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MAY SPECIALS iy

BLUE PLATE :
SPECIAL .

Build Your Own Taco Bar

© ADDITIONAL
. SPECIALS

Sandwich:
California Caprese:
mozzarella, tomatoes,
arugula, basil, balsamic
avocado on baguette (V)

Proteins: (choose two)
-Cilantro Lime chicken (GF)
-Beef Barbacoa (GF)

-Cumin cauliflower (Ve) (GF) $10.95 each
Toppings:
Avocado, sour cream, queso fresco,
Salad:

pickled onions, pico de gallo & cilantro

(GF)(V) served with hard taco shells Panzanella Salad: toasted

bread croutons, herb.s, olive
Refried Beans (GF) (Ve) A

Fried Yucca Bites served with lime mozzarella tossed in red

vV wine dijon vinaigrette (V)
e (Y $4.95_per person,
Southwest Salad: Romaine, black N S minimum of 8

beans, corn, pico de gallo, caramelized
onion, avocado, cilantro, Monterey
Jack cheese & tortilla strips (V)
Paired with cumin vinaigrette dressing
(Ve) (GF)

Chocolate Salted Caramel Cupcakes
(V)

$23.95 per person, minimum of 15
(have all three protein options for
+%$2 per person)

CALL OR EMAIL TO PLACE 2?‘?;%"
YOUR ORDER TODAY!
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