
 

Lunch 

Soup du Jour 

 

Caesar Salad 
 

crisp hearts of romaine tossed in Caesar 

dressing topped with herbed croutons & 

shaved parmesan 

 

 

House Salad  
 

mixed greens, tomato, cucumber & onion 

with choice of dressing 

 

Sliced Vine Ripened Tomato 

Plate 

fresh basil balsamic glaze and extra 

virgin olive oil 

 

MAIN COURSE 

 

Edghill Very Berry Salad  

Chopped Boston Lettuce & Radicchio, 

Strawberries, blueberries, Raspberries, & 

candied Walnuts  

Raspberry Dressing  

Choice of grilled chicken or Grilled 

Salmon  

 

 Sesame Stir Fried Chicken  

Broccoli, Pepper & Onion in A Ginger 

Sesame Sauce Over steamed white rice  
 

New England Fried Shrimp Plate  

shoestring potatoes, tartar sauce  
 

Grilled Beef Sherry Burger  

angus steakhouse burger, sherry 

 glazed mushrooms & Swiss, lettuce, 

tomato & onion  

  

 

 

Fresh Spinach Feta & tomato 

Omelet  

Served with Yukon Gold home fries  

 

Grilled Corned Beef Rueben  

 Sauerkraut, 1000 isle dressing & Swiss 

cheese on Marble Rye Bread  

 

Grilled Caesar Chicken Caesar 

Wrap  

Romaine Lettuce, Plum Tomato, Caesar 

aioli & French fries  

 

                       

 

Sides 

Cole Slaw 

Onion Rings 

French Fries 

Sweet Potato Fries 

 

 

                             Week 4 

                       Monday Through Saturday 

                                     April 28th to May 3rd   

Garden                                

Grille 


