CENTRO

WEEKLY

April 26" - May "

SPECIALS

Monday
Soup: Moroccan chickpea Vg GF ¢
Entrée 1: Coconut breaded chicken breast with
sweet chili sauce
Entrée 2: Crispy tofu and broccoli stir fry with sweet
chili sauce Vg
Daily Sides: Vegetable lo mein V
Roasted button mushrooms Vg GF¥
Dessert: Warm bread pudding V

Tuesday_
Soup: Onion GF
Entrée 1: Mussels & swordfish fra diavolo
Entrée 2: Plant based Swedish meatballs V
Daily Sides: Egg noodles V
Tarragon roasted carrots Vg GF @
Dessert: Rhubarb custard bar V

Wednesday
Soup: Mushroom & orzo with greens Vg
Entrée 1: Grilled sirloin steak with herb butter GF
Entrée 2: Turkish eggs with pickled red onion, toast
points and spiced yogurt sauce V
Daily Sides: Baked potato Vg GF
Roasted asparagus Vg GF ¢
Dessert: Hummingbird cake (contains nuts) V

Thursday_
Soup: Turkey noodle LF
Entrée 1: Twin Maryland crab cakes with
Old Bay aioli
Entrée 2: Cauliflower fried rice with shiitake
mushrooms, edamame beans and a fried egg V
Daily Sides: Roasted carrot and parsnip
mash V GF
Roasted zucchini with baby tomatoes Vg GF¢g

Dessert: Baklava (contains nuts) V

Friday,
Soup: Roasted asparagus bisque V GF
Entrée 1: Rotisserie half chicken with gravy & cranberry
sauce GF
Entrée 2: Crispy soy cutlets with lemon aioli & fried
capers Vg
Daily Sides: Noodle kugel V
Vegetable medley Vg GF ¥
Dessert: French silk pie V

Saturday,
Soup: Vegetable barley Vg ¢
Entrée 1: Grilled T bone veal chop with
raspberry demi
Entrée 2: Eggplant parmesan sub with marinara and
mozzarella cheese V
Daily Sides: Sweet potato waffle fries Vg GF
Sliced tomatoes Vg GF ¥
Dessert: German chocolate cake V

Salad of the week
Antipasto salad

Cookie of the week

Lemon shortbread V

Chopped romaine, olives, cherry tomatoes, beef pepperoni,

marinated artichokes hearts, fresh mozzarella & Italian dressing

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.




	CENTRO WEEKLY SPECIALS
	April 26th - May 2nd
	Monday Soup: Moroccan chickpea Vg GF     $5 Entrée 1: Coconut breaded chicken breast with sweet chili sauce $21 Entrée 2: Crispy tofu and broccoli stir fry with sweet chili sauce Vg $12  Daily Sides: Vegetable lo mein V $4 Roasted button mushrooms Vg GF     $3 Dessert: Warm bread pudding V $6
	Tuesday Soup: Onion GF  $5 Entrée 1: Mussels & swordfish fra diavolo $20 Entrée 2: Plant based Swedish meatballs V $12  Daily Sides: Egg noodles V $4 Tarragon roasted carrots Vg GF    $3 Dessert: Rhubarb custard bar V $6
	Wednesday Soup: Mushroom & orzo with greens Vg  $5 Entrée 1: Grilled sirloin steak with herb butter GF $38 Entrée 2: Turkish eggs with pickled red onion, toast points and spiced yogurt sauce V $12  Daily Sides: Baked potato Vg GF $4 Roasted asparagus Vg GF     $3 Dessert: Hummingbird cake (contains nuts) V  $6
	Thursday  Soup: Turkey noodle LF $5 Entrée 1: Twin Maryland crab cakes with  Old Bay aioli $26 Entrée 2: Cauliflower fried rice with shiitake mushrooms, edamame beans and a fried egg V $12   Daily Sides: Roasted carrot and parsnip  mash V GF $4 Roasted zucchini with baby tomatoes Vg GF    $3 Dessert: Baklava (contains nuts) V $6
	Friday Soup: Roasted asparagus bisque V GF $5 Entrée 1: Rotisserie half chicken with gravy & cranberry sauce GF $20 Entrée 2: Crispy soy cutlets with lemon aioli & fried capers Vg $12 Daily Sides: Noodle kugel V $4 Vegetable medley Vg GF     $3 Dessert: French silk pie V $6
	Saturday Soup: Vegetable barley Vg     $5 Entrée 1: Grilled T bone veal chop with raspberry demi  $28 Entrée 2: Eggplant parmesan sub with marinara and mozzarella cheese V $12 Daily Sides: Sweet potato waffle fries Vg GF $4 Sliced tomatoes Vg GF    $3 Dessert: German chocolate cake V $6

	Salad of the week
	Cookie of the week
	Antipasto salad  $5/$8  Chopped romaine, olives, cherry tomatoes, beef pepperoni, marinated artichokes hearts, fresh mozzarella & Italian dressing
	Lemon shortbread V $2


