TUPEAYEIT AL ERIL LD, RAREY (L~ LURY TS LT - ARULETT (L) - LHUTET FREE [aF) - Feg (V) WEDETETan | Veg)

Sumday, March Lunch; 19:008m - 1:30pm Diner Sevved: 5:00pm - §:30pm Sunday Brunch; 11:15am - 2:00pm
nd
“ LUNCH DINNER
Butterawt Sguesh Soup f0/5F) Butternut Squash Soup [0/GF]
Fresh Fruit & Sated Bar Puiff Pasties Wropped Asparagus (0/G)
Manday, — mu"'ru [D#/t) Gréo JOF/G/) and us (DFAGEAV) Eggplant Parmesan (0YG) Angel Haer.u:T :.f Marinara lDF!qland Roasted Squash &
March 23rd ) Zucchinl [DFfGFMWH
Oven Roested Chicken [0F/GF] Rice Pilaf {0F/6,V) and Steamed Broceali{DE/GE V) Sulisbury Steok wy Gravy (0/G) Roasted Potatoes and Gnfoas {0/ GF/V) and Eresh
wfchae.iemneojh'ﬂm'm mm_:umn Sautesd Splnoch (DFGFV)
I Chicken Noodie Soup (09G) Chicken Noodie Soup (DF/G)
Fresh Fruit & Solad Bor BLT Wedge Soled with Blug Cheese Dressing or Cholce of Dressing
Iuwtioaf (0/G/) with Optianal Glaze (0FGF) New Potetors (DF/GF/V) and Porslied i
Mmm _ cornats [OFE Shrimp & Grits (0/GF) Fried Olra {OF/G) and Seasaned Collard Greens [DF/GF)
mammmmmﬁs;nnmmrmﬁ;”ﬁrﬁjmm&mmmams Bl @ " [D/5] Baby Linan Becns [OVEE) and F 8 i (DEAGFAY)
White Bean and Hom Soup (DF/GF) White Beon ond Ham Saup (DF/GF)
Frizsh Fruit & Saled Bar Asst, Puff Pasties [0/6]
W Farmasan Chicken {0/G] w/ Spaghott] Marinars {DF/G/V) Baked Zucchini & Squash | Tuma Cakes (DF/G) i/ Creole Saren [OF/GF/V) Herbed Roosted Caulifiaweer (DF/GRAD and
anes m‘"’" [DFfGR/V) and Garlic Bread (DG} Sguteed Purple Cobbage [DE/GF/V) -
Corned Beef Reuben Sandwich on Rya [0/G) Homemade Chips (DF/GF) and Roasted Porik Tenderfots ) Bourban Glase [OF/GF) Moshed Potatoes [B/GF] Roasted Mixed
Cherry Tomatons (DF/GE/V] Wegetables [DEAGRV)
FReef and Barley Soup (DRG] Beef and Boriey Soup (DFG)
Fresh Fruit & Solod Do Caesar Safed with Coesor Dressing (0/G)
Thursdlay, Pork Lodn{DF/GF} W) Horseradish Sauce on the side (D/GE) Sauteed Vegetables BEQ chicken Thigphs (DF/EF] Boked Sweet Potate (DF/GEV) and Steamed Asparegurs
March 25th [DF/GE) and Buttared Carn [DyGE) Jrnrmw
Mediterranean Baked Cod [DfGF) and Vegetable Couscaus [OF/G/Y) and Sauteed Bok | - Manieotti with Palian et Ssuse (D/G) Sautesd Spinach (0FAGFAV] and Garbe Braad
Chay [DF/GF/V) /el
Lemon Chidken Ovro Seup (DEAG) Leman Chicken Qrze Soip (DF/G)
Fresh Fruit & Saled Bar Fried Geaen Tomatoes § 0/G)
Fried Catfish (DF/GF) w/Hushpuppias (0/G) White Beans w)'Oniens {DF/GF/V) and Steak Diana (DFGF) Parmesan Treffla Mashed Polatoes (IVEE) and Callfarnia
F "“"’:-m Ay Turnip Greens (D8/GEMV] Vagutable Bland (DFGFL]
| Gried Vegetable Wrap B/ vEe] swmmmfﬂfﬁl i ol Cilccember Sokend ried Fish [2/6) & Chips [OF/SF] Steamed Broceoli {DE/GE/V)
Garden Vegetable Sowg (DF/GFV] Garden Vegetabie Soup [OF/GF/V)
Fresh Fruit & Salod Bar Spinach Artichake Dip & Chips {0/6)
Saturdey, NMesguite Lamon Peppar Chicosn (DF/GF) Black-eyed Peas (DF/GE/V) and Sautsed Turkey Burger on Bun ([F/5) Sweet Potate Puffs (DF/GF/] and Fresh Steamed Green
Moveh 28th Cabbags (DF/GF) Beans (F/GFV]
Ieathall Marinara Bake w) Mozzarella Chesse (0/G) Fried Okra (0/G) and Vinegar Leman Bated Flounder (DF/GF] Rice (DF/GF/Y) and
Coleslzw (DF/GF/V) (DEGEA v
Hett Dog Bar




