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UESDAY, JULY 28 & WEDNESDAY JULY 29, 2026

Features Available All Day Unless
Otherwise Noted - While Quantities Last

Appetizers

Smoked Chicken, Bacon, Cheese and BBQ Sauce
in Crispy Rolls, Served with Garlic Parmesan Sauce

W SUMMER SHRIMP CEVICHE ~ $19 W

Spoon Yourself a Scoop of House Made Refreshing Ceviche
with Fresh Lime, Tomatoes, Onions and Cucumber,
with a Little Jalapeno for a Tiny Putt

Mains

PULLED PORK SANDWICH ~ $18
BBQ Pulled Pork, Topped with Creamy Coleslaw and Onion Rings,
on a Brioche Bun, Served with Choice of Fries or Salad |

GREEK GYRO BOWL ~ $19
Seasoned Gyro Meat, Served over Lemon Herb Rice, |

% Topped with Tomatoes, Cucumber, Onions, Feta and Tzatziki Sauce

Tuesday Only “Half Price” Bottles of Wine
Wednesday Only “Any Pitcher of Beer” ~ $19 ;

7 4 THURSDAY JULY 30

( ’“ BUILD YOUR OWN STIR FRY BOWL
//, Available in the Dining Room

N\~ 5p.m. -8 p.m.

7] SUNDAY AUGUST 2

/
s 2[‘? Two Egg Breakfast ~ $16

(47 Served with Toast, Home Fries and Bacon

- }/ An Additional Feature Will Be Available.
@” Please Check with Your Server for Details!
}0\ ), Sous Chef Sara
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