weekly specials

July 20 - 25

breakfast

8:00 - 10:00 am

soup

lunch

11:00 am - 2:00 pm

Breakfast Flatbread mon & Pepper Pot Caprese Chicken Salad 8.25
Scrambled eggs, Spring mix, balsamic glazed
bacon, cheddar chicken, mozzarella pearls,
cheese, tomato, tomato, b.osil', and balsamic

red onion, and tues Chicken Orzo vinaigrette
Boursin cheese Turkey and Swiss Pretzel Melt 8.00
7.00 With dijonnaise on a pretzel roll
Wed Lobster Bisque Bacon Cheddar Burger 9.00
Vegetable Greek Lettuce, ’romo’ro, and mayo on
Omelet brioche roll
Servgd with your Shrimp Cobb Salad 9.00
chmc;(c))c])‘ foast th ur & Turkey and Rice Romaine leftuce, hard boiled

eggs, tomatoes, red onion,
avocado, and ranch dressing

Broccoli, Cheddar,
and Ham Quiche.
Served with fruit
6.75

fri

sat

Summer Veg
Minestrone

Beef Noodle

Walnut Apple Salad 8.00
Apples, grapes, walnuts, and
blue cheese over baby
spinach with maple vinaigrette

Open-Faced Tuna Melt 8.25
On English muffin with Cheddar
cheese and tomato

smoothie

coffee

Butter Pecan Cheddar Bacon Pea Salad
Noodles, cheddar cheese,
bacon, peas, hardboiled
eggs, and red onion with a

creamy dressin

Raspberry Apple 3.00
Almond milk, vanilla yogurt,
honey, raspberries, and

apples

hearth oven

Chicken & Biscuit 8.00
Chicken gravy, chicken,
peas, onion, and carrots

Mixed Berry Muffin 1.80

Apple Pie 4.25

Regular Coffee Cake 2.80 Brownie Cheesecake 5.00

Consumer advisory - Thoroughly cooking meats,

poultry, seafood, shellfish, and eggs reduces the risk

: & - vegetarian
of foodborne illness

& - gluten avoided
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