
A U G U S T  2 2 ,  2 0 1 9  |  6  P M
E P A Z O T E  K I T C H E N  &  C O C K T A I L S  A T  E L  C O N Q U I S T A D O R

 
P R I X  F I X E  M E N U  |  $ 5 0  P E R  P E R S O N *

Appetizer or Salad
VEGETABLE SALAD

spiced sunflower seed, basil, feta cheese, 
tomato-lime vinaigrette

 
SHRIMP CEVICHE

spiced tomato broth, tomatoes, cucumbers, 
jalapeños, cilantro

Dinner with 
Diana Madaras

Choice of Entree

Cho i c e  o f  De s s e r t

HERBED SALMON
spinach, pepper, lemon farro, orange gastrique

 
CAST-IRON CHICKEN

saffron rice, asparagus, smoked tomato vinaigrette
 

SMOKED DRY-RUBBED BABY BACK RIBS
grilled corn, spicy whiskey BBQ

 
GRILLED NEW YORK

marble potatoes, roasted vegetables, charred leek glace
 

FRIED ICE CREAM
dark chocolate, corn flake crumble. cocoa, passion fruit glaze

 
CHERRY CHEESECAKE

candied orange, coconut crumb

*plus tax and gratuity. Reservations available on Open Table. 


