
Thursdoy Speciols

APPETIZERS
Thoi Yellow Curry Sweet Potqto Soup, finished with Scollions ond Cilontro

$7
Summer Leek ond Organic Pototo Soup with Rustic Croutons ond Sponish Chorizo

$7
Crispy Cqlomori with three Beon fresh herb solod and Achiote Citrus Aioli

$12

Smolf Plotes
BBQ Pulled Pork Enchilodo with Rice ond Beons,6oot CheEse, Scollions and Herbs with Tomoto Souce, finished with

Cheddar Cheese ond Herb Breadcrumbs
$18

Grilled lJtorinqted Shrimp Skewer with Rice ond Beons ond Chunky Jomboloyo with Andouille, okro, peppers, onions
ond tomatoes, finished with Cremo

$18
South-West Styfe Beef Burrito with 6rilled AAorinoted Vegetobles, Rice, Roost Red Peppers ond Cheddor, served

with Chipotle Oronge Souce ond Solso Verde
$22

Entrees
Scrved with housc Solod with o choice of Feto, Blue or Ponneson Clraese

Grilled Bistro Tender Steok with New Potqto Coromelized Plontoin Roost Poblono 6rotin, Pinecpple solso ond Chipotle
Red Wine Jus

$28
Roosf Wild Striped Bass with Coromelized Cippolini Onions,Gorlic Button Mushrooms ond Herb Crusted Yellow

Totnqtoes, with Green Peppercorn Red Wine Jus
$32

6rilled All-Natural Pork Loin served with Rice ond Beons, Authentic Oaxacan Mole Souce, Citrus Cremo ond Toosted
Pumpkin Seeds, finished with Pepper Pico de 6ollo ond Solso Verde

$28
6rif fed Atfontic Solmon Filet with New Potqto , Corqmelized Porsnip,6ronny Smith Apple ond Jolopeno Rogout, with

Boby Orgonic Arugulo ond Scollop llushroon Smoked Bocon Squce
$2e

DE5SERTS
Pineopple Vonillo Custord Tort with Vonilla fce Creom ond Rospberry Souce

Worm Rich Chocolote qnd Pecon Nut Rurr Brownie served with Rospberry Souce & Vonillo fce Creom
Key Lime Pie .......... $8


