24244

APPETIZERS AND CALAD

CHILE-TANGERINE SCALLOPS - Scallops marinated in a garlic lemon juice then seared with a
slightly spicy tangerine sauce. $9.95

SPICY MUSSELS - Mussels tossed with roasted red peppers, cilantro, garlic, and
ginger sauce $§7.95

CHICKEN NACHO - Chips topped with seasoned chicken, cheese, jalapenos, sour cream,
and guacamole $9.95

SHRIMP BRUCHETTA - Chopped shrimp mixed with tomatoes, jalapenos, and cream cheese,
and then baked on thin slices of bread $§7.95

HOUSE SALAD - Mixed greens topped with mandarin oranges, nuts, parmesan cheese, and
red onions. Ask your server about dressing selections $6.95

ENTREEC

PORK RIBS WITH ANCHO JAM RUB - % slab of ribs, rubbed, smoked, and then topped with a
mild, fruity-tasting ancho chile sauce $17.95

CHICKEN WITH ROSEMARY, CHILES, AND HOISIN - Chicken Thigh seasoned then slow roasted
with a thick rosemary marinade $1495

BEEF TENDERLOIN WITH PORT WINE SAUCE RECIPE - Tenderloin Beef marinated in a garlic soy
sauce then grilled and topped with a port wine reduction sauce $18.95

PAN-ROASTED MAHI WITH APRICOTS - A mahi filet sautéed then roasted with apricots, butter,
and ginger $16.95

HOT SOUTHWEST PASTA WITH CHIPOTLE CHILES - Red bell pepper, asparagus, and white corn
kernels, served on top of tender pasta in a spicy adobo sauce $1095

GUACAMOLE SOUP - A creamy soup made from avocado, garlic, red onion, and fresh
squeezed lemon and lime juice $9.95

*
Reminder: Consuming raw or under cooked meats,
poultry, seafood, shellfish & eqg may increase your risk of food borne illness.



