STARTERS

Eva’s Avocado Guacamole, crispy tortilla chips 9
Beso Guacamole, crispy tortilla chips 9
Taqueria Tasting: skirt steak, tuna tartar, chicken adobo, plantain, shrimp 19
Shrimp & Chorizo Flatbread, manchego, harissa, creme fraiche, scallion 14
“Margarita”’Flatbread, spicy tomato sauce, queso fresco, cilantro 12
Lobster Tamale, white wine sauce, chili and basil oil 15
Grilled Squid, black beans, chorizo, onions, tomatoes, queso fresco 15
Fried Calamari, chipotle aioli, sliced avocado 11
Cuban Style Baby Back Ribs, black eyed pea salsa, apple slaw 12

Eva’s Tortilla Soup, chicken, sour cream, salsa verde 10

Caesar Salad, creamy caper dressing, romaine, croutons, parmesan 10
Beso Bibb Salad, champagne vinaigrette, cherry tomatoes, shaved onions, radishes 9
Beso Chopped, mixed greens, green goddess, hearts of palm, tomato, cucumber 12

Seared Ahi Tuna Salad, baby arugula, goat cheese, tomatoes, dijon vinaigrette, sliced almonds 16

STEAKHOUSE CUTS

MEAT PROUDLY OFFERING BRANDT NATURAL BEEF SEAFOOD

8oz. Petite Filet 38 Shrimp Mojo de Ajo 29

140z. Sirloin 36 Wood-Smoked Salmon (w/ tartar sauce) 28

Tomahawk Chop 64 12 oz. Swordfish 29

400z. Porterhouse 95 perfect for 2 Whole Fish (fileted upon request) mp

Cabrales Crema, Beso BBQ, Chimichurri Mulatto Mole, Tamarind Jam, Salsa Verde
ENTREES

Chili Rubbed Skirt Steak, tortilla fattoush 28
Jumbo Sea Scallops, wrapped with prosciutto, mango salsa, diced pineapple 30
Roasted Chicken, spinach mashed potatoes, baby squash, honey dijon vinaigrette 26
Pistachio-Encrusted Halibut, roasted red pepper puree, white wine sauce 35
Wood Grilled Pork Chop, frijoles refrito, mole verde, roasted sweet peppers 29

Beso Paella, saffron rice, lobster, roasted chicken, shellfish, chorizo 33

SIDES

Veracruz Corn, Grilled Asparagus,
Country Mashed Potato, Queso Fresco Fries,
Saffron Rice, Sauteed Mushrooms, Sauteed Spinach,
Truffled Mac & Cheese
8 each

Exec Chef Angel Estrada Parties of 6 or more will automatically be charged a 20 % gratuity.




