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$4.95$4.95

ANJU CATFISH SALAD – Seared catfish, onions and 
sweet peppers in our intensely garlicky Korean Anju sauce. Served atop 
crisp romaine & spicy rice noodles with cucumber-corn chow-chow and 
chile-lime peanuts. 

BUJUMBURA PEANUT CHICKEN – African “stir-
fry” of chicken and fresh veggies in a spicy peanut-ginger sauce. With 
coriander-onion sprinkle & bere bere chip, yellow rice & garlic spinach.

MO’CAJETE SHRIMP TACOS – Grilled shrimp, onions 
and sweet peppers in our spicy Salsa Mo’Cajete, served on warm white 
corn tortillas with crema, cotija cheese & cilantro-onion mix, black 
beans & yellow rice.

Monday-Friday  11:30-3:00pm

4pm-6pm
7 Days a

Week

9pm-Close Su & M
10pm-Close Tu & W

11pm-Close Th
12am-Close F & Sa

22$ **$

FOR
LIT TLE  PRICES

FOR
LIT TLE  PRICES

*no substitutions please; available in the Monsoon Room Only

TAMARINDO BBQ PORK SLIDERS  SALVADOR MOLLY’S
3 mini-mountains of our Tamarindo BBQ pork on soft slider rolls

ABBABA PEPPERS  ETHIOPIA
Chilled red pepper wedges filled with berebere hummus and roasted marinated vegetables
 JERK SHRIMP STICKS  JAMAICA
Chargrilled jerk shrimp with spicy banana ketchup, mango mustard chutney and cucumber 
chow-chow

SHAKA ZULU SPEARS   SOUTH AFRICA
Lightly battered zucchini spears with our African peanut-ginger sauce, garlic-lime aioli and 
red chile sauce

CREOLE CHEESE FRIES  NEW ORLEANS
Pirate’s plank garlic fries sauced up with molten cheese and zesty Creole sauce with charred 
onions and sweet peppers

MANGO TANGO RIB TIPS  SALVADOR MOLLY’S
Saucy, meaty, tangy, rib-a-licious pork rib tips over creamy citrus slaw

BRAII CHICKEN STICKS NAMIBIA
Chargrilled savannah-style BBQ chicken drizzled with spicy red chile sauce and garlic-lime 
aioli; served over garlic spinach and Peasrice


