
D A I L Y  S P E C I A L S

MONDAY 7/6
Soups:

Bean and Bacon (GF/DF)

Cauliflower, Kale and Chickpea
(GF/DF/OF/VE)

Carving Board Special:
Lemon Pepper Pork Loin (GF/DF) ♦  6
Whole Pork Loin rubbed with Garlic,

Lemon Pepper and other herbs and spices
and rotisseried. Sliced to order. 

TUESDAY 7/7
Soups:

Polenta, Kale and Parmesan (GF/D/VG/A) 

Greek Spinach
(GF/DF/OF/VE) ♦▼

Carving Board Special:
Turkey Breast w/ Turkey Gravy (D) ♦  6

Turkey Breast brined in poultry herbs and
lemon, roasted to perfection. Sliced to
order and served with Turkey Gravy.

WEDNESDAY 7/8
Soups:

Minestrone (D) 

Gazpacho (GF/DF/OF/VE) 

Carving Board Special:
Beef Tenderloin w/ Demi Glace (GF/DF) ♦

10
Rotisseried beef tenderloin seasoned with

garlic, salt and pepper. Sliced to order,
served medium to medium rare. 

.

THURSDAY 7/9
Soups:

Creamy Tomato (GF/D/OF/VG)

Roasted Garlic and Chard
(GF/DF/OF/VE) ↓

Carving Board Special:
BBQ Rubbed Chicken (GF/DF) ♦ 6

Whole chicken, lightly brined and rubbed
with BBQ spices. Served in quarters, light

or dark meat. 

FRIDAY 7/10
Soups:

New England Clam Chowder (D)

Chilled Cucumber (GF/D/OF/VG) 

Carving Board Special:
Meatloaf w/ Beef Gravy (DF) ♦  6

Our classic meatloaf recipe, made with
beef and pork. Served with beef gravy. 

SATURDAY 7/11
Soups:

Garden Vegetable (GF/DF/VE)

Red Pepper and Tomato (GF/DF/OF/VE)
♦↓

Carving Board Special:
Dijon & Rosemary Leg of Lamb (GF/DF) ♦

8
Roasted leg of lamb, rubbed with garlic,
rosemary and Dijon mustard. Sliced to

order.
(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: Monday - Saturday, 4 pm - 7 pm
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