weekly specials

october 26 - 31

breakfast soup lunch

8:00 - 10:00 am 11:00 am - 2:00 pm

& Pumpkin Bisque Apple Salad 8.00

Breakfast mon Spring mix lettuce, roasted
Quesadilla pecans, blue cheese crumbles,
Flour fortilla, eggs, raisins with a Maple Dijon
sausage, ond. vinaigrette
green onions, with tues & Steak and Potato :
Chicken Bowl 8.50

salsa on the side
Mashed potatoes, corn, cheddar

6.75
cheese, and gravy
Monaco Grill 8.50
wed & Roasted Pepper Roast turkey, ham, Swiss cheese,
stuffed Waffle with and Smoked spinach, fomato, and honey
Gouda Bisque mustard dressing on grilled rye
nutella and bread
bananas. Served . .
. & Corned Beef and Asian Chicken Salad 8.25
with bacon 6.75 th ur Cabbage Spring mix leftuce, oranges,
peppers, onions, carrots, chow mein
noodles, and sesame dressing
. . : Greek Salad with Chicken 8.25
Western Frittata fri Chicken Noodle Spring mix lettuce with kalamata
Ham, peppers, onions, olives, tomato, red onion,
cheddar Cheesg and cucumber, feta cheese, and
egg..Served with a o Greek dressing
shceéogo’roos’r sat Pasta Fagioli Shrimp Po’boy Wrap 9.25
: With lettuce, tomato, and

remoulade in a flour tortilla

coffee smoothie
Pumpkin Spice Peanut Butter Apple Pineapple Carrot Raisin
Almond milk, vanilla yogurt, Salad with a Yogurt Dressing
caramel, peanut butter, and
apples
hearth oven desserts
Apple Muffin 1.80 Pecan Pie 4.25
Beef Chiliw/ Cornbread 6.50
Peach Coffee Cake 2.80 Tiramisu 5.00

Consumer advisory - Thoroughly cooking meats,

poultry, seafood, shellfish, and eggs reduces the risk & - gluten avoided W vegetarian
of foodborne illness
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