
turkey CHIMOLE – $23
Poblano peppers & turkey tenderloin, simmered in guajillo mole cream on taro root pattie

marinated loin of utah lamb – $26
Sage & rosemary infused loin of lamb, casamiento pie, asparagus & pasilla verde sauce

rubbed atlantic salmon – $25
Pan flashed with Caineville greens, crab flautas & tomato fondue

MEDALLIONS OF NY STRIPLOIN STEAK – $29
Chayote squash, potato barrel, crisp corn tortillas & mole blanco

crown rack of glazed Ribs – $27
Baby back pork ribs, slow roasted in chipotle, molasses & rum glaze, squash & zucchini,

with mashed sweet potatoes

pecan chicken – $21
A melody of summer vegetables, roasted garlic mashed potatoes & crispy plantains

mayan tamale – $21
Eggplant, poblano peppers, roasted tomatoes, masa & casera cheese steamed in a banana leaf,

with char grilled vegetables & brandied corn custard

Fire roasted pork tenderloin – $23
Medallions of pork on a roasted sweet potato sauce with a cilantro waffle & mango salsa

Beef Flank Steak Carbon – $24
Sliced marinated beef steak with slivered vegetables, parmesan pitchfork & garlic straw potato

Pumpkin Seed Trout – $22
Local Road Creek trout with cilantro lime sauce, vegetables & wild rice pancake
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rattlesnake cakes – $9
Two patties of free range desert rattler with ancho-rosemary aioli

duck mariachi – $10
Sunflower sprout & jicama salad, sundried cherries, sweet potato mousse & toasted peanut dressing

empanadas – $9
Cornflower pillows filled with Cojita cheese & sweet potatoes and served on cilantro black bean sauce & desert onions

painted salmon – $10
Glazed filet on sizzled onion chutney & asparagus sambal, toasted pinion nuts & sweet dried cranberries

citrus salad – $8
Orange & grapefruit salad atop fizzy greens, tossed with roasted red pepper vinaigrette & candied nuts

nuevo tico – $11
Shrimp, potacones & black bean dip

coconut calamari & marmalade salad – $10
Angel kissed calamari and pineapple, mango & kiwi salad

firecrackers – $11
Ladyfingers, cherry bombs & M-80’s

sope langosta – $11
Masa corn cup filled with slipper lobster meat and pipian sauce with papaya & watercress salad

wild mushroom & spinach salad – $9
Warm forest mushrooms in a thyme and rice vinegar dressing & tomatillo salsa

All of our pastries and ice creams are made on premises

1 choice & ice cream – $8 • 2 desserts & 2 scoops – $15 • 3 desserts & 3 scoops – $21

ice cream – $6 • dessert to go (without ice cream) – $7 • quart of ice cream – $12

Sodas – $2 • Coffee – $2 • Milk – $2 • Iced Tea – $2
Lemonade – $2 • Raspberry Lemonade – $2 • Mexican Bridesmaid – $2

– $ 2 5 g i f t coi n s ava i l a b l e • 1 8 % g r at u i t y o n g r o u p s of s i x or m or e –

l a s t c o u r s e s

b e v e r a g e s



  
 
 

 
 
 
 
 
 

 
Children’s Menu 

 
Chicken Fingers 

& French Fries 
$5 

 

Quesadilla 
$4 

 

Chicken Sandwich 
Cheese & French Fries 

$5 
 

Kid’s Flank Steak  
mashed potatoes and gravy 

$5 
 

Milk and Soda  
$1 
 
 
 

Cafe Diablo 
599 W. Main 

P O Box 750149 
Torrey,  Utah  84775 

(435) 425-3070 
cafediablo.net 


