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   Weekly Specials June 11 – June 15 

 Monday Tuesday Wednesday Thursday Friday 
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Chicken Orzo 

 
3 Bean Vegetable 

 
 Sesame Chicken 

 
Coconut Fish Chowder 

 
Chef’s Choice 
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Shrimp Taco 
Hand breaded coconut shrimp set 
into a soft corn tortilla with fresh 
mango salsa and crisp cabbage 

dressed in a coconut lime 
dressing 

 
Ginger Turkey 

Our own slow roasted turkey 
breast hand rolled in a flour 

tortilla with fresh Asian style slaw 
and ginger aioli  

 
Pineapple Ham 

Thin sliced ham stacked with 
fresh pineapple and pepper 

jack cheese finished with 
chipotle aioli 

 

 
Shrimp Caesar 

Fresh shrimp sautéed in a 
roasted garlic butter, hand 
rolled with crisp romaine 

greens dressed in a creamy 
Caesar dressing 
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BBQ Chicken 

Grilled chicken breast glazed 
with our house made Kansas 
City BBQ sauce, sided with 

baked beans and potato salad 

 
Arroz Con Pollo 

Our version of this classic Latin 
inspired dish 

 
Pepper Steak 

Lean flank steak tossed in an 
Asian inspired sauce with 

peppers, onions and garlic, set 
over jasmine rice 

Kiwi Salmon 
Grilled hoisin glazed salmon 

filet scaled with fresh kiwi, set 
over coconut rice 
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BBQ Burger 

Hand crafted Angus smash 
burger glazed with Kansas 
City BBQ sauce, cheddar 

cheese and hand cut potato 
crisps 

 
Jalapeno Crunch Burger 

Hand crafted Angus smash burger 
laced with pickled jalapeno, 

finished with pepper jack cheese 
and crispy corn tortilla slivers 

 
Teriyaki Burger 

Angus smash burger glazed with a 
warm teriyaki sauce and heaped 

with an Asian style slaw and 
wasabi potato crisps 

 
Hawaiian Burger 

 Hand crafted Angus smash 
burger loaded with ham, 

pineapple, American cheese 
and chipotle aioli 

 

 
Cajun Mushroom Burger 

Our classic smash burger 
dusted with Cajun spices 

topped with sautéed 
mushrooms, caramelized 

onions and pepper jack cheese 

 


