OpPEN 12:00 -1:30 TUuEsDAY - FRIDAY
[.ARGE PARTIES OF 8 OR MORE SCHEDULE FROM 12:30-1:30

ENTREE

PAN SEARED SALMON

Served on a bed of orzo pasta, roasted vegetables
finished with a white wine cream sauce

$10.00

GRILLED STEAK
Grilled flank steak on wilted greens with
parmesan rosemary frites $10.00

HALF ROASTED CHICKEN

Half roasted chicken served with potato puree

and charred vegetables $10.00

ALL ENTREES INCLUDE A
GCHOICE FROM OUR DESSERT
MENU

SIDES
Freshly Made Soup Of The Day
Cup $3.00 Bowl $4.00

Side Salad
House salad; spring'mix;; shaved carrots;
cucumber, tomato, choice of house ranch
or pesto vinaigrette. Served with fresh
bread and butter $5.00

DON'T FORGET TO ASK ABOUT THE
WEEKLY CHEF SPECIAL! $10.00

SANDWICHES
BURGER OF THE WEEK

Hand formed burgers served with fresh cut fries
10.00

COLA BRAISED BRISKET
Cola Braised brisket sandwich served with baked
beans and coleslaw $10.00

CUBANO

pulled pork, ham, swiss cheese is finished with
pickles and yellow mustard served with fries

10.00
SALADS
MEXI CHOPPED SALAD

Mixed greens accompanied with corn, black bean,
tomato, onion, tortilla strips, avocado, topped
with fried chicken $10.00

HONEY GLAZED SHRIMP SALAD

Honey glazed shrimp atop mixed greens, tomato,
scallions, toasted almonds, and féta cheese tossed
in charred lemon vinairette $10.00

BEVERAGES

HOT TEA AND ICED TEA $1.50
DECAF AND REGULAR COFFEE $1.50
ASSORTED PEPSI PRODUCT $1.50

For all catering and special events please call
Chef Trish @ 720-423-6645 or 303-828-6193




