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. . . Vegetarian Steamed
Dinner Entrée 1 Entree 2 i Starch Vegetable Dessert
Entree Vegetable
Week: 9/13-9/19 Open 4PM - 6PM
. . Vegan Quinoa &
Apple Cider B d| O H Glazed R Roasted
Sunday Ppie |.er raise fange Honey &laze Artichoke Portobello osemary roaste Broccoli Amandine Peas Chef's Choice
Chicken Ham Sweet Potatoes
Mushrooms
) . ) Orange & Tahini ) White Chocolate
Monday Beef Curry Goan-Style Shrimp Squash Curry Turmeric Rice Pilaf Glazed Beets Broccoli Blueberry Cheesecake
S kopita Stuffed Roasted Fi Li White Chocolat
Tuesday Hunter’s Chicken Cod Oreganato PRUSKOREE SIS oasted Fingeriing Roasted Asparagus Cauliflower ite Chocolate
Peppers Potatoes Blueberry Cheesecake
Beef Medalli /Red| V Leek & Spinach
Wednesday German Pork Roast ee e. @ IonS\,N ¢ eganlee ) L Mashed Potatoes Kale Gratin Green Beans Lemon Meringue Pie
Wine Demi Pie
Mediterranean Mediterranean Moroccan Stewed
Pork Piccat Vi Gardein Piccat B sS ts | L Meri Pi
Thursday ork Piccata Baked Sole egan Gardein Piccata Yellow Rice 7ucchini russels Sprouts | Lemon Meringue Pie
. Cuban Mojo ) Sauteed Swiss ) .
Frlday Chicken Salmon Escabeche Tofu Veracruz Herbed Quinoa Chard Asparagus Tiramisu
Satu rday Turkey Fricassee Hungarian Pork Tips Soy Curl Fricassee Egg Noodles Herb Buttered Corn Kale Tiramisu
 —
Salad/Soup e Soup du Jour » Garden ¢ Crunchy ¢ Caesar Salad ¢ Cottage Cheese ¢ Fruit ®
Alt Dinner . . .
Entrée * Hamburger ¢ Hot Dog ® Tuna Salad * Egg Salad e Grilled Chicken Breast » Veggie Burger ¢
Alt Sides * Baked Russet Potato ® Baked Sweet Potato e Steamed Spinach ¢ Steamed Carrots ® Brown Rice ¢ French Fries
Alt Desserts ¢ |Ice Cream ¢ Sugar Free Ice Cream ¢ Sorbet ® Sugar Free Dessert » Gelatin  Sugar Free Gelatin ¢




