
First Course
Pick One

Shrimp Cocktail 
House Salad

Lemon Pepper Wings 

Second Course
Pick One

Coconut Crusted Fried Snapper 
Lobster Creole Sauce | Spanish Rice & Beans | Sweet Plantains 

Slow Oven Roasted Half Rack of Ribs
Guava BBQ Sauce | Potato Salad

Pasta Alla Pink Palm  with Grilled Chicken
Asparagus | Bacon | Cherry Tomatoes | Olive Oil & Butter | Parmesan 

Third  Course
Pick One

Am-agato 
Twist on the classic Affogato

Amaretto | Orange Juice Splash | Vanilla Ice Cream | Whipped Cream

 Chocolate Chia Pudding 
Strawberry | Whipped Cream | Toasted Coconut 

PLEASE ADVISE YOUR SERVER OF ANY ALLERGY CONCERNS. AUTOMATIC 20% GRATUITY WILL BE ADDED TO THE BILL. 
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF

FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

R E S T A U R A N T  W E E K  M E N U
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