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Weekly Specials May 6 — May 10

Monday Tuesday Wednesday Thursday Friday
Q H . .
3 Chickenstrone Carne de Fiesta Chicken Pepper Pot Swedish Yellow Pea Ginger Carrot Bisque
o
T
° Don Corleone Chicken Taco Salad Fruity Chicken Salad Salad Swedish Meatball Asian style Shrimp Wrap
= Thin sI!ced flank steék ha.nd Seasoned pulled chicken set a Mixed greens tossed in a Sandwich Tender shrimp hand rolled in
% rolled in a flour tortilla with | top crisp green with guacamole, | balsamic vinaigrette toped with Traditional Swedish rice paper wrap with crisp
S roasted garlic aioli, hOf sour cream, Pico, di gallo, our house made chicken salad, meatballs set over a seeded greens dressed in wasabi
"% cherry peppers, caramelized jalapeno, cheddar cheese, fresh strawberries, blueberries, club roll with a classic beet vinaigrette, grape haIv.es,
n onions and provolone roasted corn and black beans blackberries and toasted almond and apple salad water chestnuts and crispy

cheese crumble wonton noodles
Pasta Scarpariello Carnitas Empanadas BBQ Chicken Kalops Chicken Stir-Fry
= | Tender chicken strips tossed | Savory pork over stuffs a golden Grilled bone-in chicken glazed Tender beef stewed with Tender juicy chicken thighs
?:5’ with penne, pasta, sweet crust with cheddar cheese and with our hickory BBQ sauce, garden fresh onions set with tossed in an Asian inspired
= Italian sausage, onions and capers, sic!ed with hand cut sided with mac & cheese, green boiled potato and pickled sauce with classic Asian style
= roasted garlic in a classic tortilla chips and salsa rojo beans and corn bread beets vegetables over rice
veloute hinted with lemon,
finished with hot cherry
peppers

The Balboa Nacho Burger California Veggie Burger Swedish Burger Teriyaki Turkey Burger
g Hand-crafted smash burger Hand-crafted smash burger Seared veggie patty on a warm Hand-crafted smash burger Pan seared turkey patty on a
°,5° set with lettuce and tomato dusted with our Cajun spice brioche bun with lettuce, tomato topped with sauté of warm brioche bun with crisp
g on a brioche bun, topped blend set over brioche bun with and Bermuda onion, finished mushrooms and a classic lettuce and tomato, glazed
2 with prosciutto, hot cherry lettuce, tomato, and onion, with fresh guacamole and Swedish gravy hinted with | \yith orange teriyaki sauce and
§ | pepper frizzle and provolone |  topped with crumbled bacon, sprouts warm spices finished with wasabi salt
O | cheese finished with roasted avocado, cheddar cheese and )

o ) i dusted potato crisps
garlic aioli tortilla strips crumbled bacon
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