
   FIRST COURSE

AMBLER DINING DAYS

“Like” us on Facebook & follow us on Instagram @cantinafeliz
20% gratuity will be added to parties of 6 or more

Consuming raw or undercooked meat, seafood or eggs may increase your risk for food borne illnesses

p: 215.646.1320

cantinafel�.com

Bacon & Asparagus Huarache                                              
applewood smoked bacon, san simon 
crema, caramelized onions, queso mixto

Crab Fundido                                                      
jumbo lump crab, valentina cream
cheese, scallions, queso

Chicken Quesadilla                                               
chicken tinga, poblanos, crema, 
guacamole 

Black Bass                                         

creamy poblano corn rice, jumbo
lump crab, asparagus

Chicken Al Carbon Tac�                          
grilled chicken, refried beans,
cilantro, onion, salsa, flour tortillas

Carne Asada                                     

sirloin steak, fingerling potatoes, 
chimichurri, haricot vert

Crab Cakes                                               

avocado and arugula salad, 
cucumber remoulade

Enchilada M�t� 
a sampling of our seafood, chicken, 
and brisket enchiladas

M�ican Chocolate Fudge Cake   
coconut pepita granola, blood orange,
vanilla ice cream

2/26 - 3/4

$35 
per person                                            

Kale Salad                                             
asparagus, pear, apple, brussels 
sprouts, manchego cheese, lemon
vinaigrette or black pepper-cotija 
dressing

Tortilla Soup
guajillo-tomato broth, chicken, 
avocado, queso

   FIRST COURSE

   SECOND COURSE

DESSERT
Gooey Cajeta Butter Cake   
canella apple butter, butter pecan ice 
cream, candied pecans


