RESTAURANT
WEEK 2025

FIRST COURSE

(@ )

Greek Salad

Romaine lettuce, tomato, red onion,
crumbled feta, pepperoncini, olives, Greek
dressing.

Jalapeno Poppers

Three jalapenos stuffed with bacon, cream
cheese, cheddar jack, and spices.
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Brocoli Cheddar Soup

Creamy soup with roasted broccoli and
cheddar jack cheese. Served in a cup.

SECOND COURSE
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Chicken Francese Mushroom Ravioli
Pan fried chicken breast with a lemon Mushroom stuffed ravioli served in a
caper cream sauce. Served with mashed lemon cream sauce topped with sautéed
potatoes and sautéed broccoli. spinach.
Chicken Margarita Sandwich Ribeye Steak
Grilled chicken breast, roasted tomatoes, 100z Ribeye grilled to your liking. Served
fresh mozzarella, basil pesto, on grilled with loaded baked potato and sautéed
ciabatta. broccoli.
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THIRD COURSE
(o o)
....................... Hazelnut Crunch Cake, . ..................
.......................... Tres Leches Cake. .........................
E c)5) TWO COURSE $35 - THREE COURSE $45 )




