SPECIALS:

MONDAY 2/26/24

Salmon Burger with Fries $15.95
Tuna Wrap with Fries $13.95

[ropical Tea $6.00
Plnrﬁuclle Tropical Puzlgc(h Vodka, Unsweet Iced Tea, Orange Wedge T u E s D A Y 2 / z 1 / z 4
Steak FOJI'(CIS with Mexican Rice $15.95

our Cream, Guacamole & Pico de Gallo

Chicken Chimichanga with Mexican Rice $13.95
Toe¢ in the Sand Margarita  $10.00

w E D N E s D A Y 2 / z 8 / z 4 1800 Coconut Tequila, Cointreau, Lime Juice, Pineapple Juice

Crispy Chicken Club Sandwich with Fries $15.95
Shrimp Po’ Boy Sandwich with Fries $14.95

Son of a Sailor $7.00

Captain Morgan Spiced Rum, Lemonade, Lemon Wedge T H U R s D A Y z / 2 q / 2 4
Sausage & Peppers Pasta with Garlic Bread $14.95
Cuban Sandwich with Fries $14.95

Bubbles Up $2.00
Don Q Passion Fruit Rum, Ginger Beer

FRIDAY 3/1/24

Skirt Steak with Chimichurri Sauce, Mashed Potatoes & Veggies \YARE

Buffalo Chicken Sandwich with Fries $14.95

Changee in (atitudes ~ $10.00

S?Opaglg/hgﬁggggnggrlﬁiesi Rum, Peach Schnapps, OJ, Grenadine, s A T u R D A Y 3 / 2 / 2 4
Pork Bites with Golden Crispy Plantains $12.95

Shrimp Fried Rice $15.95
50 Clock Somewhere £10.00

Pinnacle Grape Vodka, Pinnacle Vanilla Vodka, Cranberry Juice

SUNDAY 3/3/24

Pepperoni Flatbread  $14.95
Shrimp Alfredo Pasta with Garlic Bread $15.95

Come Monday $6.00
Deep Eddy Orange Vodka, Pineapple Juice, Club Soda, Orange Wedge
MONDAY 3/4/24

Grilled Chicken Teriyaki with Jasmine Rice & Veggies $15.95
Lamb Gyro with Fries $14.95
God of Thunder $72.00

Gosling’s Dark Rum, Ginger Beer, Lime Wedge

TUESDAY 3/5/24

Crispy Shrimp Tacos with Mango Salsa & Spicy Mayo $14.95

Loaded Nachos $14.95

Ground Beef, Pico de Gallo, Sour Cream, Guac, Peppers/Cheese Sauce

Stairway to Heaven Margarita 513.00

Patron Silver Tequila, Cointreau, Lime Juice, Sour Mix, Grand Marnier w E D N E s D A Y 3 / b / 2 4
Tuna Poke Bowl $17.95

Jasmine Rice, Edomame, Seaweed Salad, Pickled Ginger, Yum Yum Sauce, Sweet Soy Sauce

Grilled Chicken Marsala with Mashed Potatoes & Veggies $14.95
Highway to Hell  $8.00

Jack Daniel’s Fire, Rum Chata, Cherry Garnish



