
WEEKLY LUNCH & DINNER SPECIALS 
 

 
 
 

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

Soup of the Week: Chicken Gnocchi | Soup of the Day: Please ask your server 

 

Sunday, August 30th 
Lunch: Apple Pie Waffle – Crispy Belgian waffle topped with cinnamon-spiced apples, 
caramel sauce and whipped cream. Served with scrambled eggs and sausage links.  

Dinner: Beef Stew – A hearty stew of beef, peas, corn, carrots and red potatoes, served with a 
warm roll.   

Monday, August 31st 
Lunch: Beer-Cheese Burger – Grilled burger topped with creamy beer cheese, and crispy 

onions on a pretzel bun. Served with French fries.    
Dinner: BBQ Chicken – Flavorful bone-in chicken, oven roasted and glazed with a tangy BBQ 
sauce. Served with baked beans and coleslaw.  

Tuesday, September 1st 
Lunch: Beef Soft Tacos – Flour tortillas filled with seasoned ground beef, lettuce, shredded 

cheddar cheese and diced tomatoes, with a side of Spanish rice. Sour cream, guacamole and 
salsa available upon request.    

Dinner: Pork Ragout – Slow braised pork shoulder simmered in a rich tomato, garlic, and herb 
sauce. Served over pasta and green beans.  

Wednesday, September 2nd 
Lunch: Turkey Bacon Melt – Sliced turkey and crispy bacon layered with melted Swiss 

cheese on grilled sourdough bread. Served with tater-tots.    
Dinner: Creamy Tuscan Salmon – Pan seared salmon in a rich garlic Parmesan cream sauce 

with sun dried tomato. Served with rice pilaf and asparagus.  

Thursday, September 3rd 
Lunch: Greek Chicken Salad – Grilled chicken over crisp romaine with cucumber, tomatoes, 
black olives, and feta cheese. Served with lemon vinaigrette and a warm roll.  

Dinner: Homestyle Meatloaf – A comforting homemade meatloaf served with mashed 
potatoes, brown gravy and zucchini.   

Friday, September 4th 
Lunch: Combo Flatbread Pizza – Flatbread topped with Italian sausage, pepperoni, ham, 

mozzarella, bell peppers, mushrooms, and tangy tomato sauce. Served with a side Caesar.  
Dinner: Teriyaki Chicken – Boneless chicken thighs glazed in a sweet and savory teriyaki 
sauce. Served with jasmine rice and broccoli.    

Saturday, September 5th 
Lunch: Butternut Squash Ravioli – Pasta filled with roasted butternut squash tossed with 

spinach, mushrooms and toasted pecans. Served with garlic bread.   
Dinner: Boneless Pit Ham – Boneless pit ham served with a rich Dijon cream sauce. Served 

with mashed potatoes and carrots.           


