
MONDAY - FRIDAY 
Breakfast | 7:30AM – 10AM || Lunch | 10:30AM – 2PM 

WEEKLY SPECIALS 

LUNCH: CHEF’S CHOICE OF SOUP 

DAILY SPECIALS 
MONDAY 06/15 

SHRIMP CREOLE D 13. 
Braised shrimp in a butter tomato sauce with bell peppers. 

BBQ RIBS GF 12. 
Slow-cooked ribs glazed with bbq sauce 

Served with a side of candied yams, collard greens, 
and black-eyed peas 

TUESDAY 06/16 

FRIED CHICKEN D 14. 
Double-fried chicken thighs 

SHRIMP & GRITS GF,D 15. 
Sautéed shrimp with a Southern sofrito, served over a bed of creamy grits 

Served with a side of mac & cheese 
and candied yams 

WEDNESDAY 06/17 

CAJUN PEPPER STEAK GF 15. 
Flank steak rolled with roasted peppers 

SMOTHERED CHICKEN D 13. 
Fried chicken breast topped with a gravy 

Served with a side of mashed potatoes 
and roasted green beans 

THURSDAY 06/18 

JAMBALAYA 13. 
Rice with spices, vegetables, and mixed proteins 

FRIED CATFISH 16. 
Fried catfish with a cornmeal coating 

Served with a side of candied yams, collard 
greens, and black-eyed peas 

FRIDAY 06/19 

BLACKEN SHRIMP ALFREDO D 13. 
Blackened shrimp served with a creamy blackened-season 
alfredo sauce and pasta 

CHICKEN ALFREDO D 14. 
Seared chicken breast served with a 
creamy alfredo sauce and pasta 

Served with a side of garlic bread 

V vegetarian | VG vegan | GF made without gluten | CN contains nuts | D contains dairy 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness. 


