
Borinquen Bar & Patio
L u n c h  S p e c i a l s  J u l y  6 - 9

M O N D A Y ,  J U L Y  5 T H

C L O S E D  -  O B S E R V A N C E  O F  4 T H  O F  J U L Y

E V E R Y  L U N C H  I N C L U D E S  A N  E N T R É E ,  C H O I C E  O F
S I D E ,  S A L A D ,  A N D  S O D A  O R  W A T E R  F O R  $ 9 .

Grilled to perfection center cut pork chops topped with black bean and corn

relish. Served with a side of “Mamposteau” rice with sweet plantains.

T U E S D A Y ,  6

P O R K  C H O P S

Juicy and tender, marinated with rosemary and thyme served with a side of

cubed fried potatoes with confit garlic aioli. 

W E D N E S D A Y ,  7

G R I L L E D  Q U A R T E R  L E G  C H I C K E N

Panko crusted topped with lemon aioli served on a bed of local sweet potato

mash. 

T H U R S D A Y ,  8

M A H I - M A H I  N U G G E T S

Cubed Steak in a pepper corn, garlic and vinegar marinade served with white rice

and stewed beans.

F R I D A Y ,  9

“ B I S T E C  E N C E B O L L A D O ”

7 8 7 - 7 0 7 - 3 5 3 5 / 3 5 1 5 / 3 5 1 6


