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Apple Cider Braised

Chicken (GF/DF) ♦  6

Chicken thighs, onion,
carrot, celery, garlic,
rosemary, apple cider, and
broth.

ENTREES

Sunday, September 13, 2026

Vegan Quinoa and Artichoke

Stuffed Portobellos

(GF/DF/OF/VE) ♦ 6

Rosemary Roasted Sweet

Potatoes (GF/DF/VE) ▼  1

Broccoli Amandine

(GF/D/OF/VG/Nuts) ♦▼  1

Steamed Peas

(GF/DF/OF/VE)  1

Orange Honey Glazed Ham

(GF/DF)  6

Portobello mushrooms,
shallots, artichoke hearts,
red peppers, thyme, and
quinoa.  

Pit ham, orange, honey and
rosemary. 

SIDES
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Beef Curry (GF/DF)   6

Beef, onions, tomatoes,
coconut milk and cilantro. 

ENTREES

Monday, September 14, 2026

SOUPS

Andouille Sausage & Red
Bean (GF/DF) 3/5

Creole Okra & Corn
(GF/DF/OF/VE) ♦↓  3/5

Goan Style Shrimp (GF/DF) ♦ 6

Turmeric Rice Pilaf (GF/DF) ↓ 1

Orange & Tahini Glazed Beets

(GF/DF/OF/VE) ▼↓ 1

Steamed Broccoli

(GF/DF/OF/VE) 1

Squash Curry

(GF/DF/OF/VE)  6

Shrimp, salt, pepper, oil, red
chili flakes, onion, ginger,
garlic, coriander, turmeric,
tomatoes, curry, coconut
milk, and cilantro. 

Delicata squash, butternut
squash, carrots, red peppers,
cherry tomatoes, chickpeas,
orange, garlic, coconut milk,
tamarind, soy, brown sugar,
lime, turmeric, and Thai
basil. 
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Hunter’s Chicken (DF/A)  6

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

ENTREES

Tuesday, September 15, 2026

SOUPS

Beef Stroganoff (D) 3/5

Colcannon (GF/DF/OF/VE)
▼↓ 3/5

Spanakopita Stuffed

Peppers (GF/D/OF/VG) ♦ 6

Roasted Fingerling Potatoes

(GF/DF)  1

Roasted Asparagus

(GF/DF/VE) ♦▼ 1

Steamed Cauliflower

(GF/DF/OF/VE)  1

Cod Oreganato (GF/D) ♦↓  6

Sole, sauteed onions, basil
and oregano.

Feta, parsley, spinach,
quinoa, fontina, and
shallots. 
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ENTREES

Wednesday,

September 16, 2026

SOUPS

Chicken & Dumplings (D)  3/5

Creamy Carrot & Coriander
(GF/DF/OF/VE)  3/5

Vegan Leek & Spinach Pie

(DF/VE) ↓ 6

Mashed Potatoes (GF/D) 1

Kale Gratin (D) ♦▼ 1

Steamed Green Beans

(GF/DF/OF/VE)  1

German Pork Roast (GF/DF)  6

Pork, Dijon, caraway, onion,
garlic, paprika, celery, salt,
pepper, carrots, leeks, and
vegetable broth.

Beef, salt, pepper, butter,
shallots, garlic, and red wine.  

SIDES

Beef Medallions (GF/D/A) ♦↓  6

Onion, leeks, green onions,
dill, parsley, mint, nutritional
yeast, vegetable stock, fresh
spinach, and phyllo dough. 
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Pork Piccata (D) ♦  6

Pork loin, egg, flour,
parmesan, lemon, and
capers.

ENTREES

Thursday, September 17, 2026

SOUPS

Hungarian Mushroom
(D/VG/A) 3/5

Curried Zucchini
(GF/DF/OF/VE) ♦↓▼  3/5

Mediterranean Bake Sole

(GF/D)  6

Mediterranean Yellow Rice

(GF/DF/OF/VE) ▼↓  1 

Moroccan Stewed Zucchini

(GF/DF) ♦  1

Steamed Brussels Sprouts

(GF/DF/OF/VE)  1

Vegan Gardein Piccata (DF/VE)

♦↓ 6

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

Gardein chicken, vegan
butter, lemons, capers, and
garlic. 

SIDES



S
P

E
C

IA
LS

 T
O

D
A

Y
S

P
E

C
IA

LS
 T

O
D

A
Y

Cuban Mojo Chicken (GF/DF)  6

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

ENTREES

Friday, September 18, 2026

SOUPS

New England Clam Chowder
(D)  3/5

Mediterranean Split Pea
(GF/DF/OF/VE) 3/5

Salmon Escabeche (GF/DF)  6

Herbed Quinoa

(GF/DF/OF/VE) ♦▼↓  1

Sauteed Swiss Chard

(GF/DF/VE) ♦ 1

Steamed Asparagus

(GF/DF/OF/VE)  1

Tofu Veracruz 

(GF/DF/OF/VE)    6

Tofu, tomatoes, onions,
wine, capers, and olives.

Chicken, garlic, mint,
cilantro, citrus juice,
oregano, and cumin. 
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Turkey Fricassee (D) ♦ 6

Turkey, butter, onions, carrots,
flour, peas and heavy cream. 

ENTREES

Saturday, 

September 19, 2026

SOUPS

Roasted Tomato
(GF/DF/OF/VE) ♦↓ 3/5

Ultimate Baked Potato
(D)  3/5

Hungarian Pork Tips (D) ♦↓  6

Egg Noodles (DF/VE)  1

Herb Buttered Corn

(GF/D/VG) ▼ 1

Steamed Kale

(GF/DF/OF/VE)  1 

Soy Curl Fricassee

(GF/DF/OF/VE)  6

Soy curls, onions, celery,
carrots, vegetable stock,
peas, coconut milk and
cornstarch.

Pork tips, flour, pepper,
paprika, onions and
mushroom soup.

SIDES
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