
MONDAY, JULY 27

Cheeseburger Soup 

Open Face Roast Beef Sandwich 12.00
Texas toast topped with roast beef and gravy. 
Served with French fries 

Potato Crusted Grouper 13.50 
Served with rice and red cabbage and apples

Stuffed Shells with Marinara 11.00 
Served with broccoli and garlic bread

*No Regular Menu Available *

TUESDAY, JULY 28
COUNTRY MUSIC ON THE CAFE PATIO 
RESERVATIONS REQUIRED. CALL 5606

Slow-Smoked Beef Brisket
Applewood Smoke Pulled Pork

Seared Cajun Chicken Thighs
Country Vegetable Pot Pie (Available 

Upon Request)
Southern Style Green Beans

Potato Salad 
Creamy Coleslaw 

Buttermilk Cornbread
Assorted Summer Desserts 

Gluten Free Desserts Available Upon Request 
Southern Brew Tea & Lemonade 

19.00 

DINNER SPECIALS JULY 27- 31
Includes your choice of:
Cup of Soup, Small House Salad, Fruit Salad, 
Side of the Week, Coleslaw, or Applesauce

WEDNESDAY, JULY 29
Chicken Corn Soup 

Crab Stuffed Flounder with Pesto Cream Sauce 
16.50
Served with oven-roasted potatoes and zucchini 
and yellow squash sauté

Teriyaki Peach Chicken 13.00 
Grilled teriyaki chicken breast topped with 
peach teriyaki sauce. Served with jasmine rice 
and roasted carrots

THURSDAY, JULY 30
Ham and Bean Soup 

Herb Roasted Pork tenderloin 13.75
Served with roasted red potatoes and vegetable 
medley

Mesquite Grilled Salmon 15.50
Served with sweet potato wedges and asparagus 

FRIDAY, JULY 31
“PASTA NIGHT” at the Café

See Café All Day Flyer for Details 

Side of the Week: Carrot Raisin Salad with a 
creamy dressing 
Cake of the Week: Tiramisu 
Pie of the Week: Chocolate Peanut Butter Pie

denotes gluten avoided
denotes vegetarian

To place a carry out order or to preorder,  use online ordering through Uniguest or call ext. 5656 
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