
Hot Lunch Menu 
 

                                All Entrées served with Bread and Dessert of the week  
 

 
Tapas King Ranch Chicken 

Grilled Chicken Layered with Blackened Poblano 
Chili’s, Tomatoes, Corn, Black Beans Caramelized 

Onions a blend of Mexican Cheeses and a Smoked 
Jalapeno Cream Sauce                                                         

14.95 
 

Polla alla Cacciatore 
Chicken braised in Marsala Wine, Tomatoes, 

Prosciutto, Rosemary and Garlic 
Served with Wild Mushroom and Asiago Cheese 

Polenta or Artisan Pasta                                                       
15.95 

 
Tapas Roast Chicken 

Oven Roasted Chicken with Lemon, Garlic 
Rosemary Roasted Potato Grilled Asparagus 

12.95 
 

Chicken Pueblo 
 Garlic and Serrano Chili Marinated Grilled Chicken   
Roasted Poblano - Grilled Corn Sauce Cilantro Rice 

14.95  
 

 Chicken Trattoria 
Grilled Garlic and Olive Oil marinated Chicken 

Breast, Asparagus, Portabella Mushroom 
Prosciutto, and Cipollini Onions Fresh Sage Herbed 

Pappardella Pasta 
15.95 

   
 Spanish Style Meatloaf 

Wild Mushroom and Rosemary Cream Sauce, 
Grilled Asparagus and Roasted Red New Potatoes  

14.95 
 

Pollo al Chilindron 
White Wine Braised Chicken with Peppers, 

Tomatoes, Onions and Jamon Serrano Rosemary 
Served Roasted Potatoes or Spanish Rice 

15.95 
 
   
 
 
 
 
 
 
 
 

 
Brasato al Barolo 

 Barolo Wine –Tomato, Parmesan Polenta or 
Roasted Garlic Mashed Potato Roasted Asparagus 

25.95 
 

 Pollo alla Rigatoni 
Ziti Pasta, Grilled Chicken, Ricotta Cheese, Spinach   

Blackened San Marzano Tomato, Fresh Basil, 
Roasted Garlic Béchamel 

14.95 
 

Ziti Primavera 
Ziti Pasta Grilled Vegetables Fresh Basil, Béchamel, 

Ricotta Spicy Vodka Tomato Cream Sauce 
14.95 

 
 Wild Mushroom and Grilled Chicken Lasagna 
Grilled Chicken, Wild mushrooms and Ricotta 

Cheese, Whole Milk Mozzarella, Smoked 
Provolone, Parmigianino, Roasted Garlic Bechamel  

Blackened Tomato Marinara 
15.95 

 
  Argentinean Pork Tenderloin 

Grilled Pork Tenderloin Argentinean Chimichurri, 
Roasted Potato Asparagus 

15.95 
  

 Coffee Crusted Pork Tenderloin 
 Coffee and Chili Spiced Rub, Tortilla -Pasilla Chili 

Broth Wild Mushrooms, Arugula Caramelized 
Onion Grits Or Roasted Garlic Potatoes 

15.95 
 

Gumbo 
Blackened Chicken and Jalapeño –Wild Boar 

Sausage Gumbo, Creole Rice 
15.95  

 
 

 
 
 
 
  

 


