VIVA MEXICO CHRISTMAS LUNCH MENU 2011

TWO COURSES £15.50 THREE COURSES £18.50

STARTERS

FLAUTAS DE QUESO

CRISP TUBES OF CORN TORTILLAS FILLED WITH CHEESE, DEEP FRIED, THEN SERVED WITH SPICY COOKED RED SALSA, SOUR
CREAM AND TANGY CHEESE

SOPA DE CAMOTE Y CALABAZA

TYPICAL HEARTY SOUP MADE FROM MARROW, BUTTERNUT SQUASH AND SWEET POTATO. WARM HINTS OF GINGER AND
SPICES

MAIN COURSES

CARNE A LA TAMPIQUENA

BEAUTIFUL SKIRT BEEF SLICED INTO LONG STRIPS, AND QUICKLY FLASH FRIED THEN SERVED WITH MEXICAN RICE,
REFRIED BEANS, CRANBERRY SALSA AND MIXED LEAF SALAD

TURKEY BREAST FAJITAS

MARINATED TURKEY BREAST, FRIED WITH SLICED ONION AND PEPPERS AND SERVED ON A SIZZLING PLATTER WITH WARM
TORTILLAS, SOUR CREAM, CRANBERRY SALSA AND GUACAMOLE SALAD

CHRISTMAS BURRITO (V)
GREEN PEPPERS, ONIONS, MUSHROOMS AND PINENUTS, DRIED FRUITS AND SPICY VEGETABLES ARE WRAPPED IN & GIANT
FLOUR TORTILLA WITH HOT SALSA AND REFIED BEANS AND CHEESE. BAKED UNTIL GOLDEN THEN SERVED WITH RICE AND
SEASONAL SALAD

CAMARONES PICANTES (HOT!?)

CRISPY BATTERED SHRIMP SERVED WITH MEXICAN RICE, HOT LIME SALSA AND SEASONAL SALAD.

DESSERTS

& CHOICE OF DELICIOUS DESSERTS WILL BE AVAILABLE. PLEASE ASK YOUR SERVER FOR TODAYS SELECTION

CRACKERS FOR EVERYONE!!
DEPOSIT AND PRE-ORDER REQUIRED

OPTIONAL 10% SERVICE CHARGE WILL BE ADDED TO YOUR FINAL BILL



