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   Weekly Specials April 15 – April 19 

 Monday Tuesday Wednesday Thursday Friday 
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Stuffed Pepper Soup 

 

 
Southwestern Chicken 

Chowder  

 
 Chicken Gumbo  

 

Coconut Seafood Soup 
 

Vegetable Quinoa 
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Smokey Turkey Melt 
Our slow roasted turkey on 

sour dough bread with 

smoked gouda cheese and a 

smoky garlic aioli 

 

Taco Salad 
Seasoned ground beef sits atop 

greens with Pico, avocado, 

roasted corn, black beans and 

cheddar cheese 

 

Muffuletta 
Salami, Ham, mortadella, 

provolone and a fresh olive salad 
pressed on a hearty club roll 

 

Caribbean Chicken Salad 
Tender chicken breast 

marinated in teriyaki, tossed 

with charred pineapple, 

coriander leaf and jalapeno 

 
Blackened Scallop Salad 

Pan blackened scallops set 
over mixed greens with fresh 
strawberries, blueberries and 
mango, finished with lemon 

vinaigrette 

H
o

t 
Lu

n
ch

 

 
Bourbon Apple Pork-Loin 

Slow roasted center cut 
pork-loin topped with 
bourbon apples and 
caramelized onions  

 
Creative’s Chicken Empanadas 

Over stuffed golden with 
seasoned chicken, cheddar 

cheese and capers 

 
Brown Sugar Ribs 

Meaty St Louis style ribs with a 

brown sugar rub served with, 

fried mac & cheese, potato salad 

and corn on the cob 
 

 
Jerk Chicken 

Juicy bone-in chicken roasted 

with jerk seasonings, served 

with buttered vegetables and 

coconut mango rice 

 

 
Fish & Chips 

Wild caught flounder with a 

golden panko crust, served 

with crisp fries and fresh slaw 

C
re

at
iv

e
 B

u
rg

e
rs

 

 

East Coast Turkey Burger 
Lean turkey patty set on a 

warm brioche bun with 
lettuce, tomato, and topped 

with brie cheese and 
cranberry chutney. 

 

 
Cajun Crunch Burger 

Hand-crafted smash burger 
dusted with our Cajun spice 

blend, topped with pepper jack 
cheese and hand cut Cajun 

potato crisps 

 

Smokey Bayou Burger 
Hand-crafted smash burger on a 
toasted brioche bun with pickles 
lettuce and tomato, topped with 

smoked gouda cheese, creole 
onion rings and our smoked 

jalapeno aioli 

Caribbean Burger 
Hand-crafted smash burger 
glazed with a jerk sauce and 
set on a warm brioche bun 

with lettuce and tomato and 
then heaped with a Sautee of 

peppers, carrots, and 
zucchini. 

 
Philly Veggie Burger 
Seared vegetable patty 

heaped with peppers, onions 

and cheddar sauce 

 


