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HAPPY EASTER SUNDAY!
Sunday, April 17th

Dinner Specials
Full Dinner Menu available
No seconds on specials

Texas Beef Tenderloin 25.95
Grilled beef tenderloin medallions topped
with your choice of sautéed mushrooms or blue cheese sauce.

Mahi Mahi w/ Tomatillo & Avocado Sauce 23.95
Baked mahi mabhi filet encrusted with ancho chile seasoned
tortilla chips topped with a tomatillo and avocado sauce.
Garnished with tomatoes and cilantro (no seconds).

Chicken Cordon Bleu 16.95
Boneless chicken breast stuffed with ham and mozzarella topped
with seasoned bread crumbs, baked and served with a Dijon cream sauce

First Course Choice
Fresh Fruit Cup
Fresh Garden Salad
Cheese Broccoli Soup
Strawberry Spinach Salad (+2.00)
Tossed mixed greens with spinach, fresh strawberries, toasted almonds,
parmesan cheese and sunflower seeds with a red wine vinaigrette.

Fresh Family-Style Vegetable Options (choose 3)
Fried Okra
Black Eyed Peas
Mashed Potatoes
Fresh Steamed Green Beans w/ Carrots
Fresh Roasted Zucchini w/ Tomatoes & Onions
Mexican Street Corn
Corn off the cob with queso cotija, mayo and fresh lime juice butter

Homemade Dessert Features

Peach Cobbler 5.50
Strawberry Shortcake 5.95
Fresh strawberries on homemade sponge cake topped
with whipped cream and fresh strawberry sauce.

Drink Features 9
Mimosa e Poinsettia e Prosseco, LaMarca, Italy
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