
Valentine’s DAY
             MENU

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions.
  www.guaymasrestaurant.com  |   /guaymasrestaurant

Amuse “Booze”
Welcome Mini Margarita or Horchata

To Begin
(Choose one per couple)

Grilled Oysters “Costa Brava” Four grilled oysters, Guajillio-lime butter & chipotle glaze

Shrimp and Crab Empanadas Three masa turnovers filled with fresh crab & shrimp

 Soup or Salad
(choose one per person)

Crema De Langosta

Ensalada Ceasar

 Entrée
(choose one per person)

All entrees are served with chipotle mashed potatoes and achote glazed vegetables

Herb Roasted ½ Chicken Mole verde

Camarones a la Diabla Prawns, garlic, chili de arbol, butter

Huchinango Red snapper, mushrooms, garlic, tomato, white wine, chili butter

Mar y Tierra Grilled skirt steak, jumbo prawns, guajillo-lime butter

 Dessert
(choose one per person)

Homemade Churros Vanilla ice cream, Azteca chocolate sauce

Trio of Flan Lavender, strawberry, passion fruit

$69.95 per couple


