CENTRICO

NYC RESTAURANT WEEK WINTER 2010
MONDAY, JANUARY 25—-FRIDAY, JANUARY 29
AND MONDAY, FEBRUARY 1 —FRIDAY, JANUARY 5

PRIX FIXE DINNER
$35.00

MENU DE LA CENA
FOUR COURSES

GUACAMOLE AND CHIPS

CEVICHE DEL DIA

CHUPE DE MARISCOS
seafood chowder with fingerlings, root vegetables
and aji amarllo mojo

CAMARONES Y POZOLE
sautéed shrimp, creamy guajillo
chile sauce, pozole

ENSALADA ALEX-CESAR CARDINI
the original

POLLO A LAS BRASAS
grilled recado chicken
roasted garlic, lime and chipotle

PESCADO YVERACRUZANA
pan roasted market fish
tomato, olives, serrano chiles

BIRRIA EN ESTILO JALISCO
braised short ribs jalisco style, ancho chile broth

MOLTEN MEXICAN CHOCOLATE CAKE
FLAN DE COCO ASSORTED ICE CREAMS

CHEF AARON SANCHEZ

211 WEST BROADWAY * NEW YORK, NY 10013 * 212.431.0700
WWW.MYRIADRESTAURANTGROUP.COM



