PUSKEENEEr Dining Room

T Monday Tuesday| Wednesday Thursday Friday
(t‘ Nov 3 Nov 4 Nov 5 Nov 6 Nov 7
Zucchini Grilled Pork | N Kilua Pork | Build Your | Slow Roasted
Entrée 1 Mushroom Tinono Toar(rzma’?:g(vévb(;emtl Own Bento! ®Prlme Rib
Chicken Chili Aioli 2 Choices 15.95 20.95
) 15.95 15.95 3 Choices 17.95 T
Prime Rib & Shrimp
Bulgogi Nachos o Yakitori Skewers
i Pork Fritters w/ w/ Pickled Onions, |° 20”; Gi’f;a . | Butter Garlic
Entréee 2 | Brown Gravy Cucumbers, & |7 222 900 210" | Kaua'i Shrimp
15.95 Garlic Aioli |7 2=00 ~TMP 18.95
y « Vegetable .
16.95 Potstickers .
] Elote Nachos |« Fried Aji (Fish)
Vegetarian Spicy Eggplant Tofu w/ Cilantro Lime |e Calamag: Rings Baked
< & Tofu Tinono Crema & Cojita |+ Vegetable Spring | potatg Bar
Entree Cheese Rolls :
14.95 @ @ 14.95 14.95 « Tempura Sweet | W/ 4 Toppings
VEGAN OPTION AVAILABLE |  Potato 11.95
Grill Chorizo Patty .
S ial Sourdough & Hashbrown w/ Medium
pecia Fountain Drink 8.95
Breakfast Patty
All week Sandwich or Coffee
Deli w/ Medium N B
: French Dip w/ on a Fountain Drink
S Au Jus French Roll & Bag of Lay’s 1595

l All week

Chips




