
 

 

~~Mari’s Mexican Food~~ 
 

Café Provence, Brandon, Thursday March 14
th

     5 pm - 9 pm 

$20/person- Includes Soup, Main Course & Dessert 

(plus tax and gratuity) 
 

Sopa/Soup 
Sopa de Frijol: creamy black bean soup w/ dried guajillo peppers 

 

Caldillo de Pápa: potato corn chowder w/ feta cheese and poblano peppers 
 

Plato Fuerte/Main Course 
Empanadas de Maíz: fried corn empanadas filled w/ chicken or potato and 

lettuce, radishes, red onion, sour cream, feta cheese and salsa 
 

Sopes: a thick, crispy corn shell, topped w/ chicken or potato and lettuce, 
radishes, red onion, sour cream, feta cheese and salsa 

 

Enchiladas Rójas: corn tortillas dipped in a guajillo and ancho chile sauce, 
filled w/ chicken or potato and topped w/ lettuce, cucumber, radishes, red 

onion, sour cream, feta cheese, and salsa 
 

Postre/Dessert 
Buñuelos: deep fried flour tortillas dipped in a molasses, orange, clove, anise 

and cinnamon sauce, and served w/ vanilla ice cream 
 

Chocoflán: chocolate flan cake infused w/ Kahlua and Dulce de Leche 
 

~~~~~~~~~~~ 
 

Bebidas/Drinks (not included) 
Non-Alcoholic 

 

Horchata: a cinnamon spiced rice drink w/ a touch of vanilla  
 

Jamaica: hibiscus iced tea 
 

Alcoholic 
 

La Catrina: hibiscus iced tea w/ Mezcal, cilantro, and lime 
 

Viva la Frida: pineapple juice, grilled pineapple, Mezcal,                             
agave syrup and lime 

 

La Poderosa: horchata w/ Mezcal 
 

(RESERVATIONS RECOMMENDED 802-247-9997) 


