
 

 

 

 

 

 

 

 

 

APPETIZERS 
 

 

SOUP OF THE DAY Cup $ 5             $ 8         
Ask your Server for Daily Soup 

FLAT BREAD                                     $11 
Caramelized onions & Provolone Flat Bread,  

Aged Balsamic & Arugula 

 

CRISPY CALAMARI RINGS                   $13 

Served with Avocado Ranch Dressing 

 

CHICHARRONES                                   $10 
Puerto Rican Style Chicken Cracklin and  

Mango Dressing  

SALADS 

 

 

WEDGE SALAD     $ 9 
Quarter of Iceberg, Crispy Bacon, Onions, 

Blue Cheese Dressing 

 

CLASSIC CAESAR SALAD                     $9 
Chopped Hearts of Romaine, Aged Parmesan Shavings 

Ciabatta Croutons and Creamy Caesar Dressing 

ORGANIC HOUSE SALAD              $ 12 
Organic Greens, Barley, Tomatoes, Carrots, Cucumbers, 

Cranberries & Olives served with Italian Dressing 

 

 

ORGANIC DISHES 
 
 

AIR LINE CHICKEN BREAST               $24 
Pan Seared Air Line Chicken Breast, Spinach, 

Crumbled Blue Cheese. 

 

LOCAL RED SNAPPER                                $28 
Barley, Wild Mushrooms, Spinach, Caramelized  

Onions and Parsley 

 

LOCAL CORNER 
 

GUAVA GLAZE CRISPY PORK                $16 
Fried pork, toasted in guava glaze serve with baby mixed salad 
Italian Dressing                                

 
CHURRASCO                                       $28 
Skirt Steak served with Rice and Beans 
(Beans are cooked with Pork) 

ENTREES 
 
 
MEAT LOAF           $18 
Bacon Wrapped Meatloaf, Buttered Mashed Potatoes, Vegetables, 
Gravy 

 
FISH & CHIPS           $19 
Tartar Sauce, Malt Vinegar 
 
 

CAJUN CHICKEN ALFREDO                         $24  
Cajun-spiced Blackened Chicken Breast, Creamy Alfredo  
Sauce and Fettuccini. 
Add Shrimps $ 5                                                               
 

CHEESE TORTELLINI, SHRIMP & VODKA   $29                                                                     
SAUCE 
Herb seasoned Shrimp Creamy Vodka Sauce, Tortellini Pasta 
 

NEW YORK STEAK            $34 
Grilled New York Steak, Mashed Potatoes, Seasonal vegetables, 
Red Wine Sauce 
 

SPECIALTY BURGER 
 

BUILD YOUR OWN BURGER         $18 
Certified Angus Beef Burger 10 oz. 

 

Selection of Toppings: American, Sharp Cheddar, Swiss, Blue 

Cheese, Sautéed Onions, Apple Wood Smoked Bacon, Sautéed 

Mushrooms, Coleslaw, Guacamole. 

Burgers are served with your choice of French fries or Fresh 

Fruits. 

 
SIDES 

  
 

BAKED POTATO                       $ 5 

SAUTEED SPINACH                     $ 5 

MASHED POTATOES                         $ 5 

FRESH FRUIT                                      $ 5 

 

 

DESSERTS 

 

APPLE PIE A LA MODE & VANILLA             $ 8 

ICE CREAM 

 

CLASSIC NEW YORK CHEESECAKE          $ 8 

 

CHOCOLATE CAKE                                      $ 8 
 
 

 Stands for Gluten Free 

             Stands for Vegetarian 

 

 

 
 
 
 
 

 
 

Raw and undercooked food may be hazardous to your health. 
18% Service charge will be added to all parties of six and above. PR Tax (10.5%) & City (1%) will be added. 

 

 

 


