
DESSERTS

ENTREES

Dinner Specials ~ Sunday, May 17, 2026

SIDES

Herb Roasted New Potatoes (GF/DF) ▼ 1

Creamed Kale (D) ♦  1

Steamed Swiss Chard (GF/DF/OF/VE)  1

Steamed Carrots or Steamed Spinach (GF/DF/OF/VE)  1

Baked Potato or Baked Sweet Potato (GF/DF/OF/VE)  1

Brown Rice (GF/DF/OF/VE)  1

Legume of the Day (GF/DF/OF/VE)  1

French Fries or Sweet Potato Fries 1

Chef’s Choice (D)  3

(GF) Gluten Free • (VE) Vegan • (VG) Vegetarian • (D) Contains Dairy 

 (DF) Dairy Free • (A) Contains Alcohol • (OF) Oil-Free • (♦) Low Carb • (▼) Low Sodium • (↓) Low Fat

Dinner: Sunday - Saturday, 4 pm - 6 pm

Cider Braised Pork (GF/DF) ♦  6 

Pork shoulder, apple cider, cinnamon, garlic, apples, and onions. 

Yankee Pot Roast (GF/DF/A) ♦ 6

Chuck roast, onions, carrots, paprika, and red wine.  
    

Tempeh Stew (GF/DF/OF/VE) ↓ 6

Tempeh, onions, celery, carrots, garlic, tomato paste, and potatoes.

                      



DESSERTS

ENTREES

Dinner Specials ~ Monday, May 18, 2026

SIDES
Fettuccini (DF/VE) or Gluten-Free Spaghetti (GF/DF/VE)  1

Roasted Asparagus (GF/DF/VE) ♦▼ 1

Steamed Green Beans (GF/DF/OF/VE)  1

Steamed Carrots or Steamed Spinach (GF/DF/OF/VE)  1

Baked Potato or Baked Sweet Potato (GF/DF/OF/VE) 1

Brown Rice (GF/DF/OF/VE) 1

Legume of the Day (GF/DF/OF/VE)  1

French Fries or Sweet Potato Fries 1

Italian Lemon Cream Cake (D)  3
Mixed Fruit  2

SOUPS

(GF) Gluten Free • (VE) Vegan • (VG) Vegetarian • (D) Contains Dairy 

 (DF) Dairy Free • (A) Contains Alcohol • (OF) Oil-Free • (♦) Low Carb • (▼) Low Sodium • (↓) Low Fat

Dinner: Sunday - Saturday, 4 pm - 6 pm

Chicken Alfredo Fettuccini (D) 6 

Chicken breast, bechamel, milk, fettuccini, and cheese. 

Shrimp Scampi (GF/D/A)  6

Shrimp, garlic, thyme, butter, white wine, lemon, and parsley. 

Vegan Mushroom Ragu with Gluten-Free Penne Pasta (GF/DF/OF/VE/A)  6

Onions, mushrooms, carrots, celery, wine, and tomatoes. With Gluten-Free
penne pasta.

Andouille Sausage and Red Bean (GF/DF)  3/5

Curried Summer Vegetable (GF/DF/OF/VE) ♦▼  3/5



DESSERTS

ENTREES

Dinner Specials ~ Tuesday, May 19, 2026

SIDES

Scallion Rice Pilaf (GF/DF/VE) ↓ 1

Miso Roasted Carrots (GF/D/VG) ♦ 1

Steamed Asparagus (GF/DF/OF/VE)  1

Baked Potato or Baked Sweet Potato (GF/DF/OF/VE) 1

Brown Rice (GF/DF/OF/VE) 1

Steamed Carrots or Steamed Spinach (GF/DF/OF/VE) 1

Legume of the Day (GF/DF/OF/VE)  1

French Fries or Sweet Potato Fries  1

SOUPS

Bean and Bacon (GF/DF)  3/5

Avocado and Pea Gazpacho (GF/DF/OF/VE)  3/5

(GF) Gluten Free • (VE) Vegan • (VG) Vegetarian • (D) Contains Dairy 

 (DF) Dairy Free • (A) Contains Alcohol • (OF) Oil-Free • (♦) Low Carb • (▼) Low Sodium • (↓) Low Fat

Dinner: Sunday - Saturday, 4 pm - 6 pm

Italian Lemon Cream Cake (D)  3
Mixed Fruit  2

Steamed Cod over Napa Cabbage (GF/DF/A) ♦↓  6 

Cod, cabbage, onions, red peppers, cilantro, green onions, ginger, wine,
sesame oil, and soy sauce. 

Kalua Pork (GF/DF)   6

Boneless pork shoulder, banana leaf, liquid smoke, and broth.

Huli Huli Tofu (GF/DF/OF/VE/Nuts)   6

Ketchup, soy sauce, tofu, brown sugar, rice vinegar, vegan fish sauce, ginger,
vegetable stock, onion, garlic, carrot, red pepper, cauliflower, and peanuts.     



DESSERTS

ENTREES

Dinner Specials ~ Wednesday, May 20, 2026

SIDES

Creamy Polenta (GF/D) ♦▼  1

Sauteed Swiss Chard (GF/DF/VE) ♦ 1

Steamed Cauliflower (GF/DF/OF/VE)  1

Baked Potato or Baked Sweet Potato (GF/DF/OF/VE)  1

Brown Rice (GF/DF/OF/VE) 1

Steamed Carrots or Steamed Spinach (GF/DF/OF/VE)  1

Legume of the Day (GF/DF/OF/VE) 1

French Fries or Sweet Potato Fries  1

SOUPS

Thai Chicken and Rice (D/Contains Fish)  3/5

Bok Choy and Sweet Potato (GF/DF/OF/VE/A) ↓ 3/5

(GF) Gluten Free • (VE) Vegan • (VG) Vegetarian • (D) Contains Dairy 

 (DF) Dairy Free • (A) Contains Alcohol • (OF) Oil-Free • (♦) Low Carb • (▼) Low Sodium • (↓) Low Fat

Dinner: Sunday - Saturday, 4 pm - 6 pm

Dulce de Leche Cheesecake (D)  3
Mixed Fruit  2

Hunter’s Chicken (DF/A)  6 

Chicken thighs, mushrooms, onions, peppers, garlic, white wine, eggs, and flour.               

Salmon Escabeche (GF/DF)  6 

Salmon, garlic, onion, ginger, tomato, mushrooms, bell peppers, and cilantro.

Vegan Quinoa and Artichoke Stuffed Zucchini (GF/DF/OF/VE) ↓  6

Zucchini, quinoa, artichokes, shallots, and red peppers. 



DESSERTS

Pork Scallopini (GF/D)  6 

Pork, mushrooms, yellow onions, butter, lemon juice, parsley, rosemary, and
oregano, 

Honey Dijon Glazed Chicken Breasts (GF/DF) ♦  6 

Chicken thighs, orange juice, Dijon, and honey.

Mushroom Bread Pudding (D/VG) 6

Onion, celery, carrots, mushrooms, butter, thyme, cheese, bread, cream, and egg. 

ENTREES

Dinner Specials ~ Thursday, May 21, 2026

SIDES

Mashed Potatoes (GF/D/VG) 1

Green Bean Amandine (GF/D/VG/Nuts)  1

Steamed Broccoli (GF/DF/OF/VE)  1

Baked Potato or Baked Sweet Potato (GF/DF/OF/VE) 1

Brown Rice (GF/DF/OF/VE)  1

Steamed Carrots or Steamed Spinach (GF/DF/OF/VE)  1

Legume of the Day (GF/DF/OF/VE)  1

French Fries or Sweet Potato Fries  1

SOUPS

Cock-a-Leekie (GF/D) ♦  3/5

Summer Squash (GF/DF/OF/VE) ♦▼ 3/5

(GF) Gluten Free • (VE) Vegan • (VG) Vegetarian • (D) Contains Dairy 

 (DF) Dairy Free • (A) Contains Alcohol • (OF) Oil-Free • (♦) Low Carb • (▼) Low Sodium • (↓) Low Fat

Dinner: Sunday - Saturday, 4 pm - 6 pm

Triple Chocolate Cake (D)   3
Mixed Fruit  2



DESSERTS

ENTREES

Dinner Specials ~ Friday, May 22, 2026

Peach Pie (D) 3
Mixed Fruit  2

(GF) Gluten Free • (VE) Vegan • (VG) Vegetarian • (D) Contains Dairy 

 (DF) Dairy Free • (A) Contains Alcohol • (OF) Oil-Free • (♦) Low Carb • (▼) Low Sodium • (↓) Low Fat

Dinner: Sunday - Saturday, 4 pm - 6 pm

SOUPS

New England Clam Chowder (D) 3/5

Asparagus and Edamame (GF/DF/OF/VE) ♦↓  3/5

Garlic and Herb Brown Rice (GF/DF/OF/VE) ▼↓  1

Tomato Braised Cauliflower (GF/DF/VE) ♦↓ 1

Steamed Peas (GF/DF/OF/VE) 1

Baked Potato or Baked Sweet Potato (GF/DF/OF/VE)  1

Brown Rice (GF/DF/OF/VE) 1

Steamed Carrots or Steamed Spinach (GF/DF/OF/VE)  1

Legume of the Day (GF/DF/OF/VE)  1

French Fries or Sweet Potato Fries  1

SIDES

Roasted Sole with Pancetta Cream  (GF/D/A) ♦  6

Sole, pancetta, shallots, white wine, cream, and thyme. 

Beef Medallions with Red Wine Demi-Glace (GF/D/A) ♦↓  6

Beef, salt, pepper, butter, shallots, garlic, and red wine. 

Roasted Cauliflower Steaks with Mushroom Gravy (GF/DF/OF/VE) ↓  6

Cauliflower steaks, shallots, garlic, thyme, mushrooms, brown rice flour, and
nutritional yeast. 



DESSERTS

Ragu Bolognese with Penne Pasta (D/A) ♦ 6

Olive oil, butter, garlic, onions, carrots, celery, beef, pork, veal, milk, white wine,
tomatoes, and nutmeg. 

Creamy Tuscan Chicken with Penne Pasta (D) ♦ 6

Chicken breasts, garlic, rosemary, vinegar, olive oil, butter, tomatoes, penne pasta,
and shallots.

Vegan Lentil Bolognese with Gluten-Free Pasta (GF/DF/OF/VE/A) ↓   6

Lentil, broth, carrot, onion, celery, garlic, mushrooms, oregano, tomato, red wine,
gluten-free penne, and basil.

ENTREES

Dinner Specials ~ Saturday, May 23, 2026

SIDES

Peach Pie (D) 3
Mixed Fruit  2

SOUPS

Broccoli and Cheddar (D)  3/5

Roasted Tomato (GF/DF/OF/VE) ♦↓  3/5

(GF) Gluten Free • (VE) Vegan • (VG) Vegetarian • (D) Contains Dairy 

 (DF) Dairy Free • (A) Contains Alcohol • (OF) Oil-Free • (♦) Low Carb • (▼) Low Sodium • (↓) Low Fat

Dinner: Sunday - Saturday, 4 pm - 6 pm

Penne Pasta (DF/VE) or Gluten-Free Penne Pasta (GF/DF/VE)  1

Herb Roasted Beets (GF/DF/VE)  ♦  1

Steamed Zucchini and Yellow Squash (GF/DF/OF/VE)  1

Baked Potato or Baked Sweet Potato (GF/DF/OF/VE)  1

Brown Rice (GF/DF/OF/VE) 1

Steamed Carrots or Steamed Spinach (GF/DF/OF/VE)  1

Legume of the Day (GF/DF/OF/VE)  1

French Fries or Sweet Potato Fries  1
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