22 SANDIA

DIA DE SAN VALENTIN

your choice of one dish per course
30 per guest

FIRST COURSE

Empanada de Huitlacoche
empanada stuffed with huitlacoche, roasted corn and oaxaca cheese /
guajillo oil / creamy poblano sauce

Tuna Tartare
roasted corn / avocado / tomato / green onion / agua chile sauce
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SECOND COURSE

Trio of Enchiladas
cheese enchiladas topped with mole verde, entomatada and mole blanco /
served with refried black beans

Cordero al Horno
lamb chops / poblano mashed potatoes / cascabel chile sauce / vegetables al escabeche
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THIRD COURSE

Jamaica Panacotta

HAPPY VALENTINE’S DAY

- Richard Sandoval Restaurants -



