
Lunch Specials June 21-25

Monday, 21
Grilled Quarter Leg Chicken
Marinated with rosemary and orange, accompanied by fried
cubed potatoes with Aioli sauce.

Tuesday, 22
Pineapple Ginger Soy Grouper
Juicy and tender grouper glazed with pineapple ginger sauce
served on a bed of coconut and cilantro rice. 

Wednesday, 23
“Carnitas”
Juicy and tender pork chunks with pickled onions and
“Mamposteau” rice with sweet plantains. 

Thursday, 24
Southern Style Fried Chicken 
Breaded Chicken thighs served on a bed of mashed potatoes
and gravy.

Friday, 25
Roast Beef
Juicy thinly sliced roast beef topped with rosemary cream
sauce, accompanied with wild mushroom rice.

Every lunch includes an entrée, choice of side, salad, 
and soda or water for just $9.

Also available every day: 
Chef’s local cuisine special of the day! Ask for our popular sides: 
3-Bean Salad, Chef Salad, Cole Slaw, French Fries, and Tostones. 


