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DINNER

SouP DU JOUR HOUSE SALAD
MIXED GREENS, TOMATO, CUCUMBER

& ONION WITH CHOICE OF DRESSING

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

MAIN COURSE

GRILLED CHICKEN & GARDEN GRILLE BURGER
STRAWBERRY SALAD CHOICE OF: ANGUS STEAKHOUSE
FRESH STRAWBERRIES, GOAT BURGER, SALMON BURGER OR
CHEESE CRUMBLES, CELERY, TURKEY BURGER W/ LETTUCE,
TOASTED ALMONDS OVER TOMATO & ONION
MESCLUN GREENS SAUTEED CHICKEN MARSALA
STRAWBERRY BALSAMIC DRESSING MUSHROOM DEMI SAUCE
VEGETABLE OF THE DAY & ROASTED
SIRLOIN STEAK FRITES POTATOES

WITH FRENCH FRIES
GRILLED GARLIC LEMON

SESAME SOY GRILLED SHRIMP SUN DRIED TOMATO
TUNA STEAK & CAPERS
VEGETABLE OF THE DAY & LEMON CHARDONAY SAUCE
ROASTED POTATOES OVER ANGEL HAIR PASTA
SIDES
COLESLAW

ONION RINGS
FRENCH FRIES
SWEET POTATO FRIES

WEEK 6
MONDAY THROUGH SATURDAY
SEPTEMBER 28™ TO OCTOBER 3R°



	Soup Du Jour
	Caesar Salad
	Dinner
	 House Salad  
	MAIN COURSE
	Grilled Chicken & Strawberry Salad   
	 Sirloin Steak Frites
	With French Fries 
	Sesame Soy Grilled Tuna Steak  
	Garden Grille Burger 
	Sautéed Chicken Marsala  
	Grilled Garlic Lemon Shrimp Sun dried tomato & capers
	 Sides 



