
KITCHEN & CANTINASU

NDANCE

white plains
restaurant month

A N Y  W R A P
Choice of whole wheat wrap or plain wrap.

– MAIN –

A N Y  P A N I N I
Choice of panini or wedge.

A N Y  S A L A D
Choice of chicken or steak.

S O U P  O F  T H E  D A Y  O R  S I D E  S A L A D
Ask your server.

– APPETIZER –

( A G U A  F R S C A  O R  S O D A  I N C L U D E D ) .

Lunch Menu
22.95 per person



KITCHEN & CANTINASU

NDANCE

white plains
restaurant month

– MAIN –
C H I C K E N  M O L E  E N C H I L A D A S

3 corn tortillas smothered in homemade mole, topped with melted jack & cheddar cheese,
lettuce, onion, fresh radish, avocado, sour cream, cotija cheese, with rice and beans on the

side.

L E M O N  C H I C K E N
Chicken breasts in lemon wine sauce with mashed potatoes & steamed veggies.

G U A C A M O L E  &  C H I P S
Homemade tortilla chips with fresh guacamole.

– APPETIZER –

( W I N E ,  B E E R ,  O R  S A N G R I A  I N C L U D E D ) .

Dinner Menu
32.95 per person

– DESSERT –
F L A N

T R E S  L E C H E S
T I R A M I S U



KITCHEN & CANTINASU

NDANCE

white plains
restaurant month

– MAIN –
M A R  Y  T I E R R A

Grilled churrasco & shrimp scampi, topped with melted mozzarella cheese, with mashed
potatoes & steamed veggies on the side.

M O L C A J E T E
Carne asada, grilled shrimp, and chorizo with tortillas, guacamole, salsa, rice and beans on the

side.

G U A C A M O L E  &  C H I P S
Homemade tortilla chips with fresh guacamole.

– APPETIZER –

( A N Y  C O C K T A I L  I N C L U D E D ) .

Dinner Menu
2nd tier: 42.95 per person

– DESSERT –
F L A N

T R E S  L E C H E S
T I R A M I S U


