
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

August 24  - August 30   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
Niçoise salad $5/$8 V GF

Romaine lettuce, Yukon potatoes, green beans, Kalamata olives,
hard boiled eggs, radishes and mustard vinaigrette 

Italian ricotta  V $2

Monday
Soup: Roasted tomato and fennel Vg GF    $5
Entrée 1: Apricot-glazed chicken thigh GF $17
Entrée 2: Spinach artichoke stuffed mushrooms V $12 
Daily Sides: Baked sweet potato Vg GF     $4
sautéed asparagus with red peppers Vg GF     $3
Dessert: Salted caramel apple crumble V $6

Tuesday
Soup: Sweet corn and crab chowder $5
Entrée 1: Seafood-stuffed flounder with dill
cream sauce $24
Entrée 2: Asiago-stuffed gnocchi with vodka 
sauce V $12 
Daily Sides: Wild rice pilaf Vg GF     $4
steamed green peas Vg GF     $3
Dessert: Chocolate truffle cake V $6

Wednesday
Soup: Chilled carrot-coconut Vg GF    $5 
Entrée 1: Grilled T-bone veal chop with spinach and
green pepper salsa  GF LF $30
Entrée 2: Pesto vegetable Stromboli served with
marinara  V $12 
Daily Sides: Corn on the cob Vg GF    $4
roasted broccoli Vg GF     $3
Dessert: Strawberry banana mousse V  $6

Thursday 
Soup: Asian beef noodle LF $5
Entrée 1: General Tso’s chicken LF $17
Entrée 2: Grilled teriyaki cauliflower steaks garnished
with tofu bites  Vg $12  
Daily Sides: Steamed jasmine rice Vg GF     $4
sautéed bok choy with mushroom  Vg  $3
Dessert: Chinese sponge cake with 
fresh berries  V $6 

Friday
Soup: Braised veal and white bean GF LF $5
Entrée 1: Bone-in beef short ribs slow-cooked in red
wine GF LF $26
Entrée 2: Impossible “hamburger helper” with
macaroni and mushrooms  Vg $12
Daily Sides: Garlic mashed potatoes V GF $4
braised celery with tomatoes  Vg GF    $3
Dessert: Cannoli V $6

Saturday
Soup: Spinach barley Vg     $5
Entrée 1: Salmon Louise with honey-glaze and toasted
peanuts GF LF $22
Entrée 2: Vegan quesadillas Vg $12
Daily Sides: Crispy parsley-oiled Yukon potatoes
Vg GF $4
vegetable medley Vg GF     $3
Dessert: Pecan cheesecake V $6


