
CHOOSE 1 STARTER

CHOOSE 1 MAIN COURSE

CHOOSE 1 DESSERT

ARLINGTON RESTAURANT WEEK MENU

TRES LECHES
A dense, moist “three milks” cake topped with a cloud of va-

nilla whipped cream.

FLAN
Mexican flan is a sweet, creamy custard dessert smothered 

in a rich caramel sauce

FAJITA ABI
Marinated strips of beef, chicken, and shrimp served with 
vegetables, beans, rice, sour cream, pico de gallo, and 

guacamole on the side

PLATO TÍPICO
A typical Salvadorian meal. NY strip with a fried plantain, 

avocado, rice, beans, and soft cheese.

PAELLA SALVADOREÑA
Rice sauteed with shrimp, mussels, clams, sausage, 

chicken, and steak.

PUPUSAS
Our signature dish, a corn or rice tortilla, filled with a 

combination of meat, cheese, or other items. Served with curtido 
(a pickled cabbage, carrot, & onion slaw) and tomato sauce.

 PASTELITOS
Crunchy turnovers made with corn masa and minced beef or 
shredded chicken. Served with spicy curtido, a pickled 

cabbage slaw.

Please chose one dish from each course for $30 per person. 
Taxes and gratuities are not included


