
LUNCH MENU | OCTOBER 4 - 8

“Caderas de Pollo al ajillo”

Chicken thighs in a garlic sauce served with white rice and stewed beans. 

TUESDAY, 05
Fish Tacos

Panko breaded topped with coleslaw accompanied by cilantro-lime rice. 

WEDNESDAY, 06
Pork Ribs

12-hour smoked with glaze of BBQ sauce and served with mashed

potatoes and coleslaw

THURSDAY, 07
“Pastelon de Amarillo”

Puerto Rican style shepherd’s pie accompanied by white rice and stewed

beans. 

BORINQUEN BAR & PATIO

MONDAY, 04

FRIDAY, 08
Island style Grouper

Baked filet topped with cilantro and garlic cream sauce with sweet potato

coconut mash.

Every lunch includes an entrée, choice of side, 

salad, and soda or water for $9. 

Ask for our popular sides:

3-Bean Salad, Chef's Salad, ColeSlaw, French Fries,  or Tostones.


