
ARLINGTON RESTAURANT WEEK

CHOICE OF FIRST COURSE

CHOICE OF SECOND COURSE

MINI CHORIZO & SHRIMP CRISPS GF
CRISPY CORN TORTILLA WITH SPICY CHORIZO & SAUTEED SHRIMP, TOPPED WITH 

SHREDDED CABBAGE, PICKLED ONIONS, JALAPENOS, GUACAMOLE, LIME &
 CILANTRO GARLIC SAUCE

BERRY SALAD V
BERRIES, SPINACH, RADICCHIO, BEAN SPROUTS, CANDIED PECANS, FRIED 

SHALLOTS & POPPY SEED DRESSING 

CALI STEAK DIP
SHAVED ROAST BEEF, BOURSIN CHEESE, TOMATOES, GRILLED ONIONS, CHARRED CORN 

MUSTARD & SHREDDED LETTUCE ON  A SUB ROLL SERVED WITH AU JUS

SHORT RIB PIZZA
TOMATILLO BRAISED SHORT RIBS, RED ONIONS, POBLANO PEPPERS, FETA & MICRO CILANTRO

PITA POCKET PANINI
AVOCADO HUMMUS, SUN DRIED TOMATOES, RED ONIONS, CABBAGE, ARUGULAR, 

CUCUMBERS, BEAN SPROUTS, FETA & DILL LEMON YOGURT

 LUNCH $25 PER PERSON


