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Tortillas, chorizo, bell
peppers, onions, eggs, sauce
and cheese.

ENTREES

Sunday, August 2, 2026

DESSERT 

Chef’s Choice (D)  3
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Classic Beef Sliders    5

Two slider rolls, ground beef
patty, slider sauce, dill
pickles, and cheddar cheese. 

ENTREES

Monday, August 3, 2026

SOUPS

White Bean and Italian
Sausage (GF/*D) *Parmesan
Topping Optional   3/5

Spanish Red Bean and Kale
(GF/DF/OF/VE) ↓ 3/5

Beet & Goat Cheese Sliders

(D/VG)  5

DESSERT 

Mini Raspberry 

Beignets (D)  1

2 slider rolls, roasted and
sliced beets, julienned
granny smith apples,
caramelized onions, and
goat cheese.
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Ground Beef Tacos (D)  5

Beef, lime juice, cumin,
onion, bell peppers,
tomatoes, served in a soft
flour tortilla, with sour
cream, salsa, cheese and
guacamole on the side.
Served with Ranchero beans
and Spanish rice.

ENTREES

Tuesday, August 4, 2026

SOUPS

Turkey and Wild Rice
(GF/D)  3/5

Greek Spinach
(GF/DF/OF/VE) ♦▼  3/5

Impossible Ground Beef

Tacos  5

Impossible beef, lime juice,
cumin, onion, bell peppers,
tomatoes, served in a soft
flour tortilla, with sour
cream, salsa, cheese and
guacamole on the side. 
Served with ranchero
beans, and Spanish Rice..

DESSERT 

Salted Caramel

Cookies (D)  1
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Sausage and Pepper

Polenta Bake (GF/D)  5

Polenta, red pepper
flakes, butter, parmesan,
heavy cream, Italian
sausage, green bell
peppers, red peppers,
onions, garlic, marinara
sauce, and mozzarella. 

ENTREES

Wednesday, August 5, 2026

SOUPS

Chicken Tikka Masala
(GF/DF) ▼  3/5

Mulligatawny
(GF/DF/OF/VE)  3/5

Impossible Sausage and

Polenta Bake (GF/D/VG)  5

Polenta, red peppers,
flakes, butter, parmesan,
heavy cream, impossible
sausage, green peppers,
red peppers, onions,
garlic, marinara sauce,
parmesan and mozzarella.

DESSERT 

Chocolate Chunk Brownies

(D) 1
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Ham and Gruyere Crepes

with Dijon Garlic Cream

Sauce (D)  5

Ham, Gruyere cheese,
cream, Dijon, chives,
tarragon, butter, flour,
milk, eggs, and garlic.

ENTREES

Thursday, August 6, 2026

SOUPS

Pozole with Chorizo
(GF/DF) ♦ 3/5

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

Forest Mushroom and

Gruyere Crepes with Dijon

Garlic Cream Sauce (D/VG)

5

Dijon, chives, tarragon,
butter, flour, milk, eggs,
mushrooms, shallots,
Gruyere cheese, garlic and
thyme.

DESSERT 

Lemon Coffee Cake (D) 1
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Grilled Chicken Gyro Salad

(GF/D)  5

Marinated chicken,
romaine, tomatoes, red
onions, cucumbers, feta
cheese, and creamy
cucumber dressing.  

ENTREES

Friday, August 7, 2026

SOUPS

New England Clam
Chowder (D)  3/5

Curried Lentil and Apricot
(GF/DF/OF/VE)  3/5

Grilled Tofu Gryo Salad

(GF/D/VG)  5

Marinated soy curls,
romaine, tomatoes, red
onions, cucumbers, feta
cheese, and creamy
cucumber dressing.

DESSERT 

Strawberry Lemon

Bars (D) 1
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Turkey Tetrazzini (D/A)  5

Turkey, butter, onions,
celery, mushrooms, wine,
cheese and egg noodles.

ENTREES

Saturday, August 8, 2026

SOUPS

Corn Chowder (D)  3/5

Sweet Potato Chowder
(GF/DF/OF/VE) ↓ 3/5

Soy Curl Tetrazzini

(GF/DF/OF/VE/A)  5

Vegan country
mushroom
gravy(shallots, garlic,
thyme, mushrooms,
mushroom, stock, rice
flour, nutritional yeast),
soy curls, onion, celery,
carrots, red peppers,
peas, garlic, wine, GF
chickpea pasta, quinoa,
and parsley.

DESSERT 

Toffee Blondie (D/Nuts)  1
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