. DINNER MENU

Week of March 31st - April 4th

Monday March 31st

Japanese Curry
traditional Japanese style curry stewed with chicken and fresh vegetables served over sticky rice

Tuesday April 1st

Taco Salad
seasoned ground beef, romaine lettuce, black olives, shredded cheddar, avocado, sour cream, pico de gallo

Wednesday April 2nd

Chicken Biryani
a savory, aromatic chicken and basmati rice dish stewed with Indian spices and vegetables served with Naan
bread

Thursday April 3rd

Ahi Poke Bowl
soy marinated raw Ahi Tuna poke bowl served with rice, seaweed salad, and raw vegetable garnish

Friday April 4th

Mushroom Swiss Burger
house ground beef patty topped with sauteed mushrooms, caramelized onions, and swiss cheese on a
toasted brioche bun

Prixe Fixe Meal Addition: Onion Rings/ Cherry Pie Tarts




. DINNER MENU

Week of April 7th - 11th

Monday April 7th

Teriyaki Chicken
teriyaki glazed grilled chicken served over sticky rice with seasonal vegetables

Tuesday April 8th

Chicken Banh Mi
Viethamese sandwich with grilled marinated chicken, pickled vegetable, cilantro, and spicy mayo served on a
toasted baguette

Wednesday April 9th

Baja Fish Tacos
battered Cod topped with fresh slaw, mango avocado salsa, and corn tortilla

Thursday April 10th

Philly Cheesesteak
An East Coast classic sandwich with seared steak, grilled peppers and onions, and Provolone cheese stuffed
inside a toasted roll and a side of jo jo potatoes

Friday April 11th

Garlic Bacon Mizithra Pasta
spaghetti with Mizithra cheese and browned butter tossed with sauteed garlic, bacon, and mushrooms

Prixe Fixe Meal Addition: Focaccia/ Butterscotch Budino




. DINNER MENU

Week of April 14th - 18th

Monday April 14th

Shrimp & Crab Cakes
house made seafood cake breaded and pan fried served with rice pilaf, seasonal vegetable, and a classic
remoulade sauce

Tuesday April 15th

Orange Chicken
tender battered chicken tossed with our homemade mandarin orange sauce served over sticky rice and
steamed broccoli

Wednesday April 16th

Blackened Salmon
pan seared salmon filet seasoned and served with steamed rice and garlic green beans

Thursday April 17th

Pork Bo Ssam
marinated and roasted succulent pork shoulder served with butter lettuce wraps, kimchi, soy scallion sauce,
and rice

Friday April 18th

Chicken Parmesan
tender breaded chicken topped with marinara and mozzarella cheese served with spaghetti

Prixe Fixe Meal Addition: Caesar Salad/ Caramel Panna Cotta




. DINNER MENU

Week of April 21st - 25th

Monday April 21st

Chicken Pad Thai
stir fried rice noodles tossed with sauteed chicken, bean sprouts, carrots, cabbage, fresh herbs, and pad thai
sauce (contains fish sauce)

Tuesday April 22nd

Beef Brisket Chili
succulent slow braised beef brisket chili served with cheddar cornbread and all the fixings

Wednesday April 23rd

Homemade Meatloaf Dinner
house made beef and pork meatloaf served with mashed potatoes and sauteed carrots

Thursday April 24th

Turkey Club Wrap
turkey breast, applewood smoked bacon, avocado mayo, lettuce, tomato in a wrap served with potato chips

Friday April 25th

Cajun Chicken Alfredo
sauteed seasoned chicken, broccoli, and penne pasta tossed in our homemade alfredo sauce

Prixe Fixe Meal Addition: Unavailable due to staffing
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