Monday July 26

Spicy tomato & basil w/ chicken - $3/4

Black beans, bacon, tomato, red onion, & cheddar $9

Grilled chicken, black olives, & mushrooms w/ marinara & mozzarella $10

Blackened steak set on mixed greens w/ cherry fomatoes, cucumber, avocado & mango ranch
dressing $9.95

Cumin-dusted grilled swordfish set on crab & corn risotto with black bean salsa & chilpotle-
lime butter $23.95

Tuesday July 27

Caramelized onion & sausage - $3/ 4

Pulled chicken, diced tomato, jalapenos, & cheddar/ jack $9

Buffalo chicken pizza w/ sautéed onions & pepperjack $10

Roasted turkey & fresh mozzarella on a French roll w/ mixed greens, fomato, red onion, &
roasted garlic mayonnaise w/ house chips $8.95

Blackened duck breast with roasted tomato & goat cheese ravioli, baby spinach & sautéed
shallots in romesco sauce $24.95

Wednesday July 28

Vichyssoise w/ bacon & chives - $3/4

Baby spinach, roasted red peppers, & ricotta cheese $9



Roasted eggplant, black olives, grilled chicken, mozzarella, & marinara $10

Grilled andouille sausage with sautéed peppers & onions & jack cheese on a kaiser roll with
spicy mustard & house chips $8.95

Pan roasted crab cakes with garlic mashed potatoes, sautéed baby spinach, chive oil & Dijon
aioli $23.95

Thursday July 29

Chilled tomato & basil drizzled w/ black olive oil- $3 / 4

Chorizo, grilled corn, scallions, & pepperjack $9

Poblano chiles, bacon, scallions, cheddar/jack, & barbeque sauce $10

Chicken Caesar wrap (grilled chicken, romaine lettuce, parmesan cheese, red onion, & Caesar
dressing wrapped in a fomato tortilla) served w/ house chips $9.95

Spicy crab crusted tilapia set on bell pepper & corn polenta with roasted poblano butter
$23.95

Friday July 30

Tomato & crab gazpacho -

Grilled steak w/ portabello mushrooms, sautéed onions, & swiss $9

Pepperoni, fresh peppers, & red onions w/ mozzarella & marinara $10

Buffalo chicken tender sandwich w/ lettuce, tomato, & onion topped with jack cheese &
ranch dressing served w/ fries $9.95



Vanilla-seared jumbo sea scallops with whipped sweet potatoes, ginger-black bean salsa, &
mango-rum butter $27.95

Saturday July 31

Carrot & ginger soup with cilantro sour cream - $4/6

Ground sirloin, grilled onion, jalapeno, & cheddar/jack $9

Portabello mushroom, baby spinach, ricotta, parmesan, & mozzarella $10

Sunday Auqust 1

Carrot & ginger soup with cilantro sour cream - $4/6

Red beans, Spanish rice, diced tomato, onion, & cheddar/jack $9

Chicken Marsala (chicken, mushrooms, & onions sautéed in Marsala wine w/ mozzarella &
olive oil) $10
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