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   Weekly Specials January 27 – January 31 

 Monday Tuesday Wednesday Thursday Friday 
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Chicken Noodle 

 
Caldo Verde  

 
Minestrone 

 

 
Tomato Bisque 

 
Cream of Broccoli 
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Steak & Spinach 

Grilled Flank steak set over 

baby spinach, candied 

pecans, fresh red onions and 

crumbled gorgonzola, 

finished with chipotle 

vinaigrette 

 
Chipotle Shrimp Taco 

Tender shrimp sautéed in a 

chipotle butter set into a warm 

corn tortilla with crisp cabbage, 

guacamole and candied zest of 

lime 

 
Antipasto Salad 

Crisp greens tossed in a house-
made balsamic vinaigrette, 

topped with Italian cured meats, 
olives, roasted red peppers, 
mozzarella and hot cherry 

peppers 

 
Lobster Grilled Cheese 

Fresh picked Maine lobster 

and gouda cheese griddled 

between buttered sour 

dough bread get it with cup 

of soup and SAVE 

 
 Salmon Salad 

Pan roasted salmon with 
ginger glaze, set on an Asian 

inspired salad with fresh 
pineapple dressed with a 

creamy peanut vinaigrette 
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Turkey Meatloaf 

Lean turkey hand formed 

with fresh herbs and baked 

to perfection, sided with 

smashed potato and roasted 

zucchini 

 
Pernil “style” 

Our interpretation of this classic 

Latin pork dish 
Fresh pork shoulder marinated 

with our house made sofrito and 
slow roasted, sided with arroz 
con gandules, black bean stew 

and fried sweet plantains 

 
Chicken Parmigiana 

Our hand breaded chicken 

cutlets smothered in house 

made marinara and mozzarella 

cheese baked to perfection, 

sided with penne pasta 

 
 Stuffed Pork-Loin Bundles 
Center cut pork-loin stuffed 
with sweet Italian sausage 
and baby spinach cream 

cheese stuffing, wrapped in 
bacon and finished with a 

sherry sauce 

 
Chicken Broccoli 

Boneless chicken tossed in 

Asian inspired sauce with 

fresh broccoli, baby corn and 

water chestnuts 
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Cobb Burger 

Hand-crafted smash burger 
set on a warm brioche bun 
with lettuce, tomato and 
onion, topped with crisp 

bacon, hard fried egg and 
avocado ranch 

 
Bandito Burger 

Hand-crafted smash burger 
dusted with our special Cajun 

spice blend, topped with grilled 
chorizo sausage and pepper jack 
cheese, set on a warm brioche 

bun with lettuce, tomato, onion 
and pickled jalapeno relish 

 
Cheeseburger Pizza 

Rustic flat bread with a roasted 
garlic cream sauce topped with 

our crumbled smash burger, 
cheddar blend, lettuce, tomato, 

mustard and ketchup  

 
Burger Salad 

  Hand crafted smash burger 
laced with candied walnuts 

topped with warm goat 
cheese set over greens with 
grape halves, dry cranberries 

and strawberry vinaigrette 

 
Sweet Chili Turkey Burger 

Lean turkey patty dressed in a 
sweet chili sauce set over 

lettuce, tomato and red onion 
on a warm bun, heaped with 

Asian style slaw 

 

 


