
RESTAURANT WEEKS

GUACAMOLE CON MASITAS - Fusión México & Cuba
Creamy mashed avocado delicately blended with fresh pico de gallo,

topped with golden, crispy chunks of Cuban-style fried pork.

Lunch Menu $ 30
11:00 AM to 3:00 PM

August 9–23, 2025

First Course

PASTEL AZTECA - México
Creamy mashed avocado delicately blended with fresh pico de

gallo, topped with golden, crispy chunks of 
Cuban-style fried pork.

Second Course

BOLA DE NIEVE - Cuba 
A delicate puff pastry, baked to golden perfection, filled with
rich dulce de leche, topped with a scoop of silky vanilla ice

cream, and lightly dusted with powdered sugar.

Third Course

A tribute to Cuban singer and pianist legend Ignacio Jacinto Villa Fernández
“Bola de Nieve”, whose music, like this dessert, 

blended depth and sweetness.


