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  Weekly Specials July 16 – July 20 

 Monday Tuesday Wednesday Thursday Friday 
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Creamy Chicken Rice 

 
Chipotle Cheddar Potato 

 
 Minestrone 

 
Tomato Bisque 

 
Chef’s Choice 
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Grilled Cahjun Chicken 
Grilled Cajun seasoned 

chicken hand rolled with 
lettuce, tomato and pickle 

 

Chicken Empanadas 
Flaky crust over stuffed with 

seasoned chicken, sided with our 
house Cajun tortilla chips 

 
Grilled Pesto Vegetables 

Fresh grilled garden vegetable 
hand rolled with fresh mozzarella 
cheese, sun-dried tomatoes and 

pesto aioli 

 

 
Cuban Panini 

Slow braised pork stacked with 
ham, Swiss cheese and pickle 
on toasted flat bread, finished 

with spicy brown mustard 
 

 
BBQ Pulled Pork 

Slow braised pork glazed with 
house made BBQ sauce, 

topped with a crispy fried mac 
& cheese patty and fresh slaw 
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Shrimp Gumbo 

Tender shrimp simmered in a 
classic Creole gumbo sauce 

with peppers and onions, set 
over creamy grits 

 
Mexican Lasagna 

Seasoned ground beef layered 
with salsa rojo, cheddar cheese 

and corn tortilla 

 
Sausage and Peppers 

Sweet Italian sausage tossed with 
caramelized onions and bell 

peppers, set over penne marinara 

Caribbean Jerk Chicken 
Island spiced chicken leg and 

thigh set over coconut rice and 
pigeon peas 
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Muffuletta Burger 

Hand crafted Angus smash 
burger topped with grilled 

vegetables, Swiss cheese and 
olive tapenade 

 
Taco Burger 

Hand crafted Angus smash burger 
smothered with Pico di gallo, sour 
cream, avocado crème, shredded 

lettuce and corn tortilla slivers 

 
Antipasto Burger 

Hand crafted smash burger 
topped with a roasted red pepper 
and artichoke salad, finished with 

fresh mozzarella and crispy 
pepperoni 

 

Mofongo Burger 
 Hand crafted Angus smash 
burger topped with plantain 
mash, garlic pork rinds and 

cheddar cheese, finished with 
mojo aioli  

 
Scampi Burger 

Hand formed Angus beef patty, 
set on a warm brioche bun 
with lettuce and tomato, 

finished with a roasted garlic 
aioli. 

 


