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TM
BLUE AGAVE CLUB

“alta cocina mexicana”

Three-Course Dinner Special    $29.00**
Taste of Tri-Valley Restaurant Week

 January 23 – 30, 2011+

SOUP or SALAD
Sopa de Tortilla – Award Winning!*
Morsels of grilled chicken, simmered in a spicy tomato broth. 

Garnished with crispy corn tortillas, cheese, sour cream, 

diced onions, cilantro & dried chile flakes. 

or

Ensalada Otoño *

Tender organic greens garnished with sliced onions & 

crumbled cotija cheese tossed in a balsamic vinaigrette.  

ESPECIALIDADES – ENTREES

Pescado

Filet of Bassa fish gently sautéed to perfection, 
topped with a cilantro-jalapeño sauce.   
Served over a bed of cabbage and tender rice.
or

Pollo Poblano
Tender boneless chicken breast smothered in a creamy chile poblano sauce. 

 Served over a bed of cabbage and tender rice.
or

Steak Sonorense
Tender flat iron steak grilled to your liking, topped with a creamy 

chilpotle sauce and served over a bed of cabbage and tender rice.
or

Veggie Enchiladas*

Two enchiladas stuffed with sautéed vegetables and 

 jack cheese, topped with Tequila sauce and served with tender rice.

POSTRES-DESSERT

Mexican Flan
or 
Tres Leches Cake
*Dish can be modified to meet vegan / vegetarian requirements
**May not be combined with any other specials or discounts.  Not available on To Go orders.
