Allergen Abbreviations: Doiry (D) - Dalry Free (DLF.) - Gluten (G) - Gluten Free (G.F.} - Vegan (V) Vegetarian {Veg)

Sunday, Lunch: 11:00am - 1:30pm Dinner Served: 5:00pm - 6:30pm Sunday Brunch: 11:15am - 2:00pm
February Stk :
LUNCH _ DINNER
ﬁ Callfornia Medley Soup (D/6) California Mediey Soup (0/G)
Fresh Fruit & Solod Bar ) Wedge Satad with Blue Cheese Dressing or Chaiee of Dressing (D/GF)
ek Scaillon Crusted Salman Whaole Bralsed Green
monday, | 1o P {0F/B] Whole Kamef Carn {0/F) ond Brawn Sugar Baked Ham (DF/GF) Mashed Potatoes (D/GE) Roasted Corrots [DE/GF/V)
and Tamatoes (DFGF]
Felbrumry Sth .
BBQ Chicken Thighs with Mushroons & Swiss Cheese (DfGF) Roasted Butternut Squash Crab Cakes (DF/G) Remowlade Sauce on the side (D/G) Sauteed Spinach
with Apple{DF/GF/V} and Rice Pilaf {DF/G/V) (DF/GFAY) and Tuscan Roasted Tomatoes [DF/GRV)
Three Bean Sowg [DF/GF) Threw Bean Soup (DF/GF)
Fresh Frult & Solad Bar Vegetable Spring Rolls with Sweet and Sour Souce on the Side
Tuesday, Bacon Chaesaburger (D/G) French Fries (DE/GF) and Broceoli (DF/GF/V) Low Sadium Teriyok! Chicken Thighs m’fﬁ”s':’“*m [DF{GF/V) and Stirfry Vegetobles |
Fabrwary 10k (DF/GFA)
Park Chop with Marsala Sauce (DF/GF) Jasmine Rice (OF/GF/V) and Sauteed Cabbage | Spinach and Tomato Stuffed Portaballa Mushroam (DY GF/VEG) and Roasted Red Pepper
{DF/GFV) Paesto Penne Pasta (DF/G/VEG) and Frash Steamed Green Beans [DF /GF/V)
. Chicken Noadie Soug (0/G] Chicken Nowdie Saup (D/G)
Fresh Frult & Salad Bar Mozzarella Sticks with Morinara Seuce {D/8)
rednesday, Chiill Mac Casserole (0//G) Seasoned Lima Boans (DF/GF/V) and Grilled Zucchin Buttar? Shricg {D/GF) Quinaa [DF/GEY) and Bok Choy [DF/GF/V)
February 11th [oFfar /vy
Grilled Turkey & Bocon Croissont Sondwich (DF/G) Onlon Rings [DF/G) and Steamed BEQ Becf Brisket (DF/GF) Vegetarian Boked Beons (DF/GF/V) and Vinegar Colesiow
Asparogus (DFAGF/V) [DE/GFAV]
Thursday,
Februory 12th PlzzafLunch Auailabibe in Soda Shop 11:00 AWM - 2130 P Swetfeant's Dimesr Panty
Cream of Broccoll Soup [0/G) Crearm of Broccoll Soup (0/6)
Frash Fruft & Selad Bar Epet Salad [ DF/GF/WV)
Frichay, Fried Chickan (DF/G] Mashed Potatoes (0/GF) and Frash Steamed Green Deans Seared Cod with White Wine Sauce [DF/GF) Herbed Rice (DF/GF/V) and Seasened Black
February 13th (DFfGFIV) Beans (OFGF/V)
Grilled Flat [ron Steak (DF/GF) Jack Dandels Sauce on the Side (DF/GF) Baked Potato
Ratatouille (DF/GF/V) Herbed Orzo (DFfG/V) and Roasted Carrots (DF/GF/V) [DF/GF/V) and Fresh Steamed Asparagus (DF/GE/V)
Split Pan Soup (DF/GFA) Spiit Pea Soup (DF/GR/V)
Fresh Fridt & Solod Bar Spring Mis Salad with Apgies, Celery, ond Pecans | Rospherry Vinegrette on the Side)
Suturday, Hek Dag Ror Owen Rowsted Boane in Chicken WFMFJ:.T Teliow Squesh (DFFGF/V] and Souteed
February 14th Spinach (DF/GE/\]

Spinach Artichoke Ravicli Bake (D/G/VEG) Steamed Broccoll (DF/GEV) and Reoasted
Tomatoes (DF/GFV)

Steak Fajitas (DRG] Mesican Rico [OF/GFV) nd Reasted Black Beans and Cors{BFGR)

Har & Chewse Quiche (D/G) Hot Curried Fruit (0/GF) and Crofssant [DYG)




Seating (Dining Room) @ 6:0

XOXO Strawberry Field Salad ™
Mixed Greens, Sticed Strawberry, Candied Pecans, Red Onions, Bleu
Cheese &I Brut Champagne Vinaigrette

Forever Yours Wellington

8oz Beef Tenderloin, Mushroom Duxelles, Prosciutto, Flaky Puff Pastry
& French Style Demi Glaze with Steamed Broccolini and Carrot Souffle’

Heart Throb Lobster Tail

100z Maine Lobster Tail with Chimichurri Butter Sauce &I Roasted Corn
&L Cherry Tomatoes Succotash with Steamed Broccolini
Love Affair Vegan Truffle Pasta
Roasted Wild Mushiroom o Black Truffle, Pasta Taghatelle with Creamy Dairy-
Free Thyme & Garlic Sauce with Roasted Corn & Cherry Succotash &I Carrot
Souffle
Be Mine Lava

Warm Rich Chocolate Cake with decadent chocolate flowing from the middle dusted wztli
white powdered sugar and garished with Mint Leaf :

Artisan Dinner Rolls &L Wine served with Dinner




