
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 31  - September 6   st thC E N T R O
W E E K L Y  S P E C I A L S

Salad of  the  week
Roasted pear and gorgonzola salad $5/$8 V GF

Mixed greens, walnuts, cranberries, red onion and apple cider
vinaigrette

Espresso  V $2

Monday - Lobster bake Buffer
See separate menu for additional items

Starters: Clam chowder
shrimp cocktail
Entrees: Seafood stuffed lobster tails
Steamed clams
Vegetarian “crabless cakes”
Grilled marinated steak tips
Sides: Corn on the cob, potato salad, baked beans
and coleslaw
Desserts: Blueberry pie, cupcakes and sliced
watermelon wedges

Tuesday
Soup: Potato and leek chowder Vg $5
Entrée 1: Herb-marinated salmon steak with peach
compote GF LF $24
Entrée 2: Loaded baked potato with impossible meat
sauce, cheddar cheese & sour cream V GF $12 
Daily Sides: Mashed potato V GF $4
roasted baby carrots Vg GF     $3
Dessert: Berry cobbler with whipped cream V $6

Wednesday
Soup: Seafood chowder $5 
Entrée 1: Baked grouper imperial with crabmeat and
buttered panko crumbs  $28
Entrée 2: Shakshuska V GF $12 
Daily Sides: Baked potato Vg GF $4
steamed peas Vg GF     $3
Dessert: Caramel pound cake V  $6

Thursday 
Soup: Sweet potato and coconut  Vg GF    $5
Entrée 1: Plum and ginger-glazed statler chicken
breast $23
Entrée 2: Impossible meat pockets with vegan
mozzarella and mushrooms Vg $12  
Daily Sides: Corn on the cob Vg GF     $4
parmesan roasted broccoli V GF  $3
Dessert: Brown butter apple blondies  V $6 

Friday
Soup: Beef barley  LF $5
Entrée 1: Lamb tagine with apricots and toasted
almonds  GF LF $26
Entrée 2: Farmers market quesadillas Vg $12
Daily Sides: Saffron rice Vg GF $4
braised red cabbage Vg GF $3
Dessert: Cranberry bliss cupcake V $6

Saturday
Soup: Roasted carrot and shallot Vg GF       $5
Entrée 1: Salmon croquette with lemon basil aioli $20
Entrée 2: Japanese cabbage pancake with siracha
aioli Vg $12
Daily Sides: Potato cake Vg GF $4
sautéed vegetable medley Vg GF     $3
Dessert: Hot chocolate brownie V $6


