CENTRO

WEEKLY

June 21" - June 27"

SPECIALS

Monday -
Soups: Roasted carrot and shallot Vg GF v
Entrée 1: Chicken coq au vin with mushrooms, red
wine, and pearl onions GF LF
Entrée 2: Crispy coconut tofu medallions with Pifia
Colada sauce V
Sides: Au gratin potatoes V GF
Steamed green peas Vg GF ¢
Desserts: Grasshopper pie V

Tuesday,
Soup: Borscht with sour cream V GF
Entrée 1: Wagyu dry-rubbed braised beef brisket
with smoked onion demi GF LF
Entrée 2: Loaded baked potato with Impossible
meat sauce, cheddar cheese & sour cream V GF
Daily Sides: Baked beans Vg GF
Steamed spinach Vg GF ¢
Dessert: Berry cobbler with whipped cream V

Wednesday

Soup: Potato & leek chowder V

Entrée 1: Twin salmon cakes with Bernaise sauce
Entrée 2: Two fried eggs over easy with vegan
sausage hash V

Daily Sides: Parslied potatoes Vg GF

Roasted broccoli Vg GF @@

Dessert: Coffee cake V

Thursday_
Soup: Three bean Vg GF ¥
Entrée 1: Pecan-crusted chicken breast with maple
mustard sauce
Entrée 2: Greek Pizza on cauliflower crust Vg GF
Daily Sides: Corn on the cob Vg GF
Green bean casserole Vg

Dessert: Chocolate mousse V

EFriday
Soup: Beef barley LF
Entrée 1: Lamb tangine with apricots & toasted
almonds GF LF
Entrée 2: Farmers market quesadillas Vg
Daily Sides: Saffron rice Vg GF
Braised red cabbage Vg GF v
Dessert: Cranberry bliss cupcake V

Saturday,
Soup: Roasted cauliflower and walnut V GF
Entrée 1: Seared rainbow trout with beurre blanc
Entrée 2: Japanese cabbage pancake with sriracha
aioli
Daily Sides: Potato cake Vg GF
Sautéed vegetable medley Vg GF ¢
Dessert: Flourless chocolate brownie V

Salad of the week

Roasted pear and gorgonzola salad

VvV GF

Cookie of the week

Espresso cookie V

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

vinaigrette

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.
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