
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

April 12  - April 18   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
Spinach salad $5/$8 V

Red onion, goat cheese, sliced apples, candied pecans and 
poppy seed dressing 

Oatmeal raisin V $2

Monday
Soup: Braised white bean & greens Vg GF     $5
Entrée 1: Hand-cut porcini-rubbed sirloin steak 
with demi GF LF $29
Entrée 2: Eggplant napoleon V $12
Daily Sides: Roasted dill baby potato Vg GF $4
Steamed green peas Vg GF      $3
Dessert: Espresso martini cheesecake V $6

Tuesday
Soup: Clam chowder $5
Entrée 1: Cod Florentine GF LF    $25
Entrée 2: Tomato, spinach & cheddar French
omelet V $12 
Daily Sides: Potato hash Vg GF $4
Roasted tri-color carrots Vg GF     $3
Dessert: Mint chocolate gelato V $6

Wednesday
Soup: Sherry mushroom bisque V $5
Entrée 1: Roasted boneless chicken thigh with 
alfredo sauce $21
Entrée 2: Greek baked soy cutlet with side of
marinara V $12
Sides: Pesto tossed bowtie pasta V $4
Sautéed Brussel sprouts & onion Vg GF     $3
Dessert: White chocolate panna cotta with 
stewed rhubarb V $6

Thursday 
Soup: Roasted corn and leek V GF $5
Entrée 1: Grilled twin lamb chops with rosemary demi
LF $34
Entrée 2: Fried bell pepper with cheesy sweet potato
gnocchi V $12  
Daily Sides: Mashed sweet potato V GF $4
Braised mixed vegetables Vg GF     $3
Dessert: Chocolate sponge cake V $6 

Friday
Soup: Tomato tarragon & fennel  Vg GF     $5
Entrée 1: Seared striped bass with cilantro lime
butter GF $28
Entrée 2: Black bean enchiladas with 
guacamole V $12
Daily Sides: Parsnip puree V GF $4
Lemon butter asparagus V GF $3
Dessert: Cherry pie V $6

Saturday
Soup: Split pea Vg GF    $5
Entrée 1: Crispy chicken cutlet with root beer
glaze $21
Entrée 2: Stuffed pepper with lentils & vegan 
sausage, roasted red pepper sauce & vegan cheese
Vg GF     $12
Daily Sides: Cranberry rice pilaf Vg GF $4
Vegetable medley Vg GF    $3
Dessert: Lemon shortbread bar V $6
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