
WEEKLY LUNCH & DINNER SPECIALS 
 

 
 
 

Lunch Special: 11:00 AM – 2:00 PM | Dinner Special: 4:30 PM – 7:00 PM 

Soup of the Week: Split Pea & Ham | Soup of the Day: Please ask your server 

 

Sunday, August 2nd 
Lunch: Banana Bread –House made banana bread, cottage cheese and fresh berries, served 
with scrambled eggs and sausage links.  

Dinner: Rosemary Chicken– Bone-in chicken seasoned with fresh rosemary, and garlic, slow 
roasted. Served with mashed potatoes and green beans.  

Monday, August 3rd 
Lunch: Pesto Chicken Sandwich– Grilled chicken breast topped with basil pesto, melted 

provolone, fresh tomato, and spinach on grilled 9 grain bread. Served with sliced watermelon.     
Dinner: Beef Stroganoff– Tender strips of beef sauteed with mushrooms and onions in a 
creamy, savory sauce. Served over a bed of buttered egg noodles, peas and warm roll.     

Tuesday, August 4th 
Lunch: Chicken Tacos – Shredded chicken served in warm tortillas and topped with, shredded 

lettuce, Pico de Gallo and cheese. Sour cream, guacamole, and sour cream upon request.  
Dinner: Apple Cider Pork – Fork tender braised pork in apple cider with onions, garlic, and 

fresh herbs. Served with red potatoes and asparagus.  

Wednesday, August 5th 
Lunch: Shrimp Po’ Boy – Sauteed shrimp on a toasted French roll with shredded lettuce, 
tomatoes, pickles, and 1000 island dressing. Served with pasta salad.   

Dinner: Chicken & Dumplings– Tender chunks of chicken simmered in a rich, savory broth 
with soft, fluffy dumplings. Served with mixed vegetables.   

Thursday, August 6th 
Lunch: Berry Chicken Salad – Grilled chicken breast served over chopped romaine with fresh 

berries, candied walnuts, feta cheese, cucumbers. Served with a warm roll.   
Dinner: Lasagna – Layers of pasta, ground beef and sausage, ricotta and mozzarella cheese 

and marinara sauce. Served with zucchini and garlic bread.  

Friday, August 7th 
Lunch: Chili Cheese Bake Potato – Fluffy baked potato loaded with savory house made chili, 
melted cheddar cheese, sour cream, and green onions.   

Dinner: Beef Broccoli – Soy marinated beef stir-fried with broccoli in a savory garlic ginger 
sauce, served with jasmine rice.   

Saturday, August 9th 
Lunch: Tuna Melt – Tuna salad topped with melted cheddar cheese and grilled golden on 
sourdough bread. Served with coleslaw.  

Dinner: Marry Me Chicken – Pan seared boneless chicken breast slowly simmered in a 
creamy sundried tomato sauce. Served with baked sweet potato and carrots.       


