
MONDAY 25:
Pork Chops
Grilled to perfection.  Topped with a 
mushroom and rosemary cream sauce. 
Served on a bed of stewed rice with chickpeas. 

TUESDAY 26:
Grouper
Breaded grouper with lemon cilantro aioli. 
Accompanied by roasted potatoes with 
fresh herbs.

Dine-in seating authorized at 25% capacity. Social distancing practices and use of face mask required in this facility.

Also available daily: Chef’s local cuisine special of the day! 
Popular Sides: • Three Bean Salad • Chef Salad • Cole Slaw • Steak Fries • Tostones

WEDNESDAY 27:  
Pork Ribs
Smoked pork  ribs marinated for 12-hours.  
Topped with our signature guava BBQ sauce, 
and served with mac & cheese and coleslaw.

THURSDAY 28:
Roasted Chicken
Marinated with rosemary, thyme and 
roasted garlic. Served with cilantro rice. 

FRIDAY 29:
Lechón de Mechar
  Eye-round of beef in a creole sauce,  served 
  with rice, stewed beans and tostones. 
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LUNCH TO-GO MENU
January 25 - 29, 2021 $9 Each special includes an entrée, 

choice of side, salad and a soda
or water.


