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Thyme, Leek & Onions Braised

Chicken (GF/D/A) ♦ 6

Chicken thighs, onion,
celery, carrot, garlic, white
wine, cream, chicken stock,
thyme, and bay leaves. 

ENTREES

Sunday, September 20, 2026

Vegetable Pot Pie

(DF/OF/VE/A) 6

Roasted Fingerling Potatoes

(GF/DF)  1

Roasted Broccoli (GF/DF) ♦▼   1

Steamed Brussels Sprouts 

(GF/DF/OF/VE)  1

Beef Pot Pie (D/A) 6

Onion, carrots, celery,
mushrooms, thyme,
rosemary, red wine, zucchini,
yellow squash, peas, roasted
vegetable broth, puff pastry,
and parsley.

Braised beef, mushroom, red
wine, bechamel, garlic, puff
pastry, and peas.
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Beef Medallions (GF/D) ♦  6

Beef, thyme, garlic, pepper,
green onion, Worcestershire,
brown sugar, lemon, butter,
and chives. 

ENTREES

Monday, September 21, 2026

SOUPS

German Sausage & Barley
(D) 3/5

Autumn Vegetable & Quinoa
(GF/DF/OF/VE)↓ 3/5

Lemon & Rosemary Roasted

Shrimp (GF/DF) ♦  6

Mushroom Rice Pilaf

(GF/DF/VE/A) ↓ 1

Braised Kale

(GF/DF/VE/A) ♦▼ 1

Steamed Broccoli

(GF/DF/OF/VE) 1

Vegan Quinoa & Grilled

Zucchini Stuffed Peppers

(GF/DF/OF/VE) ♦ ↓▼  6

Shrimp, olive oil, lemon,
rosemary, and garlic. 

Green peppers, onions,
zucchini, red peppers, tofu,
and basil. 
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Pork Roast with Apples,

Thyme, & Garlic (GF/DF)   6

Pork roast with apples,
onions, garlic, thyme,
rosemary, bay leaf and
cinnamon.  

ENTREES

Tuesday, September 22, 2026

SOUPS

Spanish Chicken & Rice
(GF/D) 3/5

Tuscan Vegetable
(GF/DF/OF/VE) ↓ 3/5

Root Vegetable Cassoulet

(GF/DF/OF/VE)  6

Garlic & Herb Brown Rice

(GF/DF/OF/VE)  ▼↓  1

Brussels Sprouts Gratin (D) ▼  1

Steamed Green Beans

(GF/DF/OF/VE)  1

Sole Amandine (D/Nuts) ♦  6

Cannellini beans, vegetable
broth, leeks, carrots, onions,
turnips, celery root and
yams. 

Sole, almonds, panko,
butter, lemons, parmesan,
and paprika. 
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ENTREES

Wednesday,

September 23, 2026

SOUPS

Bean & Bacon (GF/DF)  3/5

Cabbage & Apple
(GF/DF/OF/VE) ▼↓  3/5

Sweet & Sour Tofu

(GF/DF/OF/VE)  6

Jasmine Rice (GF/DF/OF/VE)

▼↓ 1

Ginger Garlic Green Beans

(GF/DF) ♦ 1

Steamed Cauliflower

(GF/DF/OF/VE)  1

Sweet & Sour Meatballs (DF)  6

Ground beef, pork, ginger,
egg, panko, soy sauce, garlic,
Mae Ploy, vinegar, brown
sugar, pineapple, and bell
peppers.

Chicken breast, whiskey,
mustard, brown sugar,
honey, sriracha, onion, and
apple. 

SIDES

Bourbon Roasted Chicken

(GF/DF/A)  6

Tofu, soy sauce, garlic, Mae
Ploy, vinegar, brown sugar,
pineapple, and bell peppers.  
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Pork Loin with Balsamic

Prune Sauce (GF/D)  6
Pork tenderloin, butter,
shallots, garlic, brown sugar,
prunes, cinnamon, cloves,
and balsamic vinegar.

ENTREES

Thursday, September 24, 2026

SOUPS

Polenta, Kale & Italian Sausage
(GF/D/A)  3/5

Spiced Carrot & Tahini
(GF/DF/OF/VE)  3/5

Grilled Salmon with Lemon

Sesame Sauce (GF/DF) 6

Buttered Yukon Potatoes

(GF/D)  1 

Minted Peas (GF/D/VG) ♦  1

Steamed Corn

(GF/DF/OF/VE)  1

Quinoa Tabouli Stuffed

Tomatoes (GF/DF/OF/VE) ▼  6

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

Salmon, lemon, shallot,
honey and sesame oil. 
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Moroccan Style Baked Cod

(GF/DF) ▼↓  6

Lamb, onions, ginger, butter,
cumin, garam masala,
tomatoes, coconut milk, and
cilantro.
Served with a side of naan
bread.                                               

ENTREES

Friday, September 25, 2026

SOUPS

Manhattan Clam Chowder
(GF/D) ♦↓  3/5

Roasted Red Pepper & Corn
(GF/DF/OF/VE) ↓ 3/5

Lamb Keema Curry (GF/D)  6

Basmati Rice

(GF/DF/OF/VE) ▼↓ 1

Roasted Cauliflower

(GF/DF/OF/VE) ↓  1

Steamed Asparagus

(GF/DF/OF/VE)  1

Eggplant & Tofu Bhurtha

(GF/DF/VE)  6

Cod, garlic, tomato, red
peppers, chickpeas,
cilantro, paprika, and
lemon. 

SIDES

Eggplant, tofu, onion,
ginger, tomato, garlic,
turmeric, cumin, oat milk,
coriander, black pepper,
cayenne, coconut milk, and
cilantro. 
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Brown Sugar Glazed Ham

(GF/DF) ♦  6

Ham, brown sugar, lemon
juice, pineapple, and Dijon
mustard.

ENTREES

Saturday, 

September 26, 2026

SOUPS

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

Minestrone (D) ↓

Vegan Stuffed Delicata

Squash (D/VG)  6

Mashed Potatoes

(GF/D/VG)  1

Lemon & Dill Roasted

Carrots (GF/D/VG) 1

Steamed Peas

(GF/DF/OF/VE)  1 

Apple Cider Braised Beef

(GF/DF) ♦  6

Delicata squash, navy bean,
spinach, onion garlic,
parmesan, thyme, basil, and
panko. 

Beef braised in cinnamon,
bay leaf, rosemary, thyme,
garlic, apple, onion, stock,
and apple cider.

SIDES
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