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Chicken Cacciatore (D)  6

Chicken thighs, flour, onions,
green peppers, garlic,
mushrooms, tomatoes,
thyme, oregano, red pepper
flakes, and basil.  

ENTREES

Sunday, July 19, 2026

Ragu Bolognese (D/A) ♦  6

Penne (DF/VE)  1

Gluten-Free Chickpea

Penne (GF/DF/VE)

Carrots Amandine

(GF/D/VG/Nuts) ♦▼ 1

Steamed Peas

(GF/DF/OF/VE)  1

Vegan Chickpea Puttanesca

(GF/DF/OF/VE/A) ↓  6

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

Red onion, garlic, eggplant,
red pepper, chickpeas,
tomatoes, thyme, oregano,
red wine, capers, olives, and
basil. 

SIDES



S
P

E
C

IA
LS

 T
O

D
A

Y
S

P
E

C
IA

LS
 T

O
D

A
Y

Cuban Pork Roast (GF/DF)  6

Pork roast marinated with
citrus juices, onions and
cilantro.

ENTREES

Monday, July 20, 2026

SOUPS

Chicken Noodle (DF)  ↓  3/5

Country Bean
(GF/DF/OF/VE) ↓ 3/5

Lemon and Rosemary

Shrimp (GF/DF) ♦  6

Cuban Black Beans

(GF/DF/VE) ▼↓  1

Calabacitas (GF/D*)  1

*Dairy Optional  1

Steamed Brussels Sprouts

(GF/DF/OF/VE)   1

Barley and Feta Stuffed

Peppers (D/VG)  6 

Green peppers, barley,
onions, garlic, sundried
tomatoes, thyme, and feta.

Shrimp, olive oil, lemon,
rosemary, and garlic.
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Five-Spice Grilled Chicken

(GF/DF)  6

Chicken breasts, onion
powder, ginger root, chili
powder, and five-spice
powder. 

ENTREES

Tuesday, July 21, 2026

SOUPS

Beef Barley (DF) ↓  3/5

Savory Mushroom
(GF/DF/OF/VE/A) ♦▼↓ 3/5

Lemongrass and Garlic

Braised Pork (GF/DF/A)  6

Scallion Rice Pilaf

(GF/DF/VE) ↓  1

Sesame Miso Bok Choy

(GF/DF/VE) ♦  1

Steamed Zucchini & Yellow

Squash (GF/DF/OF/VE)  1

Lemongrass and Garlic

Grilled Tofu

(GF/DF/OF/VE/A)  6

Tofu, lemongrass, onions,
lime, mirin, soy sauce, and
cilantro.

Pork, onion, carrot, ginger,
lemongrass, brown sugar,
soy sauce, Mae Ploy, sesame
oil, mirin, fish sauce, and
chicken broth.  
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Mediterranean Baked Sole

(GF/D)  6

Lemons, capers, cumin,
garlic, sole, shallots, and
butter.

ENTREES

Wednesday, July 22, 2026

SOUPS

Split Pea and Ham
(GF/DF) ↓  3/5

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

Italian Style Beef Pot Roast

(GF/DF) ♦  6

Roasted Fingerling Potatoes

(GF/DF)  1

Balsamic Grilled Vegetables

(GF/DF/VE) ♦▼  1

Steamed Asparagus

(GF/DF/OF/VE)  1

Leek and Potato Galette

(D/VG)  6

Leeks, goat cheese, cream,
potatoes, and puff pastry. 

Beef, onion, carrots, garlic,
paprika, garlic powder, and
fire roasted tomatoes. 
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Butter Crumb Cod (D) 6

Cod, butter and Ritz
crackers.

ENTREES

Thursday, July 23, 2026

SOUPS

Pasta Fagioli (D)  3/5

Carrot and Tomato
(GF/DF/OF/VE) ♦  3/5

Beef Medallions with

Mushroom Sauce (D) ♦  6

Almond Rice Pilaf

(GF/DF/VE/Nuts) ▼↓  1 

Brussels Sprouts

Gratin (D) ▼  1

Steamed Corn

(GF/DF/OF/VE)  1

Green Lentil and Mushroom

Stew  (GF/DF/VE/A) ↓  6

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

Beef, flour, mushrooms, and
onions. 
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Turkey Pot Pie (D/A) 6

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

ENTREES

Friday, July 24, 2026

SOUPS
New England Clam Chowder
(D)  3/5

Summer Corn and Lima Bean
(GF/DF/OF/VE) ↓   3/5

Meatloaf with Gravy (D) ♦  6

Mashed Potato (GF/D/VG)  1

Buttered Peas and Carrots

(GF/D)  1

Steamed Broccoli

(GF/DF/OF/VE)  1

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. 

Beef, pork, bacon, panko,
egg, buttermilk, onion,
carrot, garlic, ketchup,
worcestershire, thyme, and
oregano.
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Blackberry  Balsamic Glazed

Chicken (GF/D) ♦↓ 6

Chicken breast, butter,
shallots, brown sugar,
cinnamon, and blackberries.

ENTREES

Saturday, July 25, 2026

SOUPS

Tomato Florentine
(GF/DF/OF/VE) ♦↓  3/5

Thai Coconut Tomato
(GF/DF/OF/VE) ♦  3/5

Paprika Baked Salmon

(GF/DF) ♦  6

Quinoa Pilaf

(GF/DF/OF/VE) ♦↓▼  1

Sauteed Asparagus

(GF/DF) ♦▼  1

Steamed Cauliflower

(GF/DF/OF/VE) 1 

Quinoa Tabouli Stuffed

Tomatoes

(GF/DF/OF/VE) ▼ 6

Quinoa, parsley, mint,
chopped tomatoes, and
lemon. 

Orange juice, salmon, olive
oil, thyme, brown sugar,
paprika, and cinnamon. 

SIDES


	ENTREES
	Chicken Cacciatore (D)  6
	Ragu Bolognese (D/A) ♦  6
	Vegan Chickpea Puttanesca   (GF/DF/OF/VE/A) ↓  6

	SIDES
	Penne (DF/VE)  1 Gluten-Free Chickpea Penne (GF/DF/VE) Carrots Amandine (GF/D/VG/Nuts) ♦▼ 1 Steamed Peas  (GF/DF/OF/VE)  1
	Sunday, July 19, 2026

	SOUPS
	Chicken Noodle (DF)  ↓  3/5
	Country Bean (GF/DF/OF/VE) ↓ 3/5

	ENTREES
	Cuban Pork Roast (GF/DF)  6
	Lemon and Rosemary Shrimp (GF/DF) ♦  6
	Barley and Feta Stuffed Peppers (D/VG)  6

	SIDES
	Cuban Black Beans (GF/DF/VE) ▼↓  1 Calabacitas (GF/D*)  1                   *Dairy Optional  1 Steamed Brussels Sprouts (GF/DF/OF/VE)   1
	Monday, July 20, 2026

	SOUPS
	Beef Barley (DF) ↓  3/5
	Savory Mushroom (GF/DF/OF/VE/A) ♦▼↓ 3/5

	ENTREES
	Five-Spice Grilled Chicken (GF/DF)  6
	Lemongrass and Garlic Braised Pork (GF/DF/A)  6
	Lemongrass and Garlic Grilled Tofu  (GF/DF/OF/VE/A)  6

	SIDES
	Scallion Rice Pilaf (GF/DF/VE) ↓  1 Sesame Miso Bok Choy (GF/DF/VE) ♦  1 Steamed Zucchini & Yellow Squash (GF/DF/OF/VE)  1
	Tuesday, July 21, 2026

	SOUPS
	Split Pea and Ham (GF/DF) ↓  3/5
	Curried Summer Vegetable (GF/DF/OF/VE) ♦↓  3/5

	ENTREES
	Mediterranean Baked Sole (GF/D)  6
	Italian Style Beef Pot Roast  (GF/DF) ♦  6
	Leek and Potato Galette (D/VG)  6

	SIDES
	Roasted Fingerling Potatoes   (GF/DF)  1 Balsamic Grilled Vegetables                   (GF/DF/VE) ♦▼  1 Steamed Asparagus (GF/DF/OF/VE)  1
	Wednesday, July 22, 2026
	Thursday, July 23, 2026

	SOUPS
	Carrot and Tomato (GF/DF/OF/VE) ♦  3/5

	ENTREES
	Butter Crumb Cod (D) 6
	Beef Medallions with Mushroom Sauce (D) ♦  6
	Green Lentil and Mushroom Stew  (GF/DF/VE/A) ↓  6

	SIDES
	Almond Rice Pilaf (GF/DF/VE/Nuts) ▼↓  1  Brussels Sprouts               Gratin (D) ▼  1 Steamed Corn  (GF/DF/OF/VE)  1
	Pasta Fagioli (D)  3/5

	SOUPS
	New England Clam Chowder (D)  3/5
	Summer Corn and Lima Bean (GF/DF/OF/VE) ↓   3/5

	ENTREES
	Turkey Pot Pie (D/A) 6
	Meatloaf with Gravy (D) ♦  6
	Vegetable Pot Pie (DF/OF/VE/A)   6

	SIDES
	Mashed Potato (GF/D/VG)  1 Buttered Peas and Carrots (GF/D)  1 Steamed Broccoli (GF/DF/OF/VE)  1
	Friday, July 24, 2026

	SOUPS
	Tomato Florentine (GF/DF/OF/VE) ♦↓  3/5
	Thai Coconut Tomato (GF/DF/OF/VE) ♦  3/5

	ENTREES
	Blackberry  Balsamic Glazed Chicken (GF/D) ♦↓ 6
	Paprika Baked Salmon (GF/DF) ♦  6
	Quinoa Tabouli Stuffed Tomatoes                    (GF/DF/OF/VE) ▼ 6

	SIDES
	Quinoa Pilaf (GF/DF/OF/VE) ♦↓▼  1 Sauteed Asparagus (GF/DF) ♦▼  1 Steamed Cauliflower (GF/DF/OF/VE) 1
	Saturday, July 25, 2026


