
BLACKENED MAHI MAHI  34 

By: Sous Chef Marcos Holt 
Cajun-style seared Mahi Mahi Filet, Grilled Pineapple Salsa, Cilantro 
Lime Rice, Lemon Garlic Roast Cauliflower

HOT HONEY GLAZED CHICKEN  26 
By: Sous Chef Marcos Holt 
Grilled Half Chicken with Hot Honey Glaze, Grilled Peach Salsa,  
Jo Jo Fries and a side of Coleslaw

GUAJILLO PORK  26 
Guajillo-marinated Pork Tenderloin with Tequila Blackberry Glaze, 
Chipotle Cream and Potato Cakes

SWORDFISH  38 
Pan-seared Swordfish Filet stuffed with Spinach, Garlic, Feta and Lemon, 
served with Pesto Linguini and Sautéed Vegetables

CIDER-BRINED DUROC PORK CHOP  30 
Grilled 12 oz. dry-aged Duroc Pork Chop, stone-ground Honey Mustard 
Sauce with Choice of Potato and Daily Vegetable

MAY 31 – JUNE 6

11 AM – CLOSE

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

Limited Specials Available

JUNE 7 – 13

JUNE 14 – 19

JUNE 22 – 27

JUNE 28 – JULY 4


