with balsamic reduction and olive oil.

Entrees

Marinated Arrachera Steak 185
Mashed potatoes, assorted \/egetab]es. TOPPC& with gri”ec{ onion and pepper.

“El Corazonc” f:ilct Mignon 225
Mashed potatoes, assorted vegetablcs, gri”ecl AsParagus with a Demi Glace Steak Sauce.
Chicken Relleno 165

T ender chicken breast filled with sautéed sPinach and cheese. Served with a four cheese sauce, accomPanied 53
mashed Potatoes and assorted vegetables.

I:rom the Ocean
“|_os Corazones” Shrimp 2.15

Girilled Iarge shrimp on a bed of rice carbonara with a reduction of hibiscus flowers and

assorted vegctables.

Tropical Shrimp 215
Girilled Iarge shrimp on a bed of rice carbonara with Tropical Mango salsa and assorted vcgetables.

Fish of the Dag 195
Filet of fish toPPec{ with Salsa Mexicana and sliced avocado.
Served on a bed of white rice with assorted vegetables and a (Coriander sauce.



