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Cider Braised Pork (GF/DF) ♦

Pork shoulder, apple cider,
cinnamon, garlic, apples, and
onions. 

ENTREES  6

Sunday, August 9, 2026

Yankee Pot Roast (GF/DF/A) ♦

Herb Rosted Potatoes

(GF/DF) ▼

Creamed Kale (D)  ♦

Steamed Asparagus

(GF/DF/OF/VE)  

Portobello Pot Roast

(GF/DF/OF/VE/A)  ♦▼↓

Chuck roast, onions, carrots,
paprika, and red wine. 

White wine, portobello
mushrooms, baby yukons,
carrots, cauliflower, peas,
garlic, vegetable broth,
thyme, and rosemary.
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Chicken Alfredo (D) ♦

Chicken breast, bechamel,
milk, fettuccini, and cheese. 

ENTREES  6

Monday, August 10, 2026

SOUPS  3 / 5

Navy Bean and Ham (GF/D) ↓

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

Shrimp Scampi (GF/D/A) 

Fettucine (DF/VE)

GF Spaghetti (GF/DF/VE)

Roasted Asparagus 

(GF/DF/VE) ♦▼ 

Steamed Broccoli

(GF/DF/OF/VE) 

Mushroom Ragu

(GF/DF/OF/VE/A)

Shrimp, garlic, thyme, butter,
white wine, lemon, and
parsley. 

Onions, mushrooms, carrots,
celery, wine, and tomatoes.
With Gluten-Free penne
pasta.
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Napa Cabbage Steamed Cod

(GF/DF/A)  ♦↓

Cod, cabbage, onions, red
peppers, cilantro, green
onions, ginger, wine, sesame
oil, and soy sauce. 

ENTREES  6

Tuesday, August 11, 2026

SOUPS  3 / 5

Creamy Chicken Alfredo (D)

Watermelon Gazpacho
(GF/DF/OF/VE) ♦↓

Kalua Pork (GF/DF)

Scallion Rice Pilaf (GF/DF/VE) ↓

Miso Roasted Carrots

(GF/D/VG) ♦

Steamed Green Beans

(GF/DF/OF/VE) 

Vegan Sticky Tofu

(GF/DF/OF/VE)

Tofu, rice vinegar, sugar,
tomato paste, soy sauce,
cornstarch, and sesame
seeds. 

Boneless pork shoulder,
banana leaf, liquid smoke,
and broth.
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Hunter's Chicken (DF/A)

Chicken thighs, mushrooms,
onions, peppers, garlic,
white wine, eggs, and flour.   

ENTREES  6

Wednesday, August 12, 2026

SOUPS  3 / 5

Beef Noodle (DF)

Spring Vegetable and Miso
Soup (GF/DF/OF/VE)

Salmon Escabeche (GF/DF)

Creamy Polenta (GF/D) ♦▼

Sauteed Swiss Chard

(GF/DF/VE) ♦                   

Steamed Cauliflower

(GF/DF/OF/VE)  

Vegan Quinoa and

Artichoke Stuffed Zucchini

(GF/DF/OF/VE) ↓

Salmon, garlic, onion,
ginger, tomato, mushrooms,
bell peppers, and cilantro.

Zucchini, quinoa, artichokes,
shallots, and red peppers. 
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Pork Scallopini (GF/D)

Pork, mushrooms, yellow
onions, butter, lemon juice,
parsley, rosemary, and
oregano, 

ENTREES  6

Thursday, August 13, 2026

SOUPS  3 / 5

Goulash (D)

Beet Gazpacho 
(GF/DF/OF/VE) ♦↓▼

Honey Dijon Glazed

Chicken (GF/DF) ♦

Mashed Potatoes (GF/D/VG) 

Green Beans Amandine

(GF/D/VG/Nuts) ♦▼

Steamed Peas (GF/DF/OF/VE)  

Mushroom Bread Pudding

(D/VG)

Onion, celery, carrots,
mushrooms, butter, thyme,
cheese, bread, cream, and
egg.    

Chicken thighs, orange juice,
Dijon, and honey. 
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Sole with Pancetta Cream

Sauce (GF/D/A) ♦

Sole, pancetta, shallots,
white wine, cream, and
thyme. 

ENTREES  6

Friday, August 14, 2026

SOUPS  3 / 5
Manhattan Clam Chowder
(GF/D) ♦↓

Vegetable Quinoa
(GF/DF/OF/VE) ↓

Beef Medallions with Wine

Demi-Glace (GF/D/A) ♦↓

Garlic and Herb Brown Rice

(GF/DF/OF/VE)  ▼↓

Tomato Braised Cauliflower

(GF/DF/VE) ♦↓

Steamed Zucchini & Yellow

Squash (GF/DF/OF/VE)  

Roasted Cauliflower Steaks

with Mushroom Gravy

(GF/DF/OF/VE) ↓

Cauliflower steaks,
shallots, garlic, thyme,
mushrooms, brown rice
flour, and nutritional
yeast. 

Beef, salt, pepper, butter,
shallots, garlic, and red
wine. 
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Chicken Fricassee (D) 

Chicken, butter, onions,
carrots, peas, and heavy
cream. 

ENTREES  6

Saturday, August 15, 2026

SOUPS  3 / 5

Minestrone (D) ↓

Roasted Tomato Soup
(GF/DF/OF/VE) ♦↓

Steak Tips and Caramelized

Onions (GF/D) ♦

Garlic Mashed Potatoes

(GF/D) 

Broccoli Gratin (D) ♦

Steamed Brussels

Sprouts (GF/DF/OF/VE)  

Vegetable Bread Pudding

(D/VG)

Butter, onions, garlic,
fontina, assorted veggies,
parmesan, bread, and eggs. 

Steak, butter and onions. 
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