
Cena Veracruz 45
 Prixe Fixe - 3 Course Dinner

Antojito Amuse Bouche

PICADITA DEL PUERTO
small corn boat topped with shrimp minilla 

First Course

MOLOTE DE PLÁTANO MACHO
sweet plantain empanada filled with 

black beans, fresco cheese, 
jalapeño salsa, crema de rancho 

a la carte 9

Second Course 

PESCADO A LA VERACRUZANA
corvina fish basted in tomato-jalapeño salsa, onion,

olives, capers, epazote, white rice 
a la carte 35

Third Course

ANTOJO DEL PAPA
vanilla cake covered with almond and pineapple

a la carte 9

Follow us @mexicanradiochi
Ask about our catering & events

Join Mexican Radio and Chef Dudley Nieto 
this month in celebrating the state of Veracruz  

 — the birthplace of Mexican cuisine and the port
where Old and New Worlds first met on a plate. 

 Solo Veracruz es Bello! 


