
CHIMICHURRI GRILLED OCTOPUS 36 
Sous Chef José Guallpa 
Chimichurri marinated Grilled Octopus with Scalloped 
Potatoes, Vegetable of the Day and Olive Sauce

SMOKED BBQ BEEF RIBS 28  
House-smoked Beef Ribs, Cornbread, Honey Butter  
and Coleslaw

AHI TUNA 32 
Grilled Tuna Steak with Citrus Salsa, Quinoa Pilaf and a 
Fresh Herb Salad with Champagne Vinaigrette

BEEF WELLINGTON 38 
(Served Medium Rare to Medium)  
Sous Chef J.C. Mora 
Seared Beef Tenderloin topped with Mushroom 
Duxelles, baked in Puff Pastry and served with Glace de 
Veau, Vegetable of the Day and Loaded Baked Potato

MAY 5 – 11

11 AM – CLOSE

W E E K L Y  S P E C I A L S

Limited Specials Available

MAY 12 – 18

MAY 19 – 25

MAY 26 – JUNE 1


