Week of September 6, 2010

"*y ,/‘§ =% _;féliente Tampa Weekiy Menu Specials

Monday -
i Bell and Evans Roasted Half Chicken 16 $ Sports Bar
Served with Chorizo-Potato Salad, Paprika Oil, Micro Cilantro
Pool tournament wing special 10 wings for 5 bucks

Tuesday
Buy-One-Get-One-Free... Pan Seared 80z Top Sirloin 20$ Sports Bar
Served With Truffled Mashed Potato, Broccoli, Red Wine Sauce

Wednesday

Buck-Naked Buffet ~ Chinese Buffet 17 $

Prime Rib, Pasta Station, Sesame Chicken w/ Broccoli, Pork Fried Rice,
Vegetable Lo Mein, Pot stickers, Salad Bar,

Thursday

Crab Cake Sliders W/ Arugula, Neuske Bacon, Tomato Jam 12 $ Sports Bar

Whole Snapperw/ 25$ Café Olé
Crisp Yuca con Mojo, Black Bean Broth, Ecuadorian Salad

Friday b
Crispy Vegetarian Flatbread 11$ Sports Bar
Served with Piquillo, Roasted Mushrboms, Caramelized Onion, Goat Cheese, Pesto *
Crispy Soft Shell Crabs 25$ Café Olé 1
Served with Du Puy Lentils, Fennel-Olive-Orange Salad, Citrus Coconut Sauce
Saturday

Butter Poached Lobster and Crab “Martini 13 $ Sports Bar
Served with Avocado, Peppers, Lime Emulsion, Mint

Crispy Carolina Red Snapper 25$ Café Olé
Served with Artichokes, Tomato Confit, Arugula, Tomato-Cockle Broth

Wild Boar Chop 31$ Café0lé

Served with Kahlua Sweet Potatoes, Caramelized Onion-Bacon Jam, Cream Spinach Ravioli
Sunday | !
Savvy Sunday 5 Course Wine Tasting And Dinner 29.95$
Check the special wine and dinner menu out at Café Olé
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