
DESSERTS

ENTREES

Dinner Specials ~ Sunday, June 14, 2026

SIDES

Mashed Potatoes (GF/D/VG)  1

Roasted Broccoli (GF/DF) ♦▼ 1

Steamed Cauliflower (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
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

Creamy Lemon Pepper Chicken (GF/D) ♦  6 

Chicken breasts, parmesan, parsley, garlic, butter, and heavy cream.

Italian Style Beef Pot Roast (GF/DF)  6

Pork shoulder, peppercorn, onions, garlic, rosemary, cream, and broth. 
    

Vegan Lentil Bolognese with Chickpea Penne (GF/DF/OF/VE/A)  6

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



DESSERTS

ENTREES

Dinner Specials ~ Monday, June 15, 2026

SIDES

Turmeric Rice Pilaf (GF/DF) ↓ 1

Spiced Roasted Cauliflower (GF/DF/VE) ♦ 1

Steamed Broccoli (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

Cookies and Cream Pie (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

German Sausage and Barley (D)  3/5

Moroccan Chickpea (GF/DF/OF/VE)  3/5

Beef Curry (GF/DF)  6 

Beef, onions, tomatoes, coconut milk and cilantro. 

Goan Shrimp (GF/DF) ♦  6

Shrimp, salt, pepper, oil, red chili flakes, onion, ginger, garlic, coriander,
turmeric, tomatoes, curry, coconut milk, and cilantro. 

Squash Curry (GF/FD/OF/VE)   6

Delicata squash, butternut squash, carrots, red peppers, cherry tomatoes,
chickpeas, orange, garlic, coconut milk, tamarind, soy, brown sugar, lime,
turmeric, and Thai basil.  



DESSERTS

ENTREES

Dinner Specials ~ Tuesday, June 16, 2026

SIDES
Arroz Amarillo (GF/DF)  1

Calabacitas (GF/*D) Note-Dairy Optional  1

Steamed Green Bean (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

(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

Cookies and Cream Pie (D)  3
Mixed Fruit  2

Baja Chicken with Mango Ginger Salsa (GF/DF) ♦  6 

Chicken thighs, chili powder, garlic powder, cumin, mango, red pepper,
cilantro, onions, ginger, and lemon juice. 

Carne Asada (GF/DF) ♦  6

Flank steak, lime, orange, cilantro, garlic and cumin. 
Served with flour tortillas (contains gluten.) 

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

Peppers stuffed with shallots, artichoke hearts, and quinoa. 

Turkey Chili (GF/D)  3/5

Mango Gazpacho (GF/DF/OF/VE)  3/5



DESSERTS

ENTREES

Dinner Specials ~ Wednesday, June 17, 2026

SIDES

Jasmine Rice (GF/DF/OF/VE) ▼↓ 1

Sesame Garlic Roasted Green Beans (GF/DF/VE) ♦  1

Steamed Brussels Sprouts  (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

(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

Tiramisu  (D)  3
Mixed Fruit  2

Teriyaki Chicken (GF/D) ♦  6 

Chicken thighs, soy sauce, brown sugar, garlic, and ginger.                  

Vietnamese Caramel Pork (GF/DF)  6 

Pork shoulder, shallots, ginger, brown sugar, fish sauce, chili sauce, and green
onions.

Sesame Ginger Grilled Portobello Mushrooms (GF/DF/VE) ♦ 6

Soy sauce, vinegar, sesame oil, sambal oelek, ginger, and scallions.

Five-Spice Chicken Noodle (DF/A) ↓  3/5

Thai Lemongrass and Tofu (GF/DF/OF/VE)  3/5



DESSERTS

ENTREES

Dinner Specials ~ Thursday, June 18, 2026

SIDES

Cuban Black Beans (GF/DF/VE) ▼↓

Kale Callaloo (GF/D) 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

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

Lemon Cream Cake (D)   3
Mixed Fruit  2

Mojo Chicken (GF/DF)  6 

Chicken, garlic, mint, cilantro, citrus juice, oregano and cumin.

Cuban Style Pork Roast (GF/DF) 6 

Pork roast marinated with citrus juices, onions and cilantro.

Vegan Picadillo (GF/DF/VE)  6

Impossible meat, onions, oregano, cumin, fire roasted tomatoes,
kidney beans, potatoes, and raisins. Served with flour tortillas.

Chicken Tortilla (GF/D)  3/5

Watermelon Gazpacho (GF/DF/OF/VE) ♦↓  3/5



DESSERTS

ENTREES

Dinner Specials ~ Friday, June 19, 2026

Blueberry 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

Scalloped Potatoes (GF/D)  1

Roasted Asparagus (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

Smoked Salmon Chowder (D)   3/5

Summer Zucchini (GF/DF/OF/VE) ▼↓ 3/5

Mushroom Braised Pork Cutlets (D/A) ♦   6 

Pork cutlets, flour, garlic powder, shallots, mushroom, white wine, stock, cream,
and thyme.

Butter Crumb Baked Cod (D) ♦ 6 

Beef medallions, tomatoes, red peppers, cilantro, garlic, shallots, oregano, and
paprika.

Green Lentil and Mushroom Stew (GF/DF/VE/A) ↓  6

Onion, carrots, celery, garlic, thyme, lentils, mushrooms, white wine, and
tomatoes.



DESSERTS

ENTREES

Dinner Specials ~ Saturday, June 20, 2026

SIDES

Blueberry Pie (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

Beef Medallions with Worcestershire Butter (GF/D) ♦ 6

Beef, thyme, garlic, pepper, green onion, Worcestershire, brown sugar, lemon,
butter, and chives.  

Salmon with Braised Leeks (GF/D) ♦  6

Salmon, leeks, garlic, tarragon, lemon, butter, and stock. 

Tuscan Grilled Tempeh with Chimichurri (GF/DF/VE) ♦▼  6

Tempeh, lime, garlic, shallots, oregano, and lemon. 
  

Wild Rice Pilaf (GF/D/OF/VG) ▼↓ 1

Brussels Sprouts Gratin (D) ▼ 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

Italian Wedding (D)  3/5

Tomato Florentine (GF/DF/OF/VE) ♦↓


	MONTH 6 WEEK 4 JUNE 14 - JUNE 20 (2) 8
	MONTH 6 WEEK 4 JUNE 14 - JUNE 20 (2) 9
	MONTH 6 WEEK 4 JUNE 14 - JUNE 20 (2) 11
	MONTH 6 WEEK 4 JUNE 14 - JUNE 20 (2) 13
	MONTH 6 WEEK 4 JUNE 14 - JUNE 20 (2) 15
	MONTH 6 WEEK 4 JUNE 14 - JUNE 20 (2) 17
	MONTH 6 WEEK 4 JUNE 14 - JUNE 20 (2) 19

