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DINNER

SouP DU JOUR

CAESAR SALAD

CRISP HEARTS OF ROMAINE TOSSED IN

HOUSE SALAD
MIXED GREENS, TOMATO,
CUCUMBER & ONION WITH
CHOICE OF DRESSING

CAESAR DRESSING TOPPED WITH HERBED

CROUTONS & SHAVED PARMESAN

MAIN COURSE

CLASSIC CAESAR SALAD

CRISP HEARTS OF ROMAINE TOSSED
IN CAESAR DRESSING TOPPED WITH
HERBED CROUTONS & SHAVED
PARMESAN
CHOICE OF: GRILLED CHICKEN,
SHRIMP OR SALMON

PAN SEARED SCALLOP SCAMPI

TOSSED IN A GARLIC CHARDONNAY
BUTTER SAUCE OVER ANGEL HAIR
PASTA

SIRLOIN STEAK FRITES
WITH FRENCH FRIES

GORGONZOLA BURGER

ANGUS BURGER, CRUMBLED
GORGONZOLA CHEESE, LETTUCE,
TOMATO & RED ONION ON A BRIOCHE
BUN & FRENCH FRIES

GARLIC ROSEMARY

GRILLED LAMB CHOP
SWEET GRILLED ONIONS
VEGETABLE OF THE DAY
& STARCH OF THE DAY

GRILLED GARLIC HERB

CHICKEN BREAST

VEGETABLE OF THE DAY &
STARCH OF THE DAY

SIDES

COLESLAW
ONION RINGS
FRENCH FRIES

SWEET POTATO FRIES

WEEK 5
MONDAY THROUGH SATURDAY
APRIL 6™ TO APRIL 11™
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