
           This Weeks Specials 

                            Brought to you by… 

 

 

Loki’s Lair Café 

 
Three Bean Campfire Chili       

A medley of Kidney Beans, Black Beans and Cannellini Beans combined with 

seasoned ground Turkey. Surrounded by chunks of Tomatoes, Peppers and 

Onions all nestled in a deep savory tomato base. Tastes like it was simmered in a 

cast iron black kettle over an open fire. Served with Tortilla strips and sprinkled 

with Cheddar Cheese. 

 

Greek Salmon Salad  

Sliced Grilled Salmon nestled on a bed of mixed Spring Greens, Crisp Romaine 

Lettuce. Topped with our own Dilled Cucumber Yogurt sauce (Tzatzik) 

Surrounded with Slices of Roma Tomatoes and Cucumbers. Garnished with 

Greek Olives and grilled Pita Bread 

. 
Mediterranean Wrap         

A Spinach Tortilla filled with Cucumbers, Artichoke Hearts, Kalamata Olives and 

Roma Tomatoes, surrounded by mixed Baby Spring Greens, and crumbles of Feta 

Cheese. Enhanced with Roasted Garlic Balsamic  
 

Turkey Swiss Panini            

An old time favorite from the past! A Whole Grain Ciabatta layered with Smoked 

Turkey, Swiss Cheese, Caramelized Onions and slivers of Red Roasted Peppers. 

Enhanced with drizzles of our new Honey Mustard Sauce 
 

Texas Pub Burger Empanada        

Our all beef, Pub Burger topped with Campfire Chili, sprinkled with diced Red 

Onions with wedges of Tomatoes and Cheddar Cheese!! Oh, baby! Neatly 

wrapped in a Whole Wheat Tortilla, and grilled on our Panini Press. Served with a 

Side Salad. Take it to another dimension, try our Chipotle Sauce to dip it in! 
 

 

      Early Morning Eye Opener 

 

  

 Bistro Breakfast Wrap                                            
Two eggs surrounded with a “sizzled” combination of Italian Meats, Red Roasted 

Peppers and Caramelized Onions, scattered with Provolone Cheese. Rolled in a 

Whole Wheat Tortilla and Grilled on our Panini Press. 


