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WHITE PLAINS RESTAURANT DINNER MONTH MENU

Appetizers:
Tinga Tosadas (2)

Poublg fried plantains brushed with refried beans topped with
shredded chickegn breast tossed in a homgmadg chipotlg marinatg, onions,
radish, and avocado drizzlgd with ergma and sprinkigd with qugso frgseco

Masitas dg Pugreo

Chunks of fried pork & tostongs tossed with garlic & limg juieg with a touch of cilantro
and red onions. Sgrved with slicgs of steamed swegt potatoes

Entrees: :..............-..:

é upgr T aco E Main Toppings: E

Sauteed Nopalgs, chorizo, onions, potatogs and with a Sleak
choicg of main topping. d¢grved on a corn tortilla = Chicken
topped with pico de gallo = fllpastor i
€nchiladas Suiza L Vegetebles
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Creamy style gnchilada filled with shredded chickegn and chegse rollgd in a corn tortilla
topped with ergamy verdg saucg, Igttucg, radish, onions and qugso fregsco

Cgeina Plazera
1 salty meat platter with gnsalada dg nopalgs (catus salad), whitg riee, refried
begans, quegso frgsco and avocado. Sgrved with corn tortillas

Tinga Torta

Shredded chickegn breast tossed in a homgmadg chipotlg marinade topped with ham,
Igttuce, tomato, avocado and Oagaca cheggse on a Portugugse roll brushed with refrigd
beans

Dessert:
Canoa Split

Pegp fried Plantain cat in half and filled with strawbgrry icg ergam topped with nats,
whipped ergam, cherrigs and drizzled with ehocolatg and caramel sauceg

[ S AEET |  AA I I | BN | LT AT 1

**Choice of one appetizer, one entrée and dessert; includes a Jarrito or Snapple ’ ©
$32.95 per person** X
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