
WEEKLY LUNCH & DINNER SPECIALS 
 

 
 
 

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

Soup of the Week: French Onion | Soup of the Day: Please ask your server 

 

Sunday, August 9th 
Lunch: Raspberry Waffle –Belgian waffle topped with fresh raspberries, and vanilla whipped 
cream, served with scrambled eggs and sausage links.  

Dinner: Chicken Fried Steak – Beef steak fried golden and crispy, smothered in a rich country 
gravy, served with mashed potatoes and peas.  

Monday, August 10th 
Lunch: Open Face Steak Sandwich– Grilled steak served open faced on toasted artisan bread 

with caramelized onions, and melted provolone cheese. Served with Brussel sprout salad and 
creamy horseradish.  
Dinner: Teriyaki Chicken – Grilled boneless chicken thigh meat glazed with a sweet and 

savory teriyaki sauce. Served with steamed jasmine rice and cucumber salad.  

Tuesday, August 11th 
Lunch: Southwest Carne Asada Bowl – Grilled carne asada served over seasoned rice with 
black beans, corn, tomatoes and fresh cilantro. Sour cream, guacamole, and salsa upon request.  

Dinner: Hazelnut Pork Tenderloin– Pork tenderloin roasted with a savory hazelnut crust. 
Served with apple chutney, roasted red potatoes and broccoli. 

Wednesday, August 12th 
Lunch: Ham & Swiss Grilled Cheese – Sliced ham and melted Swiss cheese on grilled 

sourdough bread. Served with fresh fruit.   
Dinner: Chicken Marsala – Seasoned chicken breast sauteed with mushrooms in a rich 

marsala wine sauce. Served with orzo pasta and green beans.   

Thursday, August 13th 
Lunch: Asian Sesame Salmon Salad – Grilled salmon served over crisp cabbage, carrots, 
cucumber, edamame, and mandarin oranges. Served with sesame vinaigrette and warm roll.   

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

Friday, August 14th 
Lunch: BBQ Bacon Cheeseburger – Grilled beef patty topped with bacon, cheddar cheese, 

and BBQ sauce on a toasted sesame bun. Served with baked beans.  
Dinner: Shrimp Alfredo – Shrimp sauteed with garlic and herbs, tossed with fettucine pasta in 
a rich parmesan alfredo sauce. Served with asparagus and a warm roll.  

Saturday, August 15th 
Lunch: Philly Cheesesteak – Thinly sliced roast beef with sauteed onions and peppers, topped 

with melted provolone cheese on a toasted hoagie roll. Served with coleslaw.   
Dinner: Malibu Chicken – Panko breaded chicken topped with sliced ham and melted Swiss 

cheese. Served with rice pilaf, carrots and honey mustard dipping sauce.        


