
V = Vegetarian  Vg = Vegan       = Heart Healthy   GF = Gluten Friendly. Consuming raw or undercooked meat, fish, poultry or eggs can
increase your risk of a foodborne illness. Please notify your server in advance of any food allergies you may have.

Cookie  of  the  week

February 10th - 
February 15th

C E N T R O
W E E K L Y  S P E C I A L S

Salad of  the  week
Greek $5/$8

  Romaine lettuce, cucumber, red onion, peppers, kalamata olives, 
feta cheese and Greek dressing

S’mores stuffed   $2

Monday
Soup: Cream of broccoli  V  $5
Entrée 1: Crispy chicken wings with duck sauce  
LF $15
Entrée 2: Tofu Pad Thai with rice noodles  VG LF $12 
Daily Sides: Baked potato  VG GF LF $4
Roasted asparagus  VG GF LF      $3
Dessert: Boston cream pie  V $6

Tuesday
Soup: Beef noodle   $5
Entrée 1: Mahi-Mahi filet topped with fennel &
ginger  GF LF     $19
Entrée 2: Swedish soy-based “meatballs” with a sour
cream & nutmeg sauce  V GF $12 
Daily Sides: Cranberry couscous  VG LF     $4
Roasted broccoli  VG GF LF     $3
Dessert: Chocolate bourbon bomb   V

Wednesday
Soup: Potato leek V GF  $5 
Entrée 1: Grilled filet mignon with horseradish demi
GF $28
Entrée 2: Cheese manicotti with mushroom
Bolognese  V  $12 
Daily Sides: Mashed Yukon potatoes V GF  $4
Steamed green beans VG GF LF     $3
Dessert: Strawberry mousse   V  $6
         

Thursday
Soup: Creole shrimp & rice GF LF $5
Entrée 1: Ritz cracker baked sole with buerre blanc
$23
Entrée 2: Sweet potato gnocchi with maple brown
butter  V $12 
Daily Sides: Honey-roasted acorn squash  
V GF LF $4
Roasted cauliflower  VG GF LF     $3
Dessert: Eggnog crème brulee  V $6

Friday
Special dine-in buffet. See separate menu

Regular menu available for takeout only 
if placed by 2pm

Saturday
Soup: Mushroom tarragon  VG GF LF     $5
Entrée 1: Chicken cacciatore   GF LF  $17
Entrée 2: Vegan chili with tortilla chips  VG LF $12 
Daily Sides: Rice Pilaf VG GF  $4 
Braised baby carrots  VG GF LF      $3
Dessert: Peach cobbler   V $6


