


Plates Priiiciples

Chicken Buenos Aires

crispy chicken cutlets with piquillo

pepper pasta, sweet peas, crispy Serrano ham,
sherry cream sauce and shaved manchego

Camitas

slow roasted, fork tender pork with
pan sauce, jasmine rice, grilled tortillg,
pickled red onion and star fruit

Paella

shrimp, mussels, clams, chicken and
chorizo in saffron-seafood broth infused
short grain rice

Delmonico Steak 14 oz

finished with chimichurri sauce, spiced
onion rings, buttermilk whipped potatoes
with smoked paprika and grilled asparagus

Espetada
grilled Beef Tenderloin swords served
with salad, french fries and garlic bread

5110 Main Street
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Tiie Milagro Room

Now booking blessed events or just a helluva
good time. The Milagro Room accommodates up
to 40 persons. Please contact Carrie Fascia at
880-6650 for more information.

catering

SOIE offers professional lunch catering for office
delivery Monday through Friday, and pickup lunch
catering Saturday and Sunday. Local delivery charges
are as follows: surrounding area $7.00; beyond

5 miles $12-15 depending on distance. Please contact
Carrie Fascia at 880-6650 for more information.

SOIE also provides full pickup dinner catering options
available seven days a week. Please call ahead 24 hrs
in advance to place your order.
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Bebidas

BLOODY MARIA
TOMATO JUICE, CELERY SALT, LEMON JUICE,
TOBASCO SAUCE AND TEQUILA
~ 6 ~
CHAMPAN FRESCA
MANGO & PASSIONFRUIT NECTAR WITH CHAMPAGNE
~6~

BRUNCH ENTREES
HoeVes

EL BENEDICTO
POACHED EGGS ON ENGLISH MUFFIN WITH SPINACH,
SERRANO HAM AND PIQUILLO PEPPER HOLLANDAISE

CHORIZO AND POTATO HASH
TOPPED WITH FRIED EGGS

BEEF TENDERLOIN OMLETTE
WHITE CHEDDAR CHEESE, CARAMELIZED ONIONS, BLACK
BEAN SALSA

GRILLED SHRIMP OMLETTE
ROASTED PIQUILLO PEPPERS, ASPARAGUS AND BRIE

BREAKFAST QUESADILLA
SCRAMBLED EGGS, CHORIZO, PEPPERS, ONIONS
CHEDDAR & JACK CHEESE AND SALSA

STEAK AND EGGS
STEAK BURRITO SERVED WITH TWO EGGS
ON THE SIDE

TROPICAL PANCAKES
COCONUT MILK PANCAKES WITH FRESH MANGO,
PINEAPPLE AND STRAWBERRY SAUCE

TOSTADA FRANCES
(FRENCH TOAST)
TOPPED WITH CHOCOLATE AND DULCE DE LECHE

Piz23 3 La Piedra

SUNNY SIDE UP PIZZA
CREME FRAICHE, BACON, ONION AND TWO
SUNNY SIDE UP EGGS BAKED A LA PIEDRA ON
OUR PIZZA DOUGH

EVITA
ROASTED GARLIC SPREAD, SPINACH, OVEN
ROASTED & SUN DRIED TOMATOES AND FRESH
GOAT CHEESE

CARNAVALE
SWEET CHILE SAUCE, SMOKED CHICKEN,
TOMATILLAS, TOMATOES, RED ONION, JACK &
CHEDDAR CHEESE BAKED A LA PIEDRA ON OUR
P1ZZA DOUGH

Bacadille

CHICKEN ENCHILADAS
RED CHILE SAUCE WITH RICE & BEANS

GRILLED TURKEY AND BRIE SANDWICH
GUAVA RASPBERRY PRESERVES AND ARUGULA ON
COUNTRY BREAD

Ensaladas

CHICKEN CASA SALAD
POMEGRANATE VINAIGRETTE TOSSED GREENS
WITH CHICKEN, SLICED APPLE, CRAISINS, RED
ONION, PISTACHIO NUTS AND FRESH GOAT
CHEESE

TEQUILA LIME GRILLED SHRIMP SALAD
MANGO HABA ERO TOSSED GREENS, TOASTED
COCONUT, RED ONION, ROASTED TOMATOES,
CRISPY TORTILLAS AND FRESH GOAT CHEESE



