
DESSERTS

ENTREES

Dinner Specials ~ Sunday, June 28, 2026

SIDES

Roasted Fingerling Potatoes (GF/DF)  1

Creamed Spinach (D/VG) ♦  1

Steamed Zucchini and Yellow Squash (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

Dijon and Herb Braised Chicken (DF/A)  6 

Chicken thighs, onions, garlic, flour, wine, broth, Dijon, tarragon and
parsley.

Beef Medallions with Green Peppercorn Cream Sauce (GF/D/A)  6

Beef, butter, shallots, cream, cognac and green peppercorns.
    

Balsamic Grilled Portobello Mushroom (GF/DF/OF/VE)  6

Portobello, green onions, cornstarch, balsamic vinegar, vegan
Worcestershire, brown sugar, rosemary, garlic, and black pepper. 



DESSERTS

ENTREES

Dinner Specials ~ Monday, June 29, 2026

SIDES

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

Roasted Cauliflower (GF/DF) ♦▼ 1

Steamed Brussels Sprouts (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

Strawberry 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

Chicken Noodle (DF) ↓  3/5

Creamy Asparagus (GF/DF/OF/VE)  3/5

Grilled Pork Medallions with Applesauce (GF/DF)  6 

Pork, apples, and cinnamon.

Honey Garlic Butter Shrimp (GF/D) ♦  6

Honey, soy sauce, ginger, garlic, shrimp, and butter. 

Vegan Leek and Spinach Pie (DF/VE) ↓  6

Onion, leeks, green onions, dill, parsley, mint, nutritional yeast, vegetable
stock, fresh spinach, and phyllo dough. 



DESSERTS

ENTREES

Dinner Specials ~ Tuesday, June 29, 2026

SIDES

Mashed Potatoes (GF/D/VG) 1

Green Beans Amandine (GF/D/VG/Nuts) ♦▼ 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

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

Strawberry Cream Pie (D)  3
Mixed Fruit  2

Thyme Leek and Onion Braised Chicken Thighs (GF/D/A) ♦  6 

Chicken thighs, onion, celery, carrot, garlic, white wine, cream, chicken stock,
thyme, and bay leaves. 

Herb Baked Sole (GF/D) ♦  6

Sole, butter, garlic, parsley, dill, garlic, and onion. 

Mushroom Nut Loaf with Vegan Mushroom Gravy (GF/DF/VE/Nuts)   6

Mushrooms, pecans, onions, almonds, and sorghum flour.

Beef and Vegetable (GF/DF) 3/5

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



DESSERTS

ENTREES

Dinner Specials ~ Wednesday, July 1, 2026

SIDES

Scallion Rice Pilaf (GF/DF/VE) ↓ 1

Sesame Garlic Broccoli (GF/DF) 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

(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

Lemonade Layer Cake (D) 3
Mixed Fruit  2

Sweet and Sour Meatballs (DF)  6 

Ground beef, pork, ginger, egg, panko, soy sauce, garlic, Mae Ploy, vinegar, brown
sugar, pineapple, and bell peppers.      

Maple and Soy Glazed Cod (GF/DF) ♦↓  6 

Cod, maple syrup, Dijon, and soy sauce.
 
Sweet and Sour Tofu (GF/DF/OF/VE)  6

Tofu, soy sauce, garlic, Mae Ploy, vinegar, brown sugar, pineapple, and bell peppers. 

Lemon Chicken and Rice (GF/D) ↓ 3/5

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



DESSERTS

ENTREES

Dinner Specials ~ Thursday, July 2, 2026

SIDES

Jasmine Rice (GF/DF/OF/VE) ▼↓

Honey Ginger Roasted Carrots (GF/D) 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

(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

Lemonade Layer Cake (D)   3
Mixed Fruit  2

Chicken Adobo (GF/DF) ♦ 6 

Chicken thighs, peppercorns, garlic, soy sauce, vinegar, and onions. 

Huli Huli Pork (GF/DF/A)  6 

Pork loin, pineapple and brown sugar. 

Tofu Adobo (GF/DF/OF/VE) ♦  6

Soy sauce, vinegar, garlic, onion, stock, brown sugar, and tofu.

Navy Bean and Ham (GF/D) ↓  3/5

Beet Gazpacho (GF/DF/OF/VE) ♦↓▼  3/5



DESSERTS

ENTREES

Dinner Specials ~ Friday, July 3, 2026

Rustic Apple Tart  (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

Wild Rice Pilaf (GF/D/OF/VG) ▼↓ 1

Roasted Asparagus (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

SIDES

Manhattan Clam Chowder (GF/D) ♦↓  3/5

Roasted Red Pepper and Corn (GF/DF/OF/VE) ↓ 3/5

Turkey Pot Pie (D/A) 6 

Onions, flour, potatoes, celery, carrots, peas, mushrooms, white wine, Bechamel,
thyme, egg, turkey, and puff pastry. 

Honey Glazed Salmon (GF/D) ♦  6 

Salmon, butter, ginger, Dijon, honey and chives.

Vegetable Pot Pie (DF/OF/VE/A)  6

Onion, carrots, celery, mushrooms, thyme, rosemary, red wine, zucchini, yellow
squash, peas, roasted vegetable broth, puff pastry, and parsley.



DESSERTS

ENTREES

Dinner Specials ~ Saturday, July 4, 2026

SIDES

Rustic Apple Tart (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

Fried Chicken (D)  6

Your choice of white or dark meat. 

BBQ Braised Spare Ribs (GF/DF)  6

Pork spare ribs, and bbq sauce. 

Tempeh Picadillo Stuffed Sweet Potato (GF/DF/OF/VE) ↓ 6

Garlic, onions, paprika, green peppers, red peppers, tomatoes, tempeh, raisins,
kidney beans, potatoes, green onions, and cilantro. 

Potato Salad (GF/DF/VG) and Cornbread Muffin (D)  1

Coleslaw (GF/D/VG) 1

Steamed Corn on the Cob (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

Broccoli Cheddar (D) 3/5

Tomato Dill (GF/DF/OF/VE) ♦
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