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\ . N\ HOUSE SALAD i -
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LUNC H PEPPERONI \ \
SPICY ISH TACS
: Three rtillas ﬁlledwlth tilapia,
( cabbag r.i n and cotija chet itha
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\ BEDLA CHICKEN R

!
\ Lunch-sized wood-fived chicken breast
smothered with sautéed baby bellas and ,
topped with our cheese squce. Served with. |
mashed potatoas and broccoli '

KING’S HAWAITAN SLIDERS \ -

[ \
™~ ( A)Durall American served on King's Hawaiian \ -
\ rolls with mayo and pickle” rd
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CONSUMING RAW OF UNDERCOOKED M ﬁfﬁ.m ﬂFﬂﬂﬂ, SHELLAISH OR EGGS MAY INCREASE YOUR RISK OF £ ILINESS, =
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