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1
Pulled Pork with Smoky BBQ
Sauce, Crunchy Slaw, & Red
Onion. Served with Garden Salad
and The Chef’s Daily Dessert

BBQ Pork Sandwiches  Chicken Stir-Fry

Stuffed Peppers

Chicken Fried Rice 

Chicken Stir-Fry with Seasonal
Vegetables Over Steamed Rice.
Served with Sesame Cucumber
Salad and The Chef’s Daily
Dessert

Mesquite BBQ Chicken Breast
with Fresh Pineapple. Served with
Dill Potato Salad and The Chef’s
Daily Dessert

Baked Russet with Smoked Bacon,
Shredded Cheddar, Fresh Broccoli,
Green Onion, Sour Cream, &
Butter. Served with a Wedge
Salad with Red Onion, Tomatoes
& House Ranch and The Chef’s
Daily Dessert

Baked Potato Bar15

 Roasted Greek Lemon Chicken &
Potatoes. Served with Greek
Salad and The Chef’s Daily
Dessert

Greek Lemon Chicken

22

Spiced Chicken and Andouille
Sausage, Onions, Green Peppers
over a Bed of Rice. Served with
Garden Salad and The Chef’s Daily
Dessert

Chicken & Andouille
Jambalaya 

29

T U E S W E D T H U R F R I

Chipotle Chicken Pasta
Italian Sausage,

Peppers & Onion Sub Indian Butter Chicken

Chicken Pasta Primivera Cilantro Lime Chicken Mediterranean Turkey
Meatballs 

Cuban Mojo Pork

Chicken Low Mein

Greek Gyros

9 10 12118 Pineapple BBQ Chicken

Beef Stroganoff

Fajita Stuffed Chicken Chicken Lettuce Wraps Carnitas Street Tacos

Beef Barbacoa, Cilantro Rice, Sour
Cream, Cheese and Pico De Gallo.
Served with Jalapeno Black Beans
and The Chef’s Daily Dessert

Fresh Colorful Peppers, Ground
Beef, Herbs, Rice, Cheese, & Fire
Roasted Tomatoes. Serverd with
Garden Salad and The Chef’s Daily
Dessert

Our Delicious 1/3 lb Hamburgers
with all the Fix’ins.  Served with
Pasta Salad and The Chef’s Daily
Dessert

All American
Beef Stroganoff with Button
Mushrooms Served with White
Cheddar Mashers.  Served with
Garden Salad and The Chef’s Daily
Dessert

Fajita Stuffed Chicken Breasts
with Tri-Colored Peppers 
and Cheddar Cheese and Mexican
Rice. Served with Jalapeno Black
Beans and The Chef’s Daily
Dessert

Seasoned Ground Chicken,
Portabella Mushrooms, Water
Chestnuts, Scallions, and Steamed
Rice with Crisp Romaine Boats
and The Chef’s Daily Dessert

Pork Carnitas, Mango Salsa, with
Flour Street Tortillas, Garden
Salad with South West Ranch and
The Chef’s Daily Dessert

Sliced Chicken Breast,  Carrot,
Peas, Scallion, Bacon, and Egg
tossed with Jasmine Rice. Served
with Veggie Egg Rolls and The
Chef’s Daily Dessert

Grilled Chicken Breast with Smoky
Creamy Chipotle Sauce, Over
Penne Pasta. Served with a Crisp
Caesar  Salad and The Chef’s
Daily Dessert

Italian Sausages with Peppers &
Onions with Penne and Parmesan.
Served with Mixed Greens Salad
and The Chef’s Daily Dessert 

 Sweet, Buttery Curried Chicken
Breast with Jasmin Rice and Naan.
Served with Indian Chickpea Salad
and The Chef’s Daily Dessert

Juicy Chicken, a Medley of
Summer’s Best Veggies in a
Creamy Parmesan Sauce.
Served with Garden Salad and The
Chef’s Daily Dessert

Cilantro Lime Chicken with
Cilantro-Lime Rice & Mango
Avocado Salsa. Served with
Jalapeno Black Beans and The
Chef’s Daily Dessert

Turkey Meatballs with Rich Spices,
Served with Tzatziki, Chick Peas
and Peasant Salad of Fresh
Parsley, Tomato, & Cucumber and
The Chef’s Daily Dessert

Cuban Roasted Pork with Citrus &
Mint  Flavors,  and Cilantro Lime
Black Bean Rice. Served with
Cuban Cabbage Slaw and The
Chef’s Daily Dessert

Chinese Egg Noodles, Tender
Chicken, Stir Fry Veggeis & Tossed
in a Savory Lo Mein Sauce
Served with Crunchy Asian Salad
and The Chef’s Daily Dessert

Spiced Gyros Slices, Tzatziki
Sauce, Grilled Onions, Diced
Tomatoes and Pita.  Served with
Greek Salad and The Chef’s Daily
Dessert

$14.95$14.95


