
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

May 11  - May 17  th thC E N T R O
W E E K L Y  S P E C I A L S

Salad of  the  week
Mediterranean $5/$8

 Romaine lettuce with marinated mushrooms, grilled onions, cherry
tomatoes, goat cheese & balsamic vinaigrette V GF

 

Carrot cake (contains nuts) V  $2

Monday
Soup: Roasted corn & leek chowder  $5
Entrée 1: Beef pot roast slow roasted with garlic &
fennel gravy  GF LF  $21
Entrée 2: Black bean enchiladas with guacamole
V $12 
Daily Sides: Ranch potato wedges  V $4
Braised mixed vegetables  VG GF LF      $3
Dessert: Philly cream cheese pound cake  V $6

Tuesday
Soup: Southwestern beef & barley LF $5
Entrée 1: Bang bang shrimp with sweet chili aioli $22
Entrée 2: Grilled vegetable stack with mozzarella &
balsamic glaze  V $12 
Daily Sides: Roasted dill baby potatoes  VG GF  $4
Sautéed broccoli  VG LF      $3
Dessert: Salted pecan chocolate layer squares  V $6

Wednesday “A taste of Italy”
Soup: Roasted squash and sage  VG       $5 
Entrée 1: Classic meatballs with marinara  $20
Entrée 2: Eggplant rollatini with herb ricotta &
roasted red pepper sauce V $12 
Daily Sides: Spaghetti VG $4
Steamed green peas  VG GF     $3
Dessert: Tiramisu  V  $6

Thursday
Soup: Carrot & orange VG GF       $5
Entrée 1: Crispy chicken cutlet with apple cider
glaze  $21
Entrée 2: Tuscan baked gnocchi with spinach,
sundried tomato & parmesan cream sauce  V $12 
Daily Sides: Herbed fingerling potatoes  VG GF $4
Garlic wax beans & pearl onions  VG GF      $3
Dessert: Banana cheesecake  V $6 

Friday
Soup: Roasted red pepper & tomato  $5
Entrée 1: Seared halibut with cilantro lime butter         
GF $27
Entrée 2: Garden vegetable pesto pizza on
cauliflower crust V GF $12
Daily Sides: Parsnip puree  V GF $4
Lemon butter asparagus V GF      $3
Dessert: Peach raspberry pie V  $6

Saturday
Soup: Split pea  VG GF     $5
Entrée 1: Roasted chicken leg & thigh with Dijon
mushroom sauce  GF LF $18
Entrée 2: Cheese ravioli with creamy tomato basil
sauce  V $12
Daily Sides: Cranberry rice pilaf  VG GF  $4
Grilled vegetable medley VG GF     $3
Dessert: Lemon shortbread bar V $6


