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LUNCH

HOUSE SALAD
MIXED GREENS, TOMATO, CUCUMBER

& ONION WITH CHOICE OF DRESSING

SourP DU JOUR

CAESAR SALAD
CRISP HEARTS OF ROMAINE TOSSED IN
CAESAR DRESSING TOPPED WITH HERBED
CROUTONS & SHAVED PARMESAN

MAIN COURSE

GRILLED CHICKEN &
STRAWBERRY SALAD

NEW ENGLAND
SHRIMP PLATTER

FRESH STRAWBERRIES, GOAT CHEESE TARTAR SAUCE, LEMON WEDGE AND

CRUMBLES, CELERY, TOASTED

ALMONDS OVER MESCLUN GREENS
STRAWBERRY BALSAMIC DRESSING

TERIYAKI GINGER

CHEESESTEAK WEDGE
CHOICE OF BEEF OR CHICKEN
SESAME GARLIC SAUCE, ONIONS &
PEPPERS

SEASONED SPINACH & FETA

OMELET
WITH HOME FRIES

SIDES

COLE SLAW
ONION RINGS
FRENCH FRIES

SWEET POTATO FRIES

SHOESTRING FRIES

CHEESEBURGER

ANGUS STEAKHOUSE BURGER,
SALMON BURGER OR TURKEY BURGER
W/ LETTUCE, TOMATO & ONION

CLASSIC BLT

CRISP LETTUCE & DOUBLE SMOKED
BACON ON TOASTED WHITE BREAD

GRILLED CHICKEN RUEBEN
SLICED CHICKEN, SWISS CHEESE,
SAUERKRAUT & RUSSIAN DRESSING
ON PUMPERNICKEL BREAD

SALAD PLATTERS
ALBACORE TUNA
CHICKEN SALAD

EGG SALAD

WEEK 6

MONDAY THROUGH SATURDAY
AUGUST 3f° THROUGH AUGUST 8™



	Lunch
	Soup Du Jour
	House Salad
	Caesar Salad
	MAIN COURSE
	Seasoned Spinach & Feta  Omelet  with home fries 
	Salad Platters Albacore Tuna Chicken Salad Egg Salad



