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. HAPPY MOTHER'’S DAY!
v AN
» Sunday, May 12th, 2024
4 (Full menu also available)
A
Xhks ] ]
b Dinner Specials
o 1% Blackened Salmon w/ Mango & Avocado Relish 23.95
boe Blackened Verlasso salmon topped with a mango and avocado
4 relish, drizzled with red pepper sauce and brown butter
VY 2/~
e Braised Beef Short Ribs 23.95
o Boneless beef short ribs braised in onions, celery, carrots and red wine.
H { Served with homemade caramelized onion mashed potatoes.
o Chicken Florentine w/ Chipotle Cream Sauce 17.95
s Roasted chicken breast stuffed with fresh spinach and local
i epazote/chile queso blanco and topped with a chipotle cream sauce.
¢'%
e First Course Choice
S ols Fresh Fruit Cup
e Fresh Garden Salad
o Creamy Tomato Basil Soup
e Strawberry Spinach Salad (+2.00)
ol Tossed mixed greens with spinach, strawberries, toasted almonds,
s gle parmesan cheese and sunflower seeds with a red wine vinaigrette.
. o1l Fresh Family-Style Vegetable Options (choose 3)
e Fried Okra
o Black Eyed Peas
s Mashed Potatoes
11y Fresh Steamed Green Beans & Carrots
w Fresh Roasted Mediterranean Style Squash
bo Mexican Street Corn
I Corn off the cob with queso cotija, mayo and fresh lime juice butter
Ly
o Homemade Dessert Features
o gl% Peach Cobbler  5.95
R Strawberry Shortcake  7.95
: Fresh strawberries on homemade sponge cake topped
o gt% with homemade whipped cream and fresh strawberry sauce
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